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Research Progress on Modification Technology of Shellfish Protein
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Abstract: Shellfish plays an important role in aquatic products. Shellfish protein is rich in nutrition and has unique flavor
and functional characteristics. However, because of shellfish products are limited by regions and prone to spoilage, its
practical application in food industry is less. Studies have proved that the functional characteristics of shellfish protein can
be further optimized by modifying properties, so that it can be better applied to food processing, thus solving the problem of
resource shortage in protein. This paper discusses the mechanism, advantages and disadvantages of three kinds of shellfish
protein modification technologies, namely physical modification, chemical modification and enzymatic modification, which
not only provides theoretical support for improving shellfish protein modification technology and developing new shellfish
products, but also provides a basis for broadening the application range of shellfish products in food industry.

Key words: shellfish; protein; physical modification; enzymatic modification; functional properties

AR TSR A BT A R A H AL, A FR AT i BT A 38 i 1 REAGET

et b R 1 BT RO e AR . TR R
FI EL A RR SIS i 8 1 oA S R A rg FL A A By
P, PRITE RS MR B R A IR ARk ™
HEHAE RUFRIIIREFFIE, (B2 305 AR PR v fE
PEEE R, FARIRIE T 28 5 e A2 WA S sk 2B 075
e, FECHAREVE LR Kbl 8 A, Hh
AERFP L S P A2 BIRE I, XK AR B Tk

KRS EHA: 2021-03-15
HEWH: BREEHLRFEB (2019YFD0902003-03 )

D125 (Shellfish), J@ ARSI, —FlE M . K
RE W 7K =g 5, IRAE AR SAT 11.5 J1fh, DI
JREESE, HFREE, RN Z AR I B 2R
FH e, WST R, ISR & PR A,
AR . BRI . AR, 2RSS G, I B
BAF DR RN FHAED . FRIE D2 i E R,
WA, BT AN T FREE UK =38 58+ AR AW & e,

{EEBNT: HER (1997-) %, MEAFR A, BFRF @) £ 5% 42, E-mail: 1194378661@qq.com.
*EEIEE: Ak (1972-) , B, 15, 308, PR 7 6 A5 A 434K, E-mail: fm1311sun@163.com,


https://doi.org/10.13386/j.issn1002-0306.2021030163
https://doi.org/10.13386/j.issn1002-0306.2021030163
mailto:1194378661@qq.com

%435 % o

WREE | 45 DR FIeeR AR STk - 421 -

FREE DU BB AR e, B 2019 4F, FelwE DL
IKRFFFE T IAF] 1500 g, FRE HETE JF SR
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Table 1 Amino acid composition of five common shellfish

IR (/100 g H) g G DL P SOLY Fii L E= PTG

HEm 7.03 10.40 450 458 6.97
g7 6.73 6.09 7.04 4.45 5.75
KRN 5.20 436 4.89 431 4.70
SR 7.64 6.99 9.61 531 8.54

SRR 4.89 4.10 6.71 3.79 4.88
[HiE=V 428 418 1.09 2.75 2.79

ESE=N 4.59 3.08 3.60 3.35 4.18
i 2 3.98 327 232 2.59 3.48
IR - 8.30 1.40 - -
225 R 459 3.19 4.63 251 436 (7]
IR 4.59 417 4.96 3.41 436

PP 2R 3.06 2.37 3.41 2.56 4.01

LR - 4.50 1.51 5.10 -
H R 8.87 8.78 3.04 5.94 7.49
R 1.77 1.47 1.70 1.85 1.60
R 9.17 6.15 7.78 5.13 8.71

REHR 9.78 10.40 11.26 7.50 10.78
HAR 13.76 16.10 20.56 10.91 17.25
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Table 2  Effects of four physical modification methods on oyster protein
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FOFTERAR, Bl ) BERG O, Wi HE AN R AT B K P R
ZIN, XA AR A s T e e AR U S N, 3 S AR
JH R s A BRIG DL 3R AT A I 4516 AH—2 . ik
I, s AT D2 el A BRI, B BT
[0 AT PS VS B St il w3 e e N 1 B == Sl S R A ol
DAL P As s AR ) SRR, Sk G ] D12
DI RETERT - A AR
2.2.2 IR OISR B4 3 mm
PA_E R A R 5 v, 2t AP nRE
ED/INE 10~25 pwm, KAIEHN T Pk 2 AU 22
K%, A5 2 R EA IR AN A R, DL
AR A M E— AR T LA R0, B e 2 )
JHE A R IET R L R . ahs BT YIS LR 1 e
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Fig.1 Mechanism of ultrasonic protein modification*”
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(G174, feeh P el = i es it — 2P A0 5 el G A R
R RN AFAHR AL 4 B R AR 1 B
SN, TR AE Y DS HR ek D772l

LR REDNG 3 Pk OB S AL RS DAl Se LY
TR A TR ROV, . SRS, AL b D]
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Fig.2 Reaction mechanism of protein glycosylation
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TARSNTCEAGTT AT, 25 S W B 2 1 3R [
RN 78.75%, MG W= Foss— i (P E L BE
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o A TR A S BE 1 RIS HR Y DPPH [ Hi J3
BRAEST . 25 AT UL, DR (A 7E /K At v 22 26 i
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(F R — BB S AT, USRIt 27 A AR AR A
JRE PRLH AR B I UL A 8 e (0 BTAR 3
WA A 1 AT 3 (0 L, ELRICRRI 22 P
5 AR B A A Lok A Bk S s LU A
JOLFH AR, BRI T 24 M A AL T B VR A Y
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