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Abstract; In order to improve the utilization of processing by — products of sardine, sardine viscera was
used as the experiment material to study the effects of five proteases, such as pepsin, papain, neutral
protease, trypsin and alkaline protease on the extraction rate of fish oil, and one suitable protease was
selected for the extraction of fish oil. Taking the extraction rate of sardine visceral fish oil as the index,
the single factor experiment and orthogonal experiment were carried out to optimize the extraction
conditions of fish oil from sardine viscera. In addition, the crude fish oil extracted from sardine viscera
was refined, and the physicochemical indexes and fatty acid composition of the refined oil were
analyzed. The results showed that the extraction rate of fish oil was the highest when neutral protease
was used. The optimal extraction conditions were as follows: solid — liquid ratio 1: 1, neutral protease
addition amount 1% , enzymatic hydrolysis time 2 h, enzymatic hydrolysis pH 7, and enzymatic
hydrolysis temperature 50 °C. Under the optimal conditions, the extraction rate of fish oil reached

67.86% . After refining, the obtained refined fish oil reached the secondary standard of SC/T 3502 —

2016. The contents of DHA and EPA in refined

DOI: 10.19902/j. cnki. zgyz. 1003 —7969. 220545

Wrfm HHA:2022 - 08 - 02 ;f& [ HHA:2023 - 07 - 16

EEWB SR W7 513 S 2 WA B I H
(2018CT004 )

YEE T AT eI (1988 ) , £, U, A5 A2 S U, 0F 55 7 1)
SHE I T 5 ( E-mail ) xuanlikemilk@ 126. com,,
S 55T S (B-mail) zpsea@ qute. edu. cn,

fish oil were 26.57% and 2. 64% , respectively,
indicating that sardine visceral fish oil had high
nutritional value.
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