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ABSTRACT: Objective To prepare peptides from salmon processing waste and investigate its effect on the quality
of surimi and its biological activity. Methods The peptides were prepared by enzymatic digestion of salmon head,
fish bone and other by-product waste materials with pepsin, trypsin and neutral protease, and their effects on the

quality of surimi were discussed and compared, and their biological activities were initially investigated in terms of in
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vitro antioxidant activity and osteogenic activity. Results

The peptides prepared from different parts of salmon and

different enzymes could improve the gel of surimi, among which, the neutral enzyme peptide of fish bone had the

most significant effect, which improved the gel strength, water-holding capacity and whiteness, reduced cooking loss

and oxidative discoloration, and had good in vitro antioxidant activity, as well as could promote the proliferation and

differentiation of osteoblasts and effectively increase the cellular alkaline phosphatase activity. Conclusion The

salmon polypeptide can improve the quality of surimi and has good antioxidant and osteogenic activities, which can

provide a theoretical basis for the further development and utilization of the potential anti-osteoporosis active peptide.

KEY WORDS: salmon polypeptide; surimi gel; surimi product quality; antioxidant activity; osteogenic activity;

alkaline phosphatase activity
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Effects of different salmon peptides on the gel strength of
surimi gel (n=3)
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B 5 K 68.14+1.38° 0.94+0.01° 0.38+0.04¢ 18.53+3.51°% 16.09+4.44% 0.18+0.02°
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Fig.2 Effects of different salmon peptides on cooking loss rates of
surimi gel (n=3)

Fig.3 Effects of different salmon peptides on the water holding

capacities of surimi gel (n=3)
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