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Nutrition evaluation and solubility analysis of hydrolysate from Urechis

unicinctus body wall muscle
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Abstract; Nutrition and solubility were evaluated by assaying amino
acids composition, AAS, EAAI, NSI and TCA-NSI of hydrolysate
from Urechis unicinctus body wall muscle. The results showed that
there were all of 18 types of amino acids, and umami amino acids
were rich. In umami amino acids. the highest was Glu,
218.263 mg/100 mL, followed by Gly and Ala, third for Asp. Hy-
drolysate had strong delicious taste and it was a good seafood season-
ing base. AAS of EAA was at range of 96 ~ 141, and EAAI was
86.50. They showed that EAA was rich and hydrolysate had a high
nutritional value. When pH was at the range of 4.5 to 8.0, nitrogen
solubility index (NSI) was over 97 %. Especially, when pH was 7.0,
NSI reached the highest value 99.65% and TCA-NSI also reached
99.60%. Hydrolysate had a high solubility.
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AR JI S (Urechis unicinctus) » BRI » S5 T8 T Wi dL 3l
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Table 1 Amino acid composition of hydrolysate
LR K ﬁ%ﬂ?ﬁﬁ%/ r— AR/
(107 ?mg » mL—1) (10" %?mg » mL.— 1)
KA IR Asp * 106.908 AR e 51.620
J &R Thr 46.601 SRR Leu 87.944
24 5Bk Ser 44,187 fit & R Tyr 42.156
B BR Glu * 218.263 RN % R Phe 38.535
H &R Gly = 189.209 i AR Lys 87.728
&R Ala * 171.390 & R His 26.132
Bt & Bz Cys 16.197 KGR Arg 17.845
i R Val 65.152 fii %82 Pro 53.201
AR Met 32.761 5% R Trp 16.034
T BEIRE LR R AR B Wraah 1 311.863 mg/100 mL. JF

WA AR E i Weaa 4 827.135 mg/100 mL, Wi & 5 R & &
Weaa o4 484, 728 mg/100 mL. £ Bk & 3 B Wean N
703.615 mg/100 mL,Wgaa, Wraaly 36.95%

HERE I MRS SR LR SR 1 AR b X e o S
22 14 75 2 R R T e B — R A LU (R S AT LA B LM 1

AN F I, HFF AR L AR B Y
EZ%EEE@#%%UH%%EWO PG T DL BB R i A BE L
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Table 2 Nutrition evaluation of hydrolysate
SO P‘é()’/wa() IR i/ ‘ %‘LJ@%E& EEA/ |
o5 2 (mg + g~ ! * Protein) PE5 AAS (mg+ g~ ! « Protein)
BB e 40 39.349 98 49
ZMR Leu 70 67.032 96 81
HiE B Lys 55 66.873 122 66
FE MR Thr 40 56.340 141 45
HE R Val 50 49.664 99 54
@M Trp 10 12.222 122 17
HAR + AR Met+Cys 35 37.320 106 47
AR+ R Phe + Tyr 60 60.508 101 86
DRERRER EAAL 86.50
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KR AR pH F 695 A
Solubility of hydrolysate in different pH
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