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Comparison of enzymatic hydrolysis of Corbicula fluminea protein by dif-
ferent proteases
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Abstract: To increase the utilization and added value of Corbicula fluminea, the enzymatic hydrolysis of C. fluminea
protein by alcalase, trypsin, papain, bromelain and flavourzyme were evaluated by comparing the nitrogen content of free a-
mino acid (C,), content of soluble peptides (C,) and protein utilization rate. C. fluminea yielded the highest values of C,
(3.82+0.26 mg/ml) and protein utilization rate (42.37%=2.46% ) when hydrolyzed by flavourzyme for 9 h, indicative of
strong hydrdysis, and the highest value of C (39.14=1.74 mg/ml) when hydrolyzed by papain for 5 h. C. fluminea showed
the second high content of Cp when hydrolyzed by alkline protease. Flavourzyme can be applied to get the hydrolysate with
high content of free amino acid, and papain and alcalase are favorable for achieving high content of soluble peptides.
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Table 1 The characteristics of proteases selected in the experiment
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Fig.1 C,(solid lines) and C,(broken lines) value of Corbicula
fluminea hydrolyzed by alcalase
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Fig.2 Protein utilization rate of C. fluminea hydrolyzed by al-
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Fig.4 Protein utilization rate of C. fluminea hydrolyzed by
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Fig.6 Protein utilization rate of C. fluminea hydrolyzed by papain
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Fig.10 Protein utilization rate of C. fluminea hydrolyzed by

flavourzyme

Table 2 The comparison of enzymatic hydrolysis of C. fluminea protein by five proteases

HE G I L K €, fl(mg/ml) FR C fH (mg/ml) R AR A (%)
R MR 11 1:2 2.91+0.12b (750 U/g) 38.57+2.07a (750 U/g) 31.56+2.54¢ (1250 U/g)
JBRE 11 it 1:2 2.73+0.29bc (1250 U/g) 36.17+1.21b (1250 U/g) 38.97+2.25b (1250 U/g)
AR B 1:2 2.52+0.15¢ (750 U/g) 39.14+1.74a (750 U/g) 36.71+2.63b (750 U/g)
B E A 1:2 2.01+0.11d (1250 U/g) 27.61+2.51¢ (1250 U/g) 19.24+1.07d (1250 U/g)
R P it 1:2 3.82+0.26a (1250 U/g) 28.52+2.69¢ (1250 U/g) 42.37+2.46a (1250 U/g)
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