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Enzymolysis softening technology from Cucumaria japonica
HUO Jian-cong', DENG Shang-gui'’, PAN Hua-fen’

(1.Zhejiang Ocean University, Zhoushan 316000; 2.Zhejiang Hai Shi De Food Ltd., Zhoushan 316000)

Abstract: The technology of enzymolytical softening and effects of different enzymes were studied in this
paper. The optimum perameters of enzymolysis were confirmed and the changes of microstructure in
enzymolysis process were studied with the method of SEM(scanning electron microscope). The results were
as follows: 55 °C, 1 h, pH6.0 and dosage of enzyme 0.1%. The results of SEM showed that there were great
changes in structure in protein fibers of cucumaria japonica, the protein fibers became loose, and the target
of softening was realized.
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