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Abstract: The enzymatic hydrolysis experiments on the water ex-

m )3 ¢

tract of Spanish mackerel byproducts were conducted. Through
single factor and orthogonal enzymolysis experiments, the enzy-
matic hydrolysis process of mackerel byproducts was optimized.,
and the enzymatic hydrolysate was used to process seafood sauce.
The sensory quality between the commercial and the homemade
seafood sauces were compared and analyzed. The results show

that the best enzymatic hydrolysis technology for Spanish
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mackerel byproducts were gained as follow: the amount of
neutral protease of 500 U/g. the ratio of liquid to material of 3 :
1, the enzymatic hydrolysis temperature of 55 °C, the pH of 7.5,
and the enzymolysis time of 5 h, the amino acid nitrogen of the
enzymolysis solution produced under the enzymolysis conditions
was as high as (0.325 4+ 0.004) g/100 mL. The homemade
seafood sauce had reached the taste of commercial seafood sauce.
The physicochemical and microbiological indicators of the seafood
sauce products met the requirements of relevant national stand-
ards.

Keywords: Spanish mackerel; byproducts; neutral protease; en-

zymatic hydrolysis; seafood sauce
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Table 1 Sensory evaluation criteria for seafood sauce
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Table 2 Enzymatic hydrolysis effects of different proteases
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Figure 1 The effect of different liquid-to-material ratios

on the enzymatic hydrolysis of mackerel scraps
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Figure 2 The effects of different enzyme dosage on enzy-

matic hydrolysis of mackerel scraps

5. YRR N 55 CHb. P Y A EEE T S
T RURL A it A B D R RS R BOK B . AR
TR ST CHEHAM TR EABN AT ES
JRRORE A FBE R . PRI L 008 5 T A VR EE 55 °C R AT R 0
5,
2.2.5 [ fire oo ) 6 AR BOCR A RZ R W 4 PR B
TR At W R] 9 AN BT B A, 05 £ T DR T A T v ) S O R
A5 S v BOK i R TG . M T 4 h B (R
BATTHRE K AR 53035 5] (0.2944-0.002) g/100 mL,
(3399029 N ZFHMaT . 5Hiff 5~6 h 2R K&
#(P<C0.05) . XA i T W6 i i [ /9 S8 <, 16 5 R )
TSIV e R A RO R R BOK i R R . {HL S
HJIH S BT R VR AR B D R e SRR RS
Jo e &ﬂ(ﬁﬂf“t?%ﬁﬁﬂi?& PRI 0 32 5 G A
ETIEﬂéLh J T
2.2.6 pHXTE’E}%@xﬁz%E’Jﬁ?HrJ wmE s fra, b pH Ft
T g2 0T AL T AR o i R IR S T VR B K
XI%L}%ET%E%,%#LEU$&E%&(P<
0.01) , pHZA 7.0 2 e R 45 %00 & Wk B R oK g B2 3% %)

0a  TOREREE ok
k b a )

e ke = P

7 =)

' 1PN
= - 02 b : N gﬂ
. it
by 2 &
st ) 12122
® S0 120 £

2 =

: 119

9y 18

40 45 50 55 60
it 1 32

Temperature on enzymatic hydrolysis/C
[77) 98 b5 5 B AN [7] 22 7 A 8 W 3 Mk 22 S (P <C0.05)
B3 BMEEASMD ST A
Figure 3 Effect of different temperatures on the

enzymatic hydrolysis of mackerel scraps
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Figure 4 The effects of enzymolysis time on enzymatic
hydrolysis of mackerel scraps
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Figure 5 The effect of pH on the enzymatic hydrolysis

of mackerel scraps
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Table 4 Orthogonal experiment design and range
analysis results of enzymatic hydrolysis
process conditions
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Table 6 Sensory evaluation of seafood sauce
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