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Study on Ultra-high Pressure Assisted Enzymatic Hydrolysis

Process of Aloididae aloidi
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Abstract: Using Aloididae aloidi as the raw material. orthogonal experiment is used to optimize the
conditions of ultra-high pressure enzymatic hydrolysis. The elfect of ultra-high pressure on the flavor
of enzymatic hydrolysate is analyzed by sensory. electronic nose and electronic tongue. The results
show that the best flavor is obtained at 250 MPa pressure with 60 min treatment. Under these
conditions, the content of amino acid nitrogen is 0. 39 g/dL and the degree of hydrolysis is 45. 09 %,
Through sensory evaluation, electronic nose and electronic tongue analysis. the bitterness and fishy
smell of the enzymatic hydrolysate treated with ultra-high pressure are decreased and the value of
umami is increased, and the taste and quality of the enzymatic hydrolysate are good. Ultra-high
pressure assisted enzymatic hydrolysis is a new technology for preparing high-quality seafood
seasoning,
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Table 1 The factors and levels of orthogonal experiment
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Table 2 The sensory evaluation weight table
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Fig. 1 The effect of dilferent ratios of enzyme additive
amount on amino acid nitrogen and hvdrolysis
degree of Aloididae aloidi hydrolysate
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Fig. 2 The effect of different pressures on amino acid
nitrogen and hydrolysis degree of
Aloididae aloidi hydrolysate
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Fig. 3 The effect of different time on amino acid nitrogen
and hydrolysis depree of Aloididae aloidi hydrolysate
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Table 4 The orthogonal array design and results
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Table 7 The results of bitterness, umami and aftertaste
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