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The Hydrolysis of Fish Scale and Its Properties

Li Chunmei

Peng Guanghua

Zong Zhaohui

Wei Xing Hu Yuanhua

College of Food Science and Technology Huazhong Agriculture Univorsity Wuhan 430070 China

ABSTRACT The hydrolysis conditions of fish scale using 2709 alkaline protease and founctional properties of the

product were studied. The optimum conditions were found by mono-factor analysis and orthogonal test after fish

scale was pre-treated with HCl and CaO and the conditions are 10% concentration of the substrate pH 8 ~9

50°C hydrolyzing temperature 3% ratio of enzyme and substrate. The hydrolysate possesses good solubility emul-

sifiability and foaminess. The hydrolysate also showed good scavenging to OH with maximun scavenging rate

reached 93.6% .

Key words scale enzymatic hydrolysis functional properties free radical scavenging
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