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EXTRACTION TECHNOLOGY OF FISH SCALE PROTEIN FROM SILVER

CARP

HU A1-Jun1’2, ZHAO Chenl, ZHENG J 1el, GAO Shen-hongl, CHENG Wen-wenl, WANG Hong-guo1
(1. College of Food Engineering and Biotechnology, Tianjin University of Science & Technology, Tianjin 300457, China;

2. Tianjin City Kuanda Aquatic Food Co., Ltd., Tianjin 300304, China)

Abstract: sliver carp scale was taken as the raw material to extract protein. In the process, the influence of the
extraction temperature, time and ratio of solid to liquid on the extraction yield of protein was investigated. Then
the extraction conditions were further optimized by the orthogonal experiments. The results showed that the
extraction yield of protein was enhanced with the increase of extraction temperature, time and ratio of solid to
liquid. The extraction yield of protein reached up to 77.41% under the extraction temperature of 90 C,
extraction time of 6 h and the ratio of solid to liquid of 1:25 (m/V).
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Table 1 The factors and levels of orthogonal experiment
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Fig.3 Effect of extraction time on extraction yield
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Table 2 Range analysis of Ly (3*) orthogonal test

SRS WE CCO ORI () RREEE A RGE (%)
1 70 4 1: 15 1 45.70
2 70 6 1: 20 2 60.03
3 70 8 1: 25 3 58.44
4 80 4 1: 20 3 61.72
5 80 6 1: 25 1 70.10
6 80 8 1: 15 2 62.04
7 90 4 1: 25 2 66.17
8 90 6 1: 15 3 63.47
9 90 8 1: 20 1 72.06
K, 54723 57.863 57070  62.620
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Table 3 Results of variance analysis
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