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Study on the preparation of oligo peptide with
the scrap chopper of Tilapia
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Abstract: The enzymatic hydrolysis membrane separation and freeze drying process were used to prepare oligo
peptide with the scrap chopper of Tilapia. Through 4 single—factor experiments and 16 groups of orthogonal tests

degree of hydrolysis nitrogen leaching rate and trichloroacetic acid soluble as indexes the enzymatic hydrolysis
process was optimized. The results indicated that the process of protein powder of total nitrogen content was
15.8% the total content of peptide was 88% which molecular weight less than 1000u.lt conformed to GB/T 22729-
2008 on oligopeptides power regulations.
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