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Fig.1 The effect of content of alkaline protease on FAN
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Fig.2  The effect of content of neutral protease on FAN
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Fig.3 The effect of reaction time on FAN of alkaline protease
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Fig.4  The effect of reaction time on FAN of neutral protease
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Fig .5 The effect of reaction te mperature on FAN of
alkaline protease
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Fig.6  The effect of reaction te mperature on FAN of

neutral protease
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Fig.7  The effect of salinity content on FAN of alkaline protease
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Fig.8  The effect of salinity content on FAN of neutral protease
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Tab.1 Physical and chemical indexes of Acetes chinensis
brei
i H B FAN frih  KHEMEIEY VBN
(%) (%) (%) (%) (%)
FEIF%E 09~1305~0.6 18.4 12~14 35
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Tab.2 Sense identity and sanitation indexes of Acetes chinensis brei
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Abstract

To eliminate the disadvantages of natural fermentation technology on preparing shrimp brei, the small Aetes chinensis
was hydrolyzed by protease . Formol titration was adopted to determine the effects of enzyme concentration, time , te mper
ature and salinity on FAN value . The optimum reaction conditions of alkaline protease and neutral protease were concluded
as follows : content of enzyme 0.5 % , hydrolysis te mperature 55°C , salinity content 18 % and pH 7.0. However, the
optimum reaction time of alkaline protease and that of neural protease were 2h and 1h, respectively. The shrimp brei with
low salinity prepared by protease was suitable for the mass consumption. The protease hydrolysis technology under high
te mperature can not only i mprove the flavor and quality but also lower the production period. The hydrolysis products were

qualified to the national sanitation standard .
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