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Study on Preparation Procedure of Squid Flavor Material
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Abstract

using the enzymolysis degree and sensory evaluation as indexes, enzymatic hydrolysis of squid was optimized. Alkaline protease and protease

[ Objective ] To fill the market blank of squid flavor material. [ Method] According to the principle of flavour material homologous,

with better enzymatic hydrolysis were selected through single factor experiment, compound enzymolysis orthogonal experiment was also conduc-
ted. [Result] The results indicated that the suitable technological conditions for enzymolysis of squid were as follows: temperature 50 °C , pH
8.0, enzymolysis time 6 h, adding amount of enzymes 0.2% , and the proportion of alkaline protease and flavourzyme 2: 1. Under these con-
ditions, the enzymolysis liquid enzymolysis degree was 30.40% , the sensory evaluation without bitterness, full of squid special flavor. [ Con-
clusion] The obtained optimal conditions can produce health and safety seafood condiment, which will lay a foundation for development of

squid flavor material.
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Table 1 The comparision of various protease activity and enzymatic hydrolysis conditions

it (30 R Hid pH i

Enzyme Enzyme activity Optimal temperature // °C Optimal pH Enzyme addition( W/W) // %
W P25 (1 Alkaline protease =2.4 AU/¢g 55 8.0 0.2
2 F i Neutral protease =0.8 AU/g 50 6.5 0.2

248 M Compound protease  =1.5 AU/g 50 6.5 0.2
XU 1 i} Flavor protease =1 000 LAPU/g 50 6.5 0.2
AJRZE [ B} Papain =600 U/mg 65 6.5 0.2
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Table 2 Factor and level of orthogonal test of squid flavor material enzymatic hydrolysis condition

K [K 2 Factor
o T RRpH(A) R (B) R (C) SV EL 0 WRE R P16 KRR F1) (D)
Reaction pH Reaction time //h Reaction temperature // °C Addition of enzyme (alkaline protease: flavor protease )
1 6 4 50 1:1
2 7 6 55 1:2
8 8 60 2:1
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Table 3 Sensory evauluation standard of enzymatic hydrolysate
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—— Y& GBS Neutral protease
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Fig.1 The concentration of amino acid nitrogen in squid enzy-
molysis liquid
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Table 4 The comparison of various enzymatic hydrolysis effect on
squid raw materials
Tk i BEVIE
[y Enzymatic Sensory Zh
Enzyme type hydrolysis evaluation Effect
% o
AU 11 il 22.45£1.42 18 R R4, B £ XL
Flavor protease 7R71d
HEEARE 12.54 £0.81 14 WA R IR, B 21 XL
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TP R I 23.83 +1.35 14 WA =k
Alkaline protease
IR 7.53+0.73 13 WA
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Table 5 Results of orthogonal experiment of squid flavor material en-

zymatic hydrolysis conditions

X2 Factor .
e 111113 .5 112 A
Test No.  Reaction  Reaction Reaction hnzy me hydrolysis

lime time //h temperature addllilon %
C ratio
1 6 4 50 1:1 22.46
2 6 6 55 1:2 26. 66
3 6 8 60 2:1 23.63
4 7 6 60 1:1 28.76
5 7 8 50 1:2 27.60
6 7 4 55 2:1 26.43
7 8 8 55 1:1 31.80
8 8 4 60 1:2 22.46
9 8 6 50 2:1 32.03
K, 24.25 23.78 27.36 27.67
K, 27. 60 29.15 28.30 25.57
K, 28.76 27. 68 24. 95 27.36
R 4.51 5.37 3.35 2.10
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