I@%sﬂ@f*ﬁ
Science and Technology of Food Industry
PRt 131 i K = By
W Z IR T 205

REMN ESE LS H L EEE HREENE
(Loh @R KFRBAFE TEZR, L&E P 030801 ;
2.0 R R FHHAEF R, L E-F F 030801)

T

B A RRCRE G BRI TS, F3 4 AKBIAFMAT R LS, SIFEZRY B HFME, HAKMBE ML
IRK Hy 42 PRAF 5(0.926) > % Ak A MR E(0.805) > R AL A R.(0.680) o v 5 &AL AL F B K A T 20, AR B 2%
A7, 13 AL B AR A 3:25(W/V) K AR R E S 55 °C KA AT 1] 4 315 min AeB2 4 3.48% (E/S) .pH
A 1S5 WA T ARMEE H 20.38% , 5 FRMAL (20.72% ) A8 b, A8 3T R £ &N v B ik BT AR 69 RAL T E A MR A T
%, LA E AL

KA FF, Rk B G ds, KEE, KR % Ik

Preparation of collagen polypeptide
from sheep bone by the flavor protease
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Abstract ; Using flavourzyme enzyme solution of sheep bone meal, and the hydrolysis index correlation analysis.
Results of correlation analysis indicated that 4 indicators were significantly correlated with each other. The
correlation with the indicator of degree of hydrolysis was obtaining rate of short peptides (0.926) > polypeptides
amount (0.805) > amino acid nitrogen (0.680) . So in using response surface optimization of sheep bone
enzymolysis,DH or the obtaining rate of short peptides were the first indicators to select.It was concluded that the
optimal hydrolysis conditions, ratio of material to liquid was 3:25(W/V) , hydrolysis temperature for 55 °C, hydrolysis
time was 315 min,added enzyme quantity was 3.48% (E/s) ,pH7.5.This condition hydrolysis degree of 20.38% ,the
relative error was less than the predicted value(20.72% ) ,and the optimized parameters obtained by the response
surface method were accurate and reliable, which had practical value.
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Table 1  Factors and levels of response surface experimental
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Fig.1 Effect of the amount bone powder

on the hydrolysis related indices
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Table 2 Correlation analysis of 4 indicators
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Table 3 Design and results of RSM tests on hydrolysis conditions of sheep bon collagen with flavourzyme
SwE A B C D IK AL SE A B c D K figt JEE
(%) (%)
1 0 -1 -1 0 11.37 16 0 0 -1 -1 15.57
2 -1 0 -1 0 14.50 17 0 0 0 0 17.46
3 0 1 -1 0 16.60 18 0 0 -1 1 14.44
4 0 0 0 0 19.90 19 1 0 -1 0 13.78
5 -1 -1 0 0 13.47 20 0 0 0 0 20.32
6 0 -1 0 -1 11.96 21 1 -1 0 0 17.44
7 0 0 1 1 16.05 22 -1 0 0 -1 15.10
8 1 0 0 1 18.65 23 0 0 1 -1 16.77
9 0 -1 1 0 10.98 24 0 1 0 -1 17.91
10 0 -1 0 1 19.50 25 -1 0 0 1 17.11
11 -1 0 1 0 10.54 26 1 0 1 0 18.68
12 0 1 0 1 18.94 27 -1 1 0 0 19.30
13 0 1 1 0 15.80 28 0 0 0 0 20.02
14 1 0 0 -1 16.86 29 0 0 0 0 18.78
15 1 1 0 0 21.46
*4 PIATTRRRTT 2T
Table 4  Variance analysis of the regression equation
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TEEAY 209.62 14 14.97 5.74 0.0012 %
A 23.66 1 23.66 9.07 0.0093 ok
B 53.30 1 53.30 20.44 0.0005 ok
C 0.55 1 0.55 0.21 0.6543
D 9.22 1 9.22 3.54 0.0810
AB 0.82 1 0.82 0.31 0.5841
AC 19.62 1 19.62 7.52 0.0159 *
AD 0.012 1 0.012 4.639E-003 0.9467
BC 0.042 1 0.042 0.016 0.9008
BD 10.60 1 10.60 4.06 0.0635
CD 0.042 1 0.042 0.016 0.9008
A’ 6.31 1 6.31 242 0.1423
B 10.23 1 10.23 3.92 0.0676
(o8 89.38 1 89.38 34.27 <0.0001 ok
D’ 3.55 1 3.55 1.36 0.2629
2z 36.51 14 2.61
JPUE 30.94 10 3.09 222 0.2298
fliiR 2 5.57 4 1.39
J=yill 246.13 28
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