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Abstract: The effect of inorganic ceramic membrane microfiltration and macroporous resin adsorption on the physical and
chemical properties of the hydrolyzed peptides of tilapia were studied to provide reference for their development and utilization.
Dynamic adsorption of tilapia hydrolyzed peptides by 50 nm ceramic membrane and AB -8 macroporous resin. The basic
components were analyzed by national standards, and high molecular weight exclusion chromatography ( HPSEC) was used to
analyze the molecular weight distribution and amino acid analyz for determination of amino acid contents,reverse phase liquid
phase analyze for amino acid hydrophobicity. Results showed that the microfiltration treatment of ceramic membrane had little
effect on the amino acid composition of enzymatic polypeptides, and the proportion of 1~2,2~3,3~5,5~8 ku components
decreased by 7.29% ,17.13% ,33.93% and 50.0% respectively after the microfiltration treatment of ceramic membrane , which
indicated the interception effect of peptides, and the greater the molecular weight, the greater the interception ratio. The
adsorption of AB—8 macroporous resin reduced the total amount of amino acids by 1.99% ,the content of essential amino acids
by 5.15% ,and the contents of bitter amino acids and hydrophobic amino acids by 12.35% and 8.44% ,respectively.And AB-8
macroporous resin was sensitive to the adsorption of 2~8 ku peptides, and less adsorption for free amino acids. RPLC results
showed that the eluted fractions adsorbed by AB-8 macroporous resin contained more hydrophobic peptides. The dynamic
adsorption of AB—8 macroporous resin could effectively improve the bitterness of the peptides digested by tilapia.
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Table 1 Basic ingredients of hydrolysis peptides before and after refining( dry basis, % )
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Fig.1  Color changes of hydrolysis peptides before and after refining
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Table 3 Contents of free amino acids in components

hydrolysis peptides before and after refining( dry basis, % )

aTE WMEK BUEEZK WMEK WK
(ku) (A) (B) (©) (D)
<1 73.26 76.37 74.73 7178
1~2 20.16 18.69 2045 18.87
2~3 4.32 3.58 3.67 5.80
3~35 0.79 0.56 0.5 1.24
35~5 0.89 0.55 0.44 1.47
5~8 0.46 0.23 0.18 0.69
>8 0.12 0.02 0.02 0.15
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Ui B9 S LR 1 1

QIR WML BUEZMK WHZIK BERZAK
(A) (B) (C) (D)
Asp 0.26 0.15 0.24 0.06
Glu 0.60 0.39 0.65 0.17
Ser 0.19 0.19 0.25 0.06
Gly 0.53 0.51 0.87 0.23
Thr 0.19 0.18 0.25 0.07
Ala 0.36 0.31 0.43 0.11
Val 0.25 0.19 0.23 0.06
Tyr 0.48 0.42 0.36 0.09
Phe 0.70 0.63 0.62 0.21
Tle 0.32 0.25 0.27 0.09
Leu 1.19 1.26 1.46 0.43
Arg 0.54 0.56 0.60 0.17
Met 0.50 0.50 0.55 0.14
His 0.21 0.23 0.33 0.09
Lys 0.42 0.74 0.96 0.29
Pro 0.08 0.06 0.10 0.06
R E 6.82 6.55 8.12 233
WAL R 3.56 3.76 433 1.29

AR A &5 1A —2k .

DA IR S FE TR 53T, 5 Tl A 22 JIORH Eb, T HH
ZRR 2R T & IR A R K &R 4 i i T
107.00% .83.97% #I1 32.63% , F<FLANE Lh5ss 5 T W [t
RN AR Il 2 R AN 24 8 ; B X R &R =
PR R A, 2 1 A A A i W B AR D, BIDZ BE 3% 22 1) e B
SRR . X XTI A RS A B FLAR G o a3k



Lot
W G it Asesipi ]

Vol.40,No0.08,2019

F4 AHHTIE G2 I B E RS (TR, %) PR S B P LA R W S 1%y s T AN [] , T 2H 40+
Table 4  Contents of total amino acidss in components hydrolysis FIEMR & s D R BN N E IR R A2 Bl
peptides before and after refining( dry basis, % ) i A (B.C.D DUFP 2 Ik 19 UiF 2 2 2R 5 A
AR SRR R A T DU 22 UK U S 2 R 1Y L 14351
B MWEN BOEZIK RmZNk whzk 1 818% 795% 994% 2.85% , BLUIJAL BRI
(A) (B) (C) (D) PR B BB 255, U 25 S FE T W i 3 2L
Ao o1l 17 37 759 S5 1A DT G 2 SR M I e A
Glu 13.65 13.88 14.98 973 BHER T & SR LA AN, X AR 22 K A 2 3 TR 2H Ak
Ser 3.49 3.44 3.61 2.69 SEMA AN IS 5 FCFLAR G X JUK 1) W B B 0 8 58, U 2 a1 3
Gly 439 434 4.66 4.14 i W 56 288 20 5 R FLARE g %ok 8 IR 0 ik P R st /K P 2 3k
Thr 4.06 3.98 421 3.00 T A A R B A T, 3 — 25 4 0 8 DR FL AR i R i b
Ala* 5.70 5.54 6.11 3.53 S B BERRZH 43 AT HE s AR T i IR IR .
Val** 4.31 4.16 4.11 3.95 2.4 AERTEEME S KN RERE ST
Tyr"™ 2.88 2.86 221 3.82 TR U — % Fh1 JL A A B 7K i P 4 1 24
Phe'* 3.57 3.50 247 7.39 IR, 35K K A S 3 5 1 2 119 B P 4, i
e 406 389 345 499 R 2 5% 1 K U5 1538 W 52 A M A 38 1T 7 2 5
L™ T Tl 66 807 bk AR (RP— HPLC) [AR AR AT SR 1,
Cys 0.66 0.69 0.53 0.46 . e ~
Mot * 587 578 2 6] 31 AT DLAR P 5055 W 3 43 b K P 08 AN [) T A AR A
His 163 156 L65 L66 AR S B, B K PR 55 1 4 T BRI, B K
Ly s 813 s o4l PR3 1) 3 7 7 DA 458 B I R XA B i 0
Arg 544 537 517 541 IS IIIELE o WP g 36 R U 4 8 AR 52832 15t 7K 4 S
Pro” 312 3.07 255 574 FERRE AT, Cliffe % NESIE RPLC LR 5
R 83.35 82.44 81.67 81.73 (] (A R T IR AR B 0 K PR S R R, IR
DESRT 3430 33.56 31.84 36.92 BA B[R] A 02 99 B L R 43 B 19 B K M K. Wang
AR 2221 21.53 18.87 28.22 4[] HILICL- RPLC 4385 2 48 50 B S5 K PE i iR 5
B KM 33.90 3.9 30.14 1360 B K PERE T, 5 SR G B C o A X 55 AR PR I T 19 % B8 2%
SR ) ) ) ) 4559, Newman 252 F| Fl RP— HPLC FlEE P 2
W # SRR E IR, " R BUKEE IR S3AT O DGR TR W5 9%, 45 R R Bl s K M 2 K& & 5%

PR 4 I B EL AT — 22 B R PR R RO 25 e A — 2. R, WRAEL A IEAH G . SR RP—HPLC 737 %) e 22 S |
K4 b C HYRET 6 RIS A B D AHX s, ol Tl g 22 JUHT 2 B 22 U 5 PR I 22 IR 25 L an & 3 .
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Fig.3 RP-HPLC of hydrolysis peptides before and after refining
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