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Abstract

The physical extraction and enzymatic hydrolysis was combined to prepare seafood flavor condiment base from Urechis unicinctus body wall.The

[ Objective ] To select the best process for preparing seafood flavouring base from single Unicinctus unicinctus body walls. [ Method ]

basic nutritional composition,amino acid composition of urechis unicinctus body wall were analyzed ;the parameters of enzymolysis were opti-
mized through single factor experiment and orthogonal experiment.[ Result] Flavor protease was adopted in the progress of enzymatic hydroly-
sis, the optimal conditions were as follows: the enzymolysis temperature was 50°C , the solid-liquid ratio was 1 :4,the dosage of enzyme was
7 000 U/g,the enzymolysis time was 5 h,under these conditions, the degree of hydrolysis was 38.23% ,the obtained enzymatic hydrolysate has
better flavor and lower molecular weight. [ Conclusion ] The filtered enzymatic hydrolysate will be combined with the supernatant after boiled , and
this combined liquid was Urechis unicinctus seafood flavor condiment base ,which was rich in nutrients and umami flavor and can be used for

further compounding and processing to related seafood seasonings.
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Table 1 Factor and level of orthogonal experiment

K2 Factors
Level Solid-liquid Enzyme . ymatl
ratio dosage [/ U/g hydrolysis hydrolysis
time //h temperature // °C
1 1:2 6 000 5 45
2 1:3 7 000 6 50
3 1:4 8 000 7 55
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Table 2 The essential nutrients of Urechis unicinctus body wall %
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Basic components Wet basis Dry basis
7K 43 Water content 82.70+0.08 —
15 Protein 12.63+0.25 71.01+0.57
JaJIE Total fat 1.55+0.01 8.70+0.11
K43 Ash content 2.22+0.13 12.49+0.22
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Table 3 The amino acid analysis of Urechis unicinctus body wall
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ES Amino acid . = Total
Type species Content // % %
e TE IR RIVEHR Asp” 6.11 41.26
NEAA AR Glu” 9.81
NER Ala” 8.20
H4 Gly” 8.86
R Cys® 0.30
%% Pro 2.88
24541 Ser 3.44
B R Tyr” 1.66
2T R R AR His 1.65 6.40
SEAA KR Arg 475
WAL EAA AR Val @ 2.70 19.89
EA M Met” 1.03
N R Phe 1.96
SR Tle® 2.46
2255 Leu® 4.41
HE R Lys 3.89
IREER Thr 3.44
%R Trp 0

HERE IR B (DAA)  36.60

EMARMREE(SAA) 133

YEERE IR B (BCAA)  9.57
GAFERR A (TAA) 63.82

EAA/TAA 31.17
EAA/NEAA 48.21
DAA/TAA 57.35

T SEIRGUIERR s # S TR ; @ SCRESUHETR
Note: * .Flavor amino acids;#.Sulfur containing amino acids ; @ . Branched
chain amino acids

2.3 BEFRROFIE  CHOKRE A BEE A 2 S E A
PRV S AR P T T AR SR R R TR S RO AR
5o LAZERR A AN JSORLHEA T WA , L RO ARIK fif 2



170 TR A

2021 £

NGRS G ILIE 1o 5 FhER A IR 1 Al AT XU 2
F AR R0 0 ) 1K 1) 63.10% 11 61.08% , P4 G %
Pe2Es AU E & TR G E AR VRS RS ik 5
IRV B 11 I A% )5 7K fige B3R 3] 33.25% , b 3 i 1 HoA 4 Fh
il ST XUBR HE 11 AR RS0 3 RI AfR E Ay , LI
DRUBRASE -, DR LM 0 XU 2 11 A e o EL /A e g

R4 BRREEELEIERITS

Table 4 The evaluation of essential amino acids of Urechis unicinctus

body wall
AR b .
o FAO/ j AAS P4y
PRI EAA WHO // % . Urechls AAS score
unicinctus // %
AR Val 5.00 3.70 0.74
R Thr 4.00 471 1.18
B e 4.00 3.37 0.84
LR Leu 7.00 6.04 0.86
W R Lys 5.50 5.33 0.97
AR PR Met+Cys 3.50 1.82 0.52
TR+ Phe+Tyr 6.00 4.96 0.83
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Table 5 Enzymatic hydrolysis parameters of five proteases
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e BE g g L

Tempe- .. Solid-
Enzyme pH Time Enzyme ..
Whe rature h dosageU/ g liquid
P C ratio
KUK ZE 4 1§ Flavor protease 7 50 4 6 000 1:3
JBEEE 11 B Trypsin 8 50 4 6 000 1:3
A Complex protease 7 50 4 6 000 1:3
Fr 2 A il Neutral protease 7 45 4 6 000 1:3
TR FE [ i Alkaline protease 10 45 4 6 000 1:3
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Note ; Different lowercase letters indicate significant differences between treatments ( P<0.05)
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Fig.1 The degree of hydrolysis and nitrogen recovery of five proteases
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Table 6 The result of orthogonal experiment
S RE
g R e ORIy
NN R H .~ Enzymatic
R Rt Enzyme  Enzymatic . Degree of
Solid-liquid .~ hydrolysis .
Test No. . dosage hydrolysis hydrolysis
ratio U/ time //h tempera- %
8 ture // °C
1 1:2 6 000 5 45 27.03
2 1:2 7 000 [ 50 29.10
3 1:2 8 000 7 55 27.37
4 1:3 8 000 5 50 36.90
5 1:3 6 000 6 55 34.10
6 1:3 7 000 7 45 37.95
7 1:4 7 000 5 55 36.73
8 1:4 8 000 6 45 38.11
9 1:4 6 000 7 50 34.65
k, 27.83 33.55 34.36 31.93
k, 36.32 33.77 33.55 34.59
ky 36.50 33.32 32.73 34.13
R 8.664 0.447 1.630 2.666
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Fig.6 The distribution plots of molecular weight before and after enzymatic hydrolysis
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