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Abstract

The conditions for production of an enzymatic fish protein hydrolysate from head skipjack
tuna were optimized using Response Surface Methodology. The concentration of 0.5% (basis on %
protein raw material) neutrase, papain and alcalase was used. From the results, it can be concluded
that the percentages yield of 4.83% and 4.10% from neutrase and papain respectively, at the same
optimum conditions of pH 7.5, temperature 50" C for 8 hours Alcalase gave the maximum yield of
7.11% at pH 8.5, temperature 65 C for 4 hours. The hydrolysate from alcalase composed of
protein, fat, ash and moisture content was 68.39, 1.00,10.64 1.96 respectively. The degree of
hydrolysis and mitrogen solubility index was 74.19 and 95.37. The amino acid profile indicated that
all the essential amino acids were present in higher amounts than those of raw material and 1973

FAQ/WHO amino acid scoring pattern.
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