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Table 1 Chemical compositions of fresh patin fish meat, sarcoplasmic and myofibrillar proteins and their

hydrolysates as affected by papain, alcalase and flavourzyme (%)

Sample Moisture Protein Ash Lipid

Fresh Patin Fish Meat 7842+ 1.15 1523 +1.22 1.10+0.16 5.01+0.98

Sarcoplasmic protein 3.24+0.11° 86.20 + 1.66" 2.80 +0.98° 0.93+0.14
Papain-SPH" 4.46 +0.13° 83.20+ 1.72° 3.83+1.28" N/S
Alcalase-SPH 4.62 +0.10™ 81.60 + 1.23% 3.90 +1.47° N/S
Flavourzyme-SPH 4.83 +0.12° 79.40 + 1.02° 430+ 1.39° N/S

Myofibrillar protein 3.53+£0.33% 93.46 + 0.89° 1.10 £ 0.08¢ 0.29 £ 0.08
Papain-MPH" 2.14+0.10° 87.39 + 1.15° 2.40+0.16° N/S
Alcalase-MPH 2.45+0.08° 84.75 + 1.03% 2.80 + 0.08° N/S
Flavourzyme-MPH 2.75+0.12° 82.60 + 1.23° 3.40 + 0.24° N/S

¥ Mean of % in the same column without a common superscript letter differ significantly (p<0.05)
- Values shown are the mean + standard deviation of three replicates
"SPH: Sarcoplasmic protein hydrolyzed with papain, Alcalase and flavourzyme
"MPH: Myofibrillar protein hydrolyzed with papain, Alcalase and flavourzy
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Table 2 Amino acid composition of sarcoplasmic and myofibrillar proteins of p.sutchi and their
hydrolysates using proteases

AminoAcides  Sarcoplarmic . Favouzyme-  Myofibrillar . Flavourzyme-
o, Prosin PapainSPH  Alcalaso-SPH SPH Protein PapainrMPH ~ AlcalaseMPH MPLL
AspaticAcid ~ 11.19+007  1115£012*  11.13+009" 11.13+010°  1017+016°  1022+017°  1032+014°  10.15+0.12°
Serine 4044011 4214008  411+003° 4204011 4180110 4244018  420+009" 414015
GlamicAcd 1016016 1057007  1023+009"  1050+0.13°  159+022°  1612+030°  1721+029  1802+024"
Glycine 698+003°  69+011°  706+006° 754+£010° 356£014°  357+017  343024° 330012
Histidine 202+021° 341014 357004 335+009" 2374016 261+£020°  248+01 226+0.12°
Arginine 403+011°  404+006"  415+011% 410+007 488+026"  480+018°  446+023%  449+025F
Theonne”  52+011°  552+007°  581+011%  571+013% 626+082°  649+018°  618+025°  626+0157
Alanine 574015 575005  550+026" 629003 536+088 5484026  600+010°  532+023°
Proline 394019 32040090 3144007 30440107 29+064™ 305012 2544027 249+017
Tyrosine 2514012°  252+0200 2544036 242+008 349+028°  279+013°  246+013°  244+017
Valine” 5274008  548+007  5350+008" 536+0.13" 4774002 4AT3+014° 4684015  468+019°
Methionne™ ~ 498+011"  460+015% 401012 452+009" 543+057 540£023°  545+031°  568+0.11°
Lysine’ 1068+006°  1073+006°  1089+005°  1047+015™  934+066° 99+011° 10254017  1037+0.13™
Iolucine”  464+013%  469+004° 473002 420+008 43+042"  433+011%  435+010°  426+019
Leucine’ 738006  7TH4+004  748+006™ 733011 786027 788+018"  806+012¢  784+011™
Phenylalnine”  5.12+008"  514+006°  527+005" 513008 363+029°  326+011°  287+013'  287+012°
Cysteine 2204009  19R+007  181+014% 198+0.13° 156015 1.60+017" 130+007 149+0.12%
Topophan”  265+011°  267+003°  305+007  304+0015  38+017  441+010°  398+012° 3844018
TEAA! 4906 4968 5031 4913 4782 4901 4830 4804

- Values shown are the mean + standard deviation of three replicates
Essential amino acid
'Total essential amino acid
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Table 3 The effect of time on degree of hydrolysate (DH), soluble protein and peptide content of
sarcoplasmic protein

Samples Times of Protein solubility Peptide content
incubation (min) (mg/g) (mg/g)

Sarcoplamic Protein - 384 +2.13" 18.8+ 1.31"
30 62.60 + 2.75° 123.7 + 4.49 179.0 + 1.47°

Papain-SPH 60 82.40 + 1.82° 363.0+ 3.74° 188.0+ 1.22¢

90 7523 +2.17° 336.0+ 1.63° 194.4 + 1.23¢

120 73.53 £2.01° 312.3+2.05¢ 197.7 £ 1.39°

30 60.63 +2.71° 114.7+ 1.69* 194.4 + 1.55¢

Alcalase-SPH 60 79.80 + 0.89° 319.0+ 1.63¢ 198.1 + 1.06°
90 74.50 £ 1.28° 305.3+ 2.49° 200.0 + 1.64°

120 73.16 + 1.06° 276.3+ 2.498 204.4+131°

30 59.70 +2.59° 108.0+ 2.16' 163.6+1.71"

Flavourzyme-SPH 60 7730+ 1.18° 285.0+0.81° 171.2 +0.98¢
90 73.20 + 1.74° 259.3+2.62" 179.8 + 0.98"

120 71.83 + 1.82¢ 231.0+ 1.63 184.1 +1.39¢

M Mean of % in the same column without a common superscript letter differ significantly (p<0.05).

- Values shown are the mean + standard deviation of three replicates

Table 4 The effect of time on degree of hydrolysis (DH), soluble protein and peptide content of

myofibrillar protein
Times of o Protein solubility Peptide content
Samples incubation (min) DH (%) (mg/g) (mg/g)
Myofibrillar Protein - 82.83£2.16' 85.4+ 1.47°
30 46.16 + 1.41¢ 3423+ 147 2452 +0.98¢
Papain-MPH 60 65.83 + 1.28¢ 455.8 +1.69" 261.4+1.14°
90 88.53 +0.25" 496.4 + 1.47° 279.2+1.47°
120 89.17 +0.31° 559.8 +2.33° 299.1+ 1.71°
30 40.60 + 0.43" 325.4 + 1.96 206.0 + 1.22"
Alcalase-MPH 60 60.33 + 0.50° 441.1+1.71% 224.0 + 1.55°
90 82.18 +1.37° 4823 + 1.10° 240.0 + 1.55°
120 83.60 = 0.50 536.0 +2.04° 263.8+1.47°
30 36.53+0.70' 310.5+1.31* 188.0 + 1.02]
Flavourzyme-MPH 60 52.80 = 1.36" 424.4+1.18" 196.8 + 1.22'
90 72.80 + 0.86° 456.6 + 1.75 210.2 + 0.98¢
120 74.16 + 0.53¢ 502.1 +1.22¢ 2242+ 147"

*“Mean of % in the same column without a common superscript letter differ significantly (p<0.05).

- Values shown are the mean + standard deviation of three replicates
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Fig 1 SDS-PAGE pattern of sarcoplasmic (A) and
myofibrillar (B) proteins and of their hydrolysates
obtained after 60 min and 120 min incubation,
respectively.

In both SDS-PAGE profiles, lane 1 represents protein
marker; lane 2, control (unhydrolyzed samples); lane
3, papain treated samples; lane 4, Alcalase treated
samples and lane 5 shows sampes treated with
flavourzyme.
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ABSTRACT

ARTICLE INFO

The present work aimed to study the effect of enzymatic hydrolysis of
sarcoplastic and myofibrillar proteins from pangasius sutchi fish on the
chemical compositions, the solubility, degree of hydrolysis (DH), peptide
content and amino acid compositions was evaluated and their molecular weight
recorded. The fish sarcoplasmic protein hydrolysates (SPHs) and myofibrillar
protein hydrolysates (MPHs) were produced using three types of proteases:
papain, alcalase and flavourzyme. Physicochemical properties of proteins and
molecular weight were investigated. Results indicated that type of protease
affected the degree of hydrolysis (DH), where all of the enzymes showed high
rate of hydrolysis during the first hour, and then gradually decreased. The type
of enzyme and the extent of the DH greatly influenced the amino acid residue
composition and the molecular weight of the protein hydrolysates. Different
amino acid composition of proteins and their hydrolysates was observed. The
soluble protein and peptide content of hydrolysates significantly increased by
the increase in time of incubation. The high amount of hydrophobic and
aromatic amino acids in the SPH and MPH can enhance the biological activities
of the peptides. Results suggest that the protein hydrolysates derived from patin
may be used in functional food and supplements.
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