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Protein hydrolysate from fish waste: Conditions for red tilapia (Zilapia nilotica) viscera hydrolysis with papain
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aaidenay 76.73 81 onaz 1.61 uaz pH 118D 6.3 msdAnmannzimnzaulumsadiaTsaulaTas Tarm
nanTeslulaniuinlasmigesdiseu lsiudu nums1enlafhelu Usuaesas 0.75 ADINYAL (W/w)
pH 6.3 gu¥ifil 25 PIFm AT 1A ILHLIAINTE0Y 90 UIT Lﬂuﬁmazmﬁ’szﬁumsdﬂﬂﬁawqafm foaz 70.35
waznananTlsaulaTas lammmandovas 40 uenoind lsaulaTns lawmiinaa l8T/sua Tdsaudosas 23.13

madag : TusaulaTas Taam, Py, daniviu, wemdela
Abstract

Utilization of fish waste such as viscera from Thai red tilapia to produce protein hydrolysates is one way of
value added of the fish waste. The chemical composition of Thai red tilapia viscera contained 9.14% protein, 5.98% lipid,
76.73% moisture, 1.61% ash and pH 6.3. The appropriate conditions for protein hydrolysate extraction by using papain
hydrolysis of Thai red tilapia viscera were studied. It was found that the use of 0.75% papain (w/w) with pH 6.3 at 25°C
for 90 minutes provided the highest degree of hydrolysis of 70.35% and yield of 40%. Moreover, the produced protein

hydrolysates contained 23.13% protein.
Keywords: protein hydrolysate, papain, red tilapia, fish waste
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