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Preparation of antioxidant peptides from scale collagen by
continuous coupling of enzymatic hydrolysis and
membrane separation without material feeding
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Abstract. To overcome disadvantage of conditional enzymatic hydrolysis and improve reaction effect, continuous
coupling of enzymatic hydrolysis and membrane separation without material ( CEHMS) feeding was used for
preparation of antioxidant peptides from scale collagen. The reason why CEHMS was better than conditional
enzymatic hydrolysis was analyzed from effectual rules of enzymatic dosage, substrate concentration and cycle
pump speed on percent conversion of protein.The optimal conditions gotten from orthogonal test were: substrate
concentration 4% (W/W) , enzymatic dosagel.5% , reaction time 30min, reaction temperature 60°C, cycle pump
speed 120r/min and pH9.5.Under the optimal conditions, percent conversion of protein reached 97.56%.
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