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THE KINETICS MODEL FOR ENZYMATIC HYDROLYSIS OF TUNA

(ELEOTRIDAE) MEAT BY FLAVOURZYME

DU Shuai', SONG Ru!, ZHENG Bin?,
(1. Department of Food and Medical, Zhejiang Ocean University, Zhoushan, 316000; 2. Zhejiang Marine

YANG Hui-Cheng?, LUO Hong-Yu*

Development Research Institute, Zhoushan, 316100)

We studied the Kkinetics of the hydrolysis of tuna meat by flavourzyme. The Michaelis-menten constant of

enzymatic reation was determined by testing instantaneous rate under different substrate concentrations. The kinetic model
and relevant parameters of enzymatic hydrolysis were obtained by using mathematic deduction and experimental analysis.
A kinetic equation was established. We also concluded that the highest critical initial concentration of substrate was
176.81g/L when concentration of protease was 200U/g. Data obtained from experiments proved that theoretical degree of
hydrolysis was almost consistant with the realistic one in high reliability (R°=0.99). The model can be used to optimize
hydrolysis process for tuna meat by flavourzyme. Therefore, it is a practical model.
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