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Application progress of protease in processing of aquatic product
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Conventional Freshwater Fish Processing, Nanchang 330013, China)

ABSTRACT: The marine resources are very rich in China, the aquatic products output of China has ranked first
in the world for 23 years, and the total aquaculture has accounted for about 20% of global. Proteases digestion
technology is widely used to improve product efficiency and product quality on the processing of aquatic
products. Researches showed that protease could be used to produce functional peptides and amino acids. High
yield and high quality fish oil could be obtained by protease which could destroy the internal structure of protein
organization. Adding protease could shorten the fish sauce fermentation time. A few studies had also shown the
denaturation of surimi protein might be suppressed by the addition of hydrolysates. A big amount of marine by
products was produced every year, and how to raise their utilizing efficiency was also a matter of great signific-
ance for reducing pollution. This paper reviews the kinds of proteases and the application status of proteases.
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