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Optimization of preparation of high F-value oligo-peptide from Chlamys
farreri by activated carbon method
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ABSTRACT: Objective To study the process of removing aromatic amino acids by activated carbon, optimize the
adsorption conditions of activated carbon. Methods The effects of temperature, pH, adsorption time and
solid-liquid ratio on the removal of aromatic amino acids by activated carbon were studied by single factor and
orthogonal experiments with three indexes of F value, branched-chain amino acids (BCAA) retention rate and
(aromatic amino acids) AAA removal rate. Results The optimal adsorption conditions were as follows:
Temperature 35 °C, pH 6, adsorption time 2 h, solid-liquid ratio 1:10. After absorpting by activated carbon, the F
value of enzymatic hydrolysate reached 33.22, and the enzymatic hydrolysate of scallop Chlamys farreri with high F'
value was prepared successfully. Conclusion The activated carbon adsorption dearomatization technology provide
a new way for high value application of by-products and comprehensive application of scallop Chlamys farreri.
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Effects of adsorption time on adsorption efficiency of F value, retention rate of branched chain amino acids and removal rate of aromatic

amino acids (n=3)
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Fig.2 Effects of solid-liquid ratio on adsorption efficiency of F value, retention rate of branched chain amino acids and removal rate of aromatic
amino acids (n=3)
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Fig.3 Effects of pH on adsorption efficiency of F value, retention rate of branched chain amino acids and removal rate of aromatic amino acids (n=3)
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Fig.4 Effects of temperature on adsorption efficiency of F value, retention rate of branched chain amino acids and removal rate of aromatic
amino acids (n=3)
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3.3 SEBRAR T Kl 1017 1037 11.32 10.38

2B A BT R TR, BOTRTRRfRR T F Ok k2 1082 11.09 10.76 10.92
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Table 2 Analysis of amino acid composition
HHMAA W moLimL) e
/(umoL/mL)
KREH W 4.662 4263
INATR 6.336 1.950
22 5% 2.371 2.086
WER 8.776 5.769
AR 17.200 8.867
g 5.499 4.905
LR 1.571 1.291
R 4.727 2.713
A R 2.011 0.375
SR 3.902 1.334
SERR 5.419 2.066
it R 1.385 0.008
KNAR 1.992 0.176
PUEAY 1.060 0.048
HE 1.277 0.658
XAV 0.220 0
ik 23.335 14.994
SCHE G R B SR 14.048 6.113
05 R AR R IR B 3.597 0.176
F{H 3.91 33.22
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