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Preparation of Yeast-fermented Seasoner from Mytilus edulis

Hydrolyzed by Bienzyme "
LIV Shu-Qing JIANG Xiao-Lu MU Hai-Jin
{ College of Life Seience and Technology, Ocean Unirversity of China, Qingdao 266003)

Abstract: Protamex, flavorzyme and neutrase were used for bienzyme hydrolysis of Mytilus edulis. Prolamex and
flavorzyme were determined as the optimal hydrolases by analysis of hydrolysis effects. After bienzyme hydrolysis
ester forming yeast fermentation was used 10 prepare seasoner. The effects of fermentation of single or compound
strains on the value of FAN were detected by fonnaldehyde titration method. The results showed that the value of
FAN was 0. 65% when the conditions of ester forming yeast 1274 were as follows . inoculation volume 5% { v/
v}, fermenmtation temperature 28C and culure time 72h after bienzyme hydrolysis; the value of FAN was
0.78% when the hydrolvtic solution was fermented by compound strains including ester forming yeast 1274 and
1202 under the same fermentation conditions, After fermentation of ester forming yeast, the seasoner gave a full-
bodied smell of ester with fermentation flaveur.
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BRI (Mytilus edulis), WTESHHASWRAA Y, $#ERY. EAM: &
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AH (%) 81.5 B9 1. % 1.52 3.34%
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Br& t () pll e E (%) t (h)
A g <
HHEARM -+ m 6.0 0.4 0 +6
B AR 18 P
- -
AT+ 50 6.5 0.4 6+2
PHEAS
AT
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Mo MOEFT AR, FFOE KM PR BEMAR (FAN) 5 &8, RIMBETRETE, 4
RRE3.
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Al FAN (mg/100ml.) DH (%) E
;:E:gzg #30.3 45 B BbkE
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%iz;ﬁ; 760. 3 34 Hig; SRR
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TELTE 12°BX W& 5T K BRMP ., 2 plHeFh ™ Me 6 1274, 1202 0 1201 B #%,
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£4 3 HERERGNREKATE

LS 1274 1202 1201

Bl (%) 0.83 0.77 0.62
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2.4.1 BIEHRREEAT RERRE N, A3 PREARKRER UG, R
2 HRERE AR SIS AT . BWETIR)G, 1000 KEnbal, RlBEmA
5% WEIRE, 2% KB (RHEIRIBRPE ), FrER 2% - EiBEE 1274 0
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