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Acceleration of Proteolysis under Pressurization of Sardine by Protease Preparation

Yujin SHIGETA, Yasushi Aoyama, Takashi Oxkazaki, Toshiro Matsul * and Kenji Nampa™*

To shorten the autolytic period of fish, the additional effect of commercially available proteinase preparation was

examined in autolytic hydrolysis under pressurization (AHUP) of sardines. Among the 7 neutral proteinase preparations

tested, we selected Orientase ONS. Nitrogen recovery (%) was extremely improved by addition of the Orientase ONS.

The enzymolysis period of AHUP of sardines could be shortened to 24 hours by adding the Orientase ON5 at 0.5% to

sardines.
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