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Tab.1 The contents of nutrition component in the two kinds
of marine products

M MEA REE EEE MBI OMA%E Ka
%2 1h 52.50 2.39 2.28 29.81 2.64 14.60
VOffd  42.84 0.95 1.78  10.51 3.23 19.53

2.2 #& MAKNSERER

MR 2 v LR BRI = 8 A AT AR R
(TAUY , NHDDIAK SRR S, SETYRN
4 .91 % , BB i 2 AR 22 4 LI R B B B
YERD T AR TR DU ff e m] P R 2B 7= e e 7 3
1R L BEA IR R U 8 Bl AR TR IE MRS 4
#240 R DA TR FERR A S B EH R 44 .60 %, DY

1
EXPRESS Letters

UG F 33 .77 % IF HLELBI AR i T AL TR 2
TR T B A ) B A R T B I 20 %, LY
B A E SRR B R A 30 %L BT IX
P G B TR AR I T AR | ]l N
FEAE LRI B A &9 .

F2 AMBEFRNEEREE(x102,TE)

Tab.2 The contents of amino acid in the two kings of mar
rine products (x 1072, 1)
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peptides in the hydrolysate solution of Mactra veneri
formis Deshayes by the two kinds of proteases
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Tab.3 The conditions for the protease excretion in the two strains of bacteria

WRh BOECRREREE KRN ReEE BOEMREUE  BOE pH
(©) (h) (1U/ ml) ()
SM98013 37 50 ~ 55 6 897 50 9.5
SM98011 35 37 ~ 40 4 700 40 7.2

Comparison of the contents of free amino acids and
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Tab.4 Comparison of enzymatic hydrolysis efficiency of the two marine products by the
two kinds of proteases
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VY £ bty 54 .20 34 .58 63 .80 37.70 69 .56
£ A 152 .61 43 .10 28 .24 66 .10 43 31
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Tab.6 Comparison of the contents of free amino acids and
peptides in the hydrolysate solution of Engranlis
japonicus by the two kinds of proteases
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TR 0.852 4.648 0.513 0.719 (mg/ml) (mg/ml) (mg/ml) (mg/ ml)
KRR 0.691 2.385 0.353 3.556 BRI 0.586 0.597 0.789 0.686
IR 1.140 1.239 0.839 1.647 XA 0.369 4.503 / 5.305
22 5 R 0.300 1.182 0.678 1.618 INATR 0.275 2.192 1.212 2.930
BHER / 4.109 1.742 5.519 LR R 0.550 5.097 / 2.109
HHR 0.979 1.809 0.453 1.785 BRI 0.483 5.105 3.113 10.477
N / 1.635 1.385 2.299 TR 0.641 2.249 0.782 3.378
e 2 2 1.087 0.372 / 0.287 TN 2 TR 0.034 1.587 2.266 4 551
A 0.456 1.187 1.534 2.532 4R TR 0.909 1.587 2.346 3.763
R 24 R 0.789 0.689 0.741 1.373 R 2 1R 0.811 1.342 1.838 2.216
Lt 1.848 1.016 0.950 1/916 AR 0.579 1.019 1.327 3.071
SLRTR 0.663 2.040 1.664 2.752 e R 1.562 3.294 3.168 5.327
1% 2 12 1.293 0.997 1.015 1.346 ik 24 R 0.877 1.043 1.628 1.517
RN AR 0.897 1.222 1.127 1.587 RN AR 1.682 2.108 2.680 2.293
WA TR 0.054 0.932 1.036 2.242 i T 0.468 3.001 1.467 4.724
HNAR 0.243 0.555 0.173 0.678 2 Z R 0.477 1.161 0.688 1.567
2R 1.495 2.398 0.028 0.048 AR 1.498 3.434 0.349 1.348
Bt 13.017 28 .746 14.570 32.450 =t 12.003 41 .281 23 .653 56.121

JE B (%) 54.72 55.10 TR (%) 77 .4 57.9
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Abstract

The contents of the nutritional component in the two kinds of lowvalue marine proteins were analyzed and hydrolyzed by

the neutral and alkaline proteases produced by liquid fermentation with the strains of Bacillus subtilis SMP8011 and B.
subtilis SMP8013 , respectively. It was showed that the Mictm wnen frmis Deshayes could be effectively hydrolyzed by
both neutral and alkaline proteases , otherwise , the Engmmnlis japonicus was hydrolyzed more effectively by alkaline protease
from B. subtilis SMP8013 than neutral protease from B. subtilis SM8013 . The application possibility of this high -

(AR ST X33

valued marine protein was also discussed .
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