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‘ _ SUMMARY ‘ ‘
We report a cheap enzyme y"P'a’pain” hydrolyze the ’fivsh and
~ consider whether the method is suitable in treatment of the
unsorted fishes in Talwan . :

We get the result as follow :

(1) The rate of hydrolysis of fish meat in the higher con—
centration ehzyme sample was fast but after a perio_d, it was
the same as 't.he ‘lower coecentration enzyme sa’rﬁ'ple. l

.(2) The suitab.le concentration of Papain is 0.5% , The opti—

" mum pH is 4.5 — ‘5.0 for the hydrol}"s‘i‘s of fish nteat -
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Table 1 TRANSITION OF FISHERIES PRODUCTION (1971 — 1974 )

Type Year 1971 Y1972 1973 1974
Deep sea fisheries 293,780 { 345,036 362, 385 316,748
Inshore fisheries 250,679 | 242,529 262,994 240,616
Coastal fisheries 27,876 25,346‘_‘ : 25,520 25,923
Fish culture 77,761 81,291 |- 107,458 | 114,438
Total 650,096 694,252 | 758,375 697,725

 Table 2 TRANSITION OF FISHERIES PRODUCTION VALUE( 1971—1974 )

Value | Low price ~ Medium price High price
Year 0—10 NT$/kg 10—20 NT$ /kg Over 20NT$/kg
1971 63.66 % v 8.95 % 27.39 %
1972 56. 23 1 125 36.52
1973 ~ 49.68 _ 22.35 , 29.98
1974 ) 27,79 37.18 ‘ 35.03
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Fig. 1 Effect’ of Enzymes on Amino—N in Hydrolyzate
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