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Study on the effects of preparate flavor base material by high degree of

enzymatic hydrolysis of oyster with compound enzymes
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Abstract: The compound enzymes consisted of trypsin and fla-
vourzyme were used for high degree of hydrolyze oyster. The degree
of hydrolysis ( DH) and sensory analysis of oyster as index
parameter, and single factor experiment was used for investigated
the process of enzymatic hydrolysis of oyster. The peptide molecular
weight distribution and amino acid composition of the optimized enzy-
matic hydrolysate were analyzed. The results showed that the best
enzymatic hydrolyse conditions for oyster was the proportion of tryp-
sin and flavourzyme was 2 | 1(w/w) , and the quantity of compound
enzymes was 0.1% ([EJ/[S]). at 60 °C for 24 h in the solution of
pH 7.5. The oyster high degree of enzymatic hydrolyse products

could be obtained by the optimum technological conditions, containing
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83.5% molecular weight less than 3 ku, and among them less than 1 ku
contained 50.1%, 1~3 ku peptide contained 33.4%. The content of es-
sential amino acids in the free amino acids of the oyster hydrolyzate was
40.51%, and the contents of the umami amino acid and the sweet amino
acid were 17.50% and 30.60% . respectively.

Keywords: oyster; high degree of enzymatic hydrolysis; flavor base

material; seasoning
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Table 1 Scoring standard of sensory analysis
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Figure 1  Effect of different the proportion of trypsin and

flavourzyme on the hydrolysis degree and

sensory analysis
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Figure 2 Effect of different the content of protease on the

hydrolysis degree and sensory analysis
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Figure 3 Effect of enzymolysis pH on the hydrolysis

degree and sensory analysis
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Figure 4 Effect of enzymolysis temperature on the

hydrolysis degree and sensory analysis
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Figure 5 Effect of enzymolysis time on the hydrolysis

degree and sensory analysis
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Table 2 The peptide molecular weight distribution of

hydrolyzate from oyster

Sy R/ ka fR B BFE]/min WA T AR R/ %
>10 10.75 200 813.301 3 1.5
5~10 11.67 811 213.121 5 6.0
3~5 12.33 1218 348.703 9.0
1~3 13.08 4520 325.745 33.4
<1 13.78 6 770 764.345 50.1
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Table 3 The amino acid composition of oyster hydrolysis
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