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Preliminary Studies on Oyster Protein

HU Ya-gin,MEI Ying-hac, ZHAO Yun,et al.

{ Development Center of Water Treatment Technology . SOA, Hangzhow, 310012, China)
Abstract ; Oyster protein was extracted from {resh oyster using salting-out method. It was de-
termined by Kjeldahl procedure that the protein content was about 38. 6% and free amino-ni-
trogen content of total nitrogen was about 21. 6%. Hydrolytic characteristic of oyster protein
was anzlyzed by hydrolytic enzymes. SDS-PAGE results showed there were 4 types of pro-
tein zones. And the average molecular weight was 16172, 17633, 43227 and 57909, respec-

tively.
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