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	Compositions, functional properties and antioxidative activity of protein hydrolysates prepared from round scad

	本次主題類型
(請選一項)
	□課程討論；■專題研究；□影片欣賞；□藝術表演；□參觀展覽；□其他：                        

	一.學習過程：
	Protein-rich byproducts from the seafood industry, especially dark-fleshed fish, have limited uses due to their dark colour, susceptibility to oxidation and off-flavour.

The application of enzyme technology to recover modified seafood protein may produce a broad spectrum of food ingredients or industrial products.



	二.學習反思：
	The objectives of this investigation were to study the compositions, functional properties and antioxidative activities of round scad protein hydrolysate prepared by hydrolysing fish meat with Flavourzyme and to elucidate its stability during extended storage.

	三.學習心得：
	The protein hydrolysate derived from round scad may potentially serve as a good source of desirable quality peptides and amino acids.

It was quite stable during storage at both 25 ℃ and 4 ℃. Therefore, round scad protein hydrolysate can be used as a natural additive, possessing functionalities and antioxidative properties in food systems.

	[image: image1.jpg]



圖一、同學上台報告自己所研讀到相關魚鱗加工的期刊，並且與其他同學分享和講解。
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圖二、老師正在為台下同學提出問題進行解惑。
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