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Peptide Production from the Washing Liquid of the Fish Paste of
Alaska pollak (Theragria chalcogramma) by Immobilized Enzyme
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Peptides separated from fish paste washing liquid of an Alaska pollak (Theragria chalcogramma) were purified
and characterized. The fish paste washing liquid (supernatant) was separated by centrifugation of fish paste
homogenate. The fish paste washing liquid of 0.5% concentration was hydrolyzed for 24 hour at 50C by
immobilized protease in bioreactor and decomposing liquid of protein having 50% decomposing rate (OPA
method) was obtained. The crude peptide fractions were obtained from this liquid by Dowex 50w (H*) column
chromatograpy.

Purified peptides (SP-fraction peptides) were fractionated by using SP-Sepadex C-25(H*) column
chromatography. Molecular weights and amino acid compositions of these peptides were estimated by
Sephadex G-50 column chromatography and HPLC, respectively.

When the washed peptides was eluated with 0.6~0.9% and 1.2~2.0% of NaCl, peptides composed of
weakly basic amino acids and strongly basic amino acid were respectively eluted. Molecular weights of each
peptide fractions showed the broad distribution from 1,000 Da to 3,000 Da in the order of SP-4>SP-3>SP-2>SP-1,

Peptides contained a large quantity of glycine, arginine, glutamic acid, and alanine in the washed peptide and
its SP-fractions, respectively.

Key words : fish paste, immobilized protease, bioreactor, crude and purified peptides
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Fig. 1. Bioreactor system.
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Fig. 8. Sephadex G-50 column chromatogram of the
bioreactor hydrolyzed extract.
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