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Optimization of Enzymatic Hydrolysis of Antioxidant Peptides from Low Value Fish by Response Surface Methodology

ZENG Jian-hui' | ZHU Bao-jun', WANG Juan’, MA Guang-zhi'”* , HUANG Ru-qgiang'" et al (1. School of Life Science, South
China Normal University, Guangzhou, Guangdong 510631 ; 2. School of Food Science and Engineering, South China University of Technolo-
gy, Guangzhou, Guangdong 510600; 3. Guangdong Institute of Science and Technology, Zhuhai, Guangdong 519090)

Abstract
matic hydrolysis conditions for the preparation of antioxidant peptides were optimized using the response surface methodology based on single

[ Objective ] Optimization of antioxidant peptides from marine low value fish by alkaline protease was studied. [ Method | The enzy-

factor experiments, including hydrolysis temperature, hydrolysis pH, enzyme dose and substrate concentration. [ Result] The results showed
that the optimal enzymatic hydrolysis conditions were as follows: substrate concentration 200 g/L, enzyme dose 2 500 U/g, pH 8.8, hydroly-
sis temperature 54 °C for 3 h, under these conditions the theoretical value of DPPH free radical scavenging rate was 62.66% , the actual value
was 61.87% , the relative error was 1.26% . [ Conclusion] The study can provide theoretical basis for development and utilization of antioxi-

(1 AR AL B, AR M 51063152 Tk

dant peptide of low value fish.
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Fig.1 The influence of time to enzymatic hydrolysis
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Table 2 Experiment design and results of RSM
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scavenging rate // %
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21 0 0 0 0 61.85
2 0 0 -1 1 50.85
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