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Study on effect of microwave-acid treatment on enzymolysis of collagen
WANG Jie-yun' ,LI Ya-xin' ,LE Guo-wei'” , LIN Yun-jian' ,SHI Yong-hui'**

(1.School of Food Science and Technology, Jiangnan University, Wuxi 214122, China;
2.The State Key Laboratory of Food Science and Technology ,Jiangnan University, Wuxi 214122, China)

Abstract ; Collagen hydrolysate produced with microwave-acid treatment pretreatment combined with hydrolysis by
enzyme.The optimum technology conditions were studied with the degree of hydrolysis and antioxidant activity as
index.Through the comparison test,the optimum conditions for microwave treatment were determined as follows
microwave output power 510W , microwave radiation time 270s.Neutral protease was chosen as the best enzyme by
the comparison of acid protease, papain, neutral protease and alkaline protease. The optimum hydrolysis
technology for enzymolysis with neutral protease was confirmed through the orthogonal test: [E]/[S] =10%,
[S] =4% ,tempreture 55°C, pH7.0. Compared with conventional enzymolysis, the reacting time was shortened by
1/2 ,degree of hydrolysis increased by 3.2% , ABTS and DPPH radical scavenging activity of hydrolysate were
increased by 8.7% and 3.1% respectively.
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