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Abstract; Using abalone scraps as the main materials to produce sea-
food sauce by selecting two kinds of complex enzymes (flavorzyme
and alcalase) for enzymatic hydrolysis. Based on single-factor experi-
ments, the orthogonal array design method was employed to optimize
the technique of seafood sauce. The results showed that the best en-
zymatic hydrolysis condition of abalone scraps was achieved: dose of
complex enzyme (ratio of flavorzyme to alcalase 1 : 2) 0.2%, the
dydrolysis temperature 55 °C, pH 8, the hydrolytic time 5.5 h. The
content of amino nitrogen was got up to 0. 198 g/100 mL in this con-
dition. And the seafood sauce has a unique flavor and good taste.
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Figure 1 Effect of different proteases on enzymatic
hydrolysis of abalone scraps
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Figure 2 Effect of flavor protease and alkaline protease

ratio on enzymolysis of abalone scraps
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Figure 4 Effect of temperature on enzymolysis

of abalone scraps
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Figure 5 Effect of pH on enzymolysis of abalone scraps
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Table 1  Orthogonal array L, (3") design
KT AU ogrE BRI/ C R/ D pH
(m *m) C h
1 1:1 50 4.5 7.0
2 1:2 55 5.0 7.5
3 1:3 60 5.5 8.0
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Table 2 Orthogonal array L, (3" )design and results
e A B c b AIRESAG®E/
(107 %2g e mL™ 1)
1 1 1 1 1 0. 150 0.155
2 1 2 2 2 0.162 0.163
3 1 3 3 3 0.167 0.167
4 2 1 2 3 0.170 0.175
5 2 2 3 1 0.167 0.168
6 2 3 1 2 0. 151 0.151
7 3 1 3 2 0.173 0.170
8 3 1 3 0.170 0.170
9 3 3 2 1 0. 147 0. 145
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K, 0.491 0. 500 0. 481 0. 484
K; 0. 488 0. 464 0. 506 0.510
R 0. 009 0.036 0.032 0.043
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Table 3 ANOVA result of orthogonal array design
TSR WEVHFM HWE BN F 1 E
A 0. 000 2 0. 000 3.693 -
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