EFE5RHLR

JLFE B B X 3 4e P R 7K R B R

kER, THE
LB X¥R GBI HES,214122)

# OE A£-XHBMEAAT A Alcalase 2 AL RE AR AR RUFOR FHEFORE LA R LR
AXBAETAR MITELARORAARE UREARY R EAEAA G R . THARECRPANE,
3R BB it 38 4 ¥ (Sephedex G2S) M A MY A2 FRES A AT T HM A, FRE, Alcalase kY2 F
REWAFEER  EAHERA - ERBERNER RUEBERAMY D TFTRERAD . E4 4 & XHH%
BPHEORARYLTRREIELFTALO0 uAE S 10000uZs RELHMEARKRNARYLF

FEAH2%E1500ull k.,

X@E X#A, FOR, XWY, BRIBEH, 2 FRELF

ERABRIEBNEIEEAR R XAARES
PVEARFHEERE. EHRSEOMBHRE K
BEYEA S FREMR SR, EREE M,
5B IR UR B 0 A ) 0 SRR, P DAL AR B
wEEEY ., HRER B FREEERES WA
TR, B RA RS K A A EI8E, o] K m
Y80 o B I B L W B B el T B RIVA T R LB, 42
5 R W, 3 SR AL AK S B A, 4R s PR 3 AR K DA D o
HOmE%®, X8 (Meretrix Meretrix Linnaeus)
ERFESAAELER . OF JLHM) W, BFEHRME
BEBRAB S T, KPR EMAREXRELOT
MER,R2ERANFEEOEM. XBPEIE
FERFE . EEMMAFTL, EMEHSEYEHK
BWREFER, Tsai % MR K2 (Corbicula flumi-

nea Mullet) NERKBYPLBET 2EAEERETE -

HERREME K™, BEH & EYEERYEERE
R0 28, BT LA A BF 55 # L FH B 1 B AR A OCHR
W, BT SRR B RK Y B2 F R R 2, W
ST AR 1 B K AR 3R » D LA ST i O JFORHIF 2 3C
B BRI A Y PR AR

1 H#a5F%

1.1 RBRHRENE

X IR E. EER: Alcalase 2.4 L B
BEATRMEBEAM EEXEVIRAEEAR
BRAE, HiFEEARRME REEAOME, THNME
B HEaN, XSO AR, 2 FREFEY:L-

B—EE WIHEE(EEBNERED.
WOH B . 2007—08—22, % E H #2007 —12—14

BEM (My18l.19 u) FEBRITAABAT ; Vs,
(My1355. 42 u) | ¥4k 2K 50 5 W9 it B 35 58771 ) 5
WHEM (My14 400 ) EHBAAAT (NERFIED L
%), 0.45 ym AL, LBXTHEMAMHBT,
Sephadex G-25 EIREHEHF, L BETESEST
HAARAYREER.

1% 501 RIBEIERAE, LWLTRMNFBTHR
AFZD-2 B g S AL 2 i, B o U
J;DZ-1 Rk E, LEE WS ;BSZ-
100 AR ER, LBPTE SR HL-2S
ERE, LEBPFESNESE;UV-2100 B4R E
it LRRI (¥R ABRAE; WZS-T BB )47 6
%, k¥,

1.2 RBFHE
1.2.1 RH“AESE

G, Bk > BARR > FERA
- BHAR > AABERAL 0% KGR > &
REhBER,

1.2.2 & #

BUE B 088 A B SR 28 0, K Y85 B AR
ERYEEERE 2+ 100),## 0. 5min 5, W F
ENAERPEESEANKE EEHBNEERE
M pH ERHTINA—E R (20 000 u/g pr. )3
R R, RN 3 h J5,100°C K & 10min, & 7E 4 000
r/min B0 20 min, M E L HRPHE RS E K
. :
1.2.3 RAFRHAZ

HEHEEY.

1.2.4 THEBREORLSENAE

HENXEAEY,

WOBEFE M BB 2M(EE242) | 83




P T 2 00D AND FERMENTATION INDUSTRIES]
1.2.5 R H

hN]—{Z (mmol/g) = g_l—s‘/—z)>2<0_§
™ X v X100
hne, — ho
DH = .

K, V, ,NaOH iR B R A ER( mL); V, ,
25 IS #E69 NaOH iR B R ( mL); C infE
NaOH 75 ¥ (97K B (mol/L) ; m , XU R R B R HY
FRGg; V, ,AUBEER(mL); v, KGR
A F K E (mmol/g); ho , R A EESAKE
(mmol/g); h » BRFEREAM KB EE R
(mmol/g) , LI E X he =7.8413mmol/g.
1.2.6 THEMREAHKHLE

B 0 47 A .
1.2.7 #9K

¥l E B 0 J5 #Y K % W FE 586nm &b i B 6 R
.,
1.2.8 2F K4 KM AARRA LA

B TEEGEYRBKER 1~6 mg/ mL §
VAW, 0.45 pm PEFLIE S BB, BL 0.5 mL A,
KB 0.45 pm HALEEHEE, AR E QKK
BZE 10 mg/ mL,B 0.5 mL gk,
.29 &KéE#EFH

HR-F:100 cmX1 cm, EER AR . Sephadex G-
2500, 2 s K . 0. 05 mol/L BEMRE B P M (&
0. 15 mol/L NaCD)pH 7.0,

#E 0.2 mL/min, &K 280 nmt?, K
.4 60 mL,

2 HRE5aH

2.1 LHEEBABERELE(XRL)
1 LRMEOEKRIRLESE
ARA/R  AEE

DH [
WX HEAN @ EHAR i
_ /% BE/%
/mmol + g7} /mge mL7!

Alcalase 0.00 /1.28 20. 2 16.0 3.4 7.0
MEEAlE  1.14/2.82 18.3 21.0 3.2 86.0
BB 0.38/1.41 15.9 12.8 2.5 4.3
BEA 0.54/1. 60 24.1 13.3 4.6 1.6
HARKE  0.58/1.92 13.0 16.8 2.4 2.8

M 1 AILAE ) R E A RK AT B RS R
BE.XTREREALERKERAT RS KHET
H&H WATRRERSE R TRMNEM, REEAKAY
KBFEAENBESRLER,EMT 1. 68 mmol/g,
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HAMEHREDT 21.0%., Alcalase 5HEE A MK
KBRYHTHEEFEARE, S5 MK 20.2 mg/ mL
24.1 mg/ mL, BRABBHEOSRREERRY,
FFUARBEEYSRYEASTESESHNSEESL
BB, TESEASERRE, WHTHEEELY
SERUBE. REBAMKRYEAREHENE,
7E 586 nm L HE R RIA T 86% . XREFERMK
PHAKT BRAKWEARMEKRESZIR, EE
A LB KT R BB %A A T KRB B .

2.2 AFRIIYEZRERZEHXE
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|
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3

120 140 160

40 60 8(; 100
YeRiAR / mL
M1l AFREFEVEREEA
M 1 e i 4 B A v ) ) O e R 1 R T LA
B, EREHGEEAET BEE. Vs, EEERX
o7 £ e I AR BUK Ik ¥ 28. 6 mL.54. 6 mL 1 75. 4 mL
(% 2).

0 20

£2 SREVHENHERER

3 En 77 W
RS ek gwxa M kgymL
1 EHEE 14400 4.16 28.6
2 VB 1355. 42 3.13 54. 6
3 REM 181.19 2.26 75. 4

y=—0.040 6x:+5.327
R=0.9997

20 30 40 50 60 0 ?30
YRR/ mL

B2 RREYAFENKRSEREBRZANXE

PAYS B R (My 14 400 0,V (My 1 355.42 u),
BEM My 181.19 W3 B EEI T FRERE,
LA TREMNS RS RBRABRZEKXRGNE 2),
B 2 AP RS FRE NN EES R ARRA
HXR,REMHERER R 50,999 7,3 B R X
EHBR log(My)=—0.040 6 XV+5.327, AL



et E R RAEQANS TFHE.
2.3 EHEAENABREDSTRESST

Alcalase X LR Bk R R WA 3, Alcalase
R—MERBTHAFRTENADNE ", ELAHE
REE , KREERERR. BESTFRERED
B E A BT R A R R LU, B 3 PR S
1.2.3.4 #1 5 %t Bi 4> F I & 4> B 21 24 23 380 u,
9 530 u.3 884 u.1 675 ufl 317 u, PBA Alcalase /K
BYEFRENERS,H P LI 000 uF3 000 u
ZIRIE & . M Alcalase 7K i 2 B tR F K 8 91 2 T
R E B MR &, T RAME RSO WK B
B BRI BE , AR J5 it — 2 C A Ho b 2 1 B AE 7 ) A& % AR
HAREERNERK.
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YRR /mL

B 3 Alcalase 7K =4y i) 3 1% £, 3 P

BMUHELBY XBRANKRERRE 4. HiE
G3F J B s i 0 O I 3 VR A T 4 o (1 05 O B2 T LA
HMEB4FHOBRS 1IM2ANKFTFREAS
1771 uf 535 u, ZERUEZHT . K> FEB RN
S ZIRE B OBE, FTUK @Yo T B2 A X
£ BAEMARKIEFRERT, AR KKK LE
R, B B, KA E 500 u £ . Boh, HK
RAEHER TRHEARR, DB HEREER.
HEHKBENKBROERERER, RIEEOH
A B R £ SCHR T BR & .
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08
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< 04
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0.l

™% % 0 8 100 120 140 160 180

A/ mL

B4 BREROBKREYHERGER

FHE AR CRARNKRERILE S5, RE
GrF BB A o Y I 5 1 VB 0 T A8 49 [B1 9 7 2 T LA

EFERRLY

AE.ES RS LM NN TFRES SN
12 853 uflil 030 u, FHEABHWKBRY LS FRE
A EELE DL 000 uZE 4510 000 uEh, ATLE
HEARBHTERNH &,

0.6 135542

0.5
0.4 14 400

fos 1

- 181.19
0.2 l
0.1

0 lotnacat

0 20

42) ()0 80 100 120 140 f60

BeliAB / mL

Bs $HEARKETYNERGHEE

R E AR U B KR R L 6, B A KU
B SRR RERLE 7. RESTFEERE
Yy e £ 1 B A BT AR A B BT AN E L B 6 P
S 1.2.3 M4 XM FRESHHR 13 594. 4 u,
5 860.8 u,3344. 7 u f11442.0 u, H7 FRERE 1,
2.3 1 4 3t M4 F B4 51k 15 208, 3 u.8 053. 8
u.4469.1 u M 1511.0 u, X 2 WA EERAEHM,
VLI B AT 3CHA P B K O A — R 9 Sb 4, HoK @
YA FERBREFFE 1500 ubhE,

0.7 135542},
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Study on the Clam Meat Hydrolyzation by Several Proteolytic Enzymes

Zhang Miansong, Wang Haiou
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

ABSTRACT Under certain conditions, clam meat was hydrolyzed by Alcalase 2. 4L, trypsin, flavourzyme,
acid protease and neutral protease respectively. DH (the degree of hydrolysis) ,amino nitrogen, soluble pro-~
tein and transparence of hydrolysates were determined during hydrolysis. Molecular weight distribution of
peptides in hydrolysates was determined through GFC(gel filtration chromatography,Sephedex G—25. The
results showed that in the products hydrolyzed by Alcalase have peptides with wide molecular weight distri-
bution, which were suitable for the preparation of certain oligopeptide. In the products hydrolyzed by acid
proteas, peptides were found with small molecular weights , which were suitable for the preparation of fla-
voring. In the products hydrolyzed by neutral protease, peptides with molecular weights about 1 000 u and a-
bout 10 000 u predominated. In the products hydrolyzed by trypsin and flavourzyme, peptides with molecular
weights above 1 500 u was predominated.

Key words clam meat, proteolytic enzyme, hydrolysate, gel filtration chromatography, molecular weight
distribution ’
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