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Preparation of Oyster Protein Peptide and Its Function in Promoting Growth and Development
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Abstract [ Objective] The research aimed to study the preparation process of oyster protein peptide and its functional activity evaluation.
[ Method ] The oyster active peptide was prepared by trypsin enzymatic hydrolysis using fresh oysters without shells as raw material. The oyster
protein peptide were separated from the hydrolyzate by membrane, their molecular weight distribution was determined by HPLC, and the func-
tion of promoting growth and development was evaluated by SD weaning rats. [ Result | The active peptide with average molecular weight of
750 Da was obtained, besides the protein peptide could improve the growth and development of rats at the dose of 2. 0 g/kg ( dose/body

weight) . [ Conclusion ] The study has certain guiding significance to the production of oyster peptide.
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Table 1 Statistics of average daily feed intake in rats g
2153 55 1 H2 55 3 Ji ey 55 5 Jil %6 557
Group First week Second week hird week Fourth week Fifth week Sixth week Seventh week
TEH % #E2H Normal control group 10. 30 10. 41 13.28 17.25 20. 83 19.70 24.19
{54 Low dose group 10.30 9.20 12.95 14. 60 17.96 19.54 23.99
Hi5) 520 Medium dose group 10. 30 9.90 13.64 15.59 19. 58 20. 89 24. 80
iR High dose group 10.30 10. 40 14.49 16.63 20. 83 20. 42 26. 69
2.5.2 PR R SD KRR ARMLRRE N . 2 2 nl RIAGACE SR IR AT H 25 S R AT 1 L (P>0.05) , {HiK
1A R SD KBTI B AT XL T S ISR 5 AR L 2 5 3% (P<0. 05)

AR 22 B DG4 L(P>0. 05) 5 7l 4 SD KR
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Table 2 Weight change of SD rats g

£ 5] Group 1d 4d 8d 12d 14 d 17 d 22d 25d 29d 31d 36 d 42d
TEH %] #E42H Normal control group 67.11 86.03 113.85 147.44 164.40 191.76 224.74 248.49 273.28 297.31 337.34 349. 30
K720 Low dose group 66.806 88.03 155.24 149.84 161.70 188.20 229.11 250.29 268.86 287.23 313.61 339.06
H151) 20 Medium dose group 66.15 86.31 116.80 150.31 163.79 190.25 235.21 259.54 280.89 301.76 335.57 359.24
=74 High dose group 65.68 88.68 122.00 156.48 172.36 167.88 242.96 262.33 293.65 314.23 344.56 377.73"

T R FIEH N B LR 7 W 3 (P<0.05)

Note: * indicates significant difference compared with the normal control group (P<0.05)
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S (P<0.05) . HEPRE R SXIRA 257 AR F
(P>0.05) o FHIHHE 1 0 ) 46 1) 400 2 1 IR 4 24
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Table 3 Length of nose-anus,nose-tail and tibia statistical results in SD rats

2051 EHLK Length of RBE R BE Length
Group nose-anus,//cm Length of nose-tail //cm of tibia//mm
TE % % H2H Normal control group 24.25+0. 80 42.01+1.86 35.50+1.00
EFIHE4 Low dose group 23.6 +0.77 42.18+1.18 35.38+0. 52
rhE2H Medium dose group 24.21£1.05 43.04+0. 69 34.83+1.98
R4 High dose group 25.49+0.78" 43.70£1.40" 36.5021.22

T FOR S IEH X IR S .25 (P<0. 05)

Note: * indicates significant difference compared with the normal control group (P<0.05)
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