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Progress of Preparation and Physiological Activity of Fish Visceral
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Abstract: Fish viscera are one of the main by-products of fish processing, and often considered a low value resource, so
they are mostly discarded. Fish viscera contain high levels of protein, and fish protein hydrolysates (FPH) have functional
activities such as antioxidant, hypoglycemic, anti-inflammatory, and blood pressure reduction, and can be used as a
potential functional ingredient and food additive. This paper reviews the research status of the preparation process and
physiological activity of the hydrolysates of fish viscera protein in order to provide reference for the deep processing and
utilization of fish viscera.
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Fig.1 Preparation process of fish viscera protein hydrolysate
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Table 2  Preparation of protein peptides from fish viscera by hydrolysis
GiEN pH  EHELL it} i REECC) BYE (h) AEFRE IRAEE (%) E= BTN
. =L .

fEaNAE 7.5 (1m3n]3 %&%ﬁgﬂﬁ? ) 2.93% 45.52 6h  EMMEE16.33 mg/mL - Ph—FREAER

g SN - BRPERE 3000 U/g 55 6 - 69.52 MCERAAERY

FANE 8.0 40 B 25 U/mL 35 3 - 37.87 R HE D

KEMANE 9.0 8:100 (gmL)  AlcalasedE [1i 4.26% 62 3.7 - 30.66 A

WZNEE 8.0 - BRPERE 1 4% 55 3.0 FREEA MIEIERRTR63.75% - BEARAED

WP 100 1:10(g:mL)  BEMEE AR 10540 U/g 45 8.6 - 81.7 T RO

¥A 0,

Was - 1520 HECH 300U 35 s oelEose g
BERCURMAAE 75 2:1 (mL:g) AR 1l - 55 3 ACEMiI R 472.34% - Wl 7 A e
KVGFEEEAANE 9.0 0.7:50 (gmL)  WIREAR  0.7mL/50mL 35 7h  EPUEATEMEH25829U0  15.00 aphagien

it fady 701 - HAEMN 200U/mL 5856 6 DPPHI%BRAET161.1% - B E

DN 100 8gEH/L R 2 1 il 0.306 U/g 60 - - 25 GomezZ )
WG ANAE - THEEMAEE 3961 AUKg 53 2.35 - 30  MotamedzadeganZ§*!

PP SR I L B P AT XU P BN
ZR5 SCHIOIE, (A P | S Il 1] S 7
PR el AR MR ST, N ISR P KR B0 K A R B

i, HRZH Ny IR BERAT B P AR AR Ts T, A
T i N IR K R R A BT PR . IEA b, I
2 Z PPN R B0V, EXTEREETE BB, JE HATEA



%435 5 18 iy

3, 4 AERE KR A SO AR BRE PEDT ot 411 -

F RIS — PR

MR 2 mTDUAE Y, £ N ISR R A 4) i A SS ATt
FEeE Z, BAREAN A TER AR B, (HRZHOE
TN IEEE KR P PR R SR ER R E AR S A T
B, 1 AR ZEA T A NWFFE RN PRUESE, S B0 Tk A
B AN HUL AR ESEEL . AR BERE— B 583 AL,
IS T RA A BRE PEYIBT, WUAT ARk fain T
B e B SR 18, Sk ATl 25
P Ents
3 BAREERREERER

H H M IR BRI A B R e a2
PR AT 3 ELRCaR BRI SC AR . 36 3 el 1l
PSR FH IR A LR L . W DUE T A 2 AP
R, S EEPRH AT R ZE 5, HIRl—Fh ik, AN [F]ZK
figp AL BRSSPI IR B 7K ) 1) 8 SR 2H sl
AR Hi R Rt RS B AR
PR, H2MR . FAIR . AR . Se2d IR
4 BREEBKEINEIEEEMR
41 BRREZEAMEMLM

PR R A B A PN B L AR RS N T AR R H)
Jot, AR A A b SRR N S S B LA 0 i sl 2H 24
P o RIRE A KSRAEA il E AL R R A 205 T

AEEZAER, vIBF 1L 3% . YL s PUELE . O
ISR A RS, P A A G 1B,

F i, #F5T 22 B 200 T8I =9 i 38 F K k4
SRR BT BTN AR, VP E ke
TE A0 PN IEER UK A ) vh g 45 72 ok o Ganesh 4507
FH B B AR R (R AR R NI, 28578
afi b5 )4 T M 701.9 Da, 454494 Ala-Met-Thr-
Gly-Leu-Glu-Ala S Prte A PEAREL, 7E 1 mg/mL ¥
£, DPPH ik 8 54%. &)@ # A he )1k 3] 78.6%,
Vit S5 Tt i TR0 AR B B9 3840, 38 )5 7 i 5 . Hassan
SEUS BT T R RN i A A5 2 1 e £ PN I AR
7K B 25 T = L A e BE . g IR0,
5 A Tl RN A TR, 1 i o] 5 1) 8 £, PN T 255, 1) 7K A
HAT RAFIP TR PEREINZE A il T . Je 2503 FHANH]
R BT S A O BT EEA TR AAA S 20 238 K e,
577 . DPPH & BREE J1 555 =, BA BT A
Aenhit: o ZRRAEE X5 fa o 008 7S Fh IR T I R,
Hy=4 DPPH ¥ BRHEJTiR 2 61.1%, IRl B A 41
WA FESAHE ST . Bougatef 25054 Xyl T i A ER
FAZK = P T BT AR A Talif b 5 2, 435
H - AP A A IR, H 2544 43 51 A Leu-His-Tyr,
Leu-Ala-Arg-Leu. Gly-Gly-Glu. Gly-Ala-His. Gly-

F 3 MR FAERY I PRI SRR T A

Table 3 Amino acid sequences of active peptides in the hydrolysates of fish viscera
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