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HAY 27.88% " WS (Aloididae aloidi) 2% 7= T
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1.1 #5557

WAy (BT ), B N T AR K P T s U R
il (500MG) 52 4 KUK 2 1 (11039) , 2 R £ 5
9%, A s i A A BRA A ;0. 05 mol/L AL
B bR T RE T, KT G A TR T b
R (st al) | fe R (R i)t A PR A w5 2
BR(Sr BT el ) LSRR (s al) , B hn TR (1
M)A BRA ] T /R (4 bral) | e SL A R £
(SDS) (44l ) , At st R T R A RAH
1.2 E5EE

HPP. L. 2-600/0. 6 %I & FEi% &, KRR 7
oyl s HH -4 BV AR R B, 3N AR 28 A
PRZ> ] ; Biofuge stratos %95 20V U gl 25000,
Thermo Fisher 2y ] ; Kjeltee 8400 %14 [ &7 &AL,
Fii i Foss 23 @] ; SA 402B B F &, H A Insent 23
Fi] 3 7890N ~5975C HY S (i — B i B¢ Y 1100 #Y
IO (3 A, 28 Agilent 23 ] ; [ AH T AR HICKE
B AR TR 20 mL T2 £ 50 i, 52 B Supeleo
AT ;970CRT BN 43 YR BE i, bl ds R 24X
AT PR 7] 58 -4800 A7 e P L BE, H A H 57
3T UV =2550 B4R A0 0] DLG 3 66 BE I, 8 H Y
(M) AT BRZA F] IRTRACE - 100 75 {6 L 725 s
LIHMEIEAY , B A S A Al
1.3 ZBFH*
1.3.1 H&H&
1.3.1.1 RS H &

ANTR] FE 7 Ak 42 A9 00 100 ) 6« B — 7 o A ey
A # BT b 1 1hnsK, 0. 2 mol/L NaOH % ¥ 14

pHEHZE 7.0 LI A REMN 0.2% BME G HEH
il R XA 2 P (R LR 10 1), A BIHE 150,200
250,300 MPa 91 F 45 H 60 min (4351 Lk UP150 |
UP200 ,UP250 ,UP300 78 ) , SR 5 50 C /K7 m#4
B 4 h 5 100 °C K[ 10 min, ¥ &3 08, &0
(8 178 t/min,20 min) L [k, —40 C& %, & H .

B I A T A R )« OB AS 280l T Ak
A |
1.3. 1.2 A E A A HEE

WG DA (R HE AL 3 R o PR AL ) B A 2
f5AARFY 20 mmol/L Y Tris-HC1 (pH {H7.2) , ik
% 1 (5 500 v/min, 90 s) , £ 5 000 r/min &1 F
B50 15 min, MU LI VG o U TS o R R K 2
W e — R ULTEHR A 2 5 20 mmol/L
Tris-HCI-NaCl 2§ #f §i ( % 0.6 mol/L NaCl, pH {i
7.2) , 5% (5 500 r/min) ¥ 30 s Z 5,5 000 /min
B0 15 min, B IS WE T~ 80 C vKAE R 7R &
(BEARPULFAE 0 ~4 C R TF )7,

1.3.2  Basb3® B 8% 09 m) &

1) B ARG BC B . 2 MW S A Hernandez-
Ledesma %5 05 i oot MEWR AR IUE & 2 1 B
HURR B 1G4 0. 50 g, I BEARZE vh ik il (pH {H
7.0) IR RIGEAZE 100 mL (0 ~4 C FHEfT) %
A RS B3, Rl H .

2) M @ AL R A4y R 150,200, 250,
300 MPa, 25 FEBT ] 2 60 min 3 K AHAE R | P9 st 2 45
FFE0 ~4°C (WKIREY) .

3 ) B PR ] 25 - b Ak BB A B I, 7E 50 ~ 55 C
AR EE T A4 30 min, L 98, R EURR I, LS 28 6
JFE AR FRIHE S A B2

4)FEEIE B HH W BT,

1.3.3 #BERARGNZ

2% GB 5009. 124—2016 ( £3 v 24 L% i )
SEY L X Y A R R 1Y R S R JIE (L (TAV) P i
it Wa(1) .

TAV=C/T ()

(1), C, VR T ARG 4 X A B,
mg/100g ; T, 8 W& ) 52 (1) Wk 38 B {F, mg/100g
1.3.4 AiFsgaym g

fa, 1% & 4. c18 B (5 pm, 4.6 mm X
250 mm) ;i shAH 0. 05 mol/L #f R — (81 - F isia i
(PH {ﬁ‘t- 5) ,II&FHE?IE%_HH‘%,{J&J&; 0.8 mL/min;:‘t_#_
FEAE 20 L 52 ARG I #5821 254 nm; B [A] 20 min,
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VEMLFRIF .0 ~ 7 min, 1K B4 % 100% W BEE; 7 ~
10 min, (AFL/r %L 100% H #2510 ~ 17 min, BFL0 5
85% H s — AR 4 4K 25% Wik — S8 517 ~ 20 min,
PRFR 8 1009 W1

b o il 2 1 22 o . BRI RS R OB B 9T MR
(AMP) \5'-JL# M2 (IMP) %% 0. 01 g, HI## 2l 7K #%
i, E 253100 mL, 15 %) BT 5 W B0 100 pg/ml Y
P o {9, OB o {1,002, 00, 4. 00,
TR, e i) JoT A e BE A EE 40 51 DR 10,20 ,40 .60 .80
100 pg/mL BUFRIEWR , HEFE20 pL, T 254 nm 4b
et U e RO TR, 0 i A v B T A R 3 R, G
Yff. DARTRE e R A R A by, € i 0 AR A DAL
2z hlpnifE 2k

FE G AR B PRI S o W 85 AR A 15 mlL i &
ECH 5% B AR, 21K AT 4 °C .8 674 v/min
L3 10 min B EIEH, DUREF A 10 mL i 54350
N 5% W AR, R R AR B L, A3F2 R E
TR, 1 5 mol/L KOH 74 pH {H % 6. 75, # 4li 7K iE %5
50 mL, W HL 1 mL 5L RGBEW, 0.22 pum 8 B
U,
1.3.5 SRRtk

B 4 (EUC) M BRI (2) .

w(EUC) = Y, w(ai)bi+

128 3 w(aibi | [ ¥ wiabi] . @)

A (2) P, w(EUC) K Y&, g/100g; w(ai),
ff Wk ZUBEWR (Asp ,Clu) (19T ik 41K, 2/100g; bi, fif 1
LR RS TR B4 AR X 6 13 25 (Glu M 1. 000,
Asp ]90.077) 30 (aj) , SERMF R (IMP  AMP) f 5
WAL, g/100g; by SR BRAH X T IMP A9 AH XS
BENEZ B (IMP Jy 1.00, AMP Jy 0. 18) ;1 218, [
YEH A%

1.3.6 A ALER &M E

o & Y, c18 B (s pm, 4.6 mm X
250 mm) ;i shAH A 0. 01 mol/L i fiR — S #0 /K %5 ik
(pH A 2.8) HEE(MRFRLL 95:5) , IIfi FH Afj A 75 {57 1
ST 0.5 mL/ming JERE TR 10 L 58 7RG 5%
205 nm s B 6] 15 min,

FrufEdh 2 2z R FARR SER R FriEie L
245 0. 01 g, 78 THBAEK , 2 2530 100 mL. HUbs i
¥ 0. 50 .1. 00 2. 00 5. 00, 10. 00 mL, JIll A i 4l K
EARE 10 mL,IRA), JEEE 10 wL, T 205 nm Zbil &

WA 7 R TR RRL A ke B o A R 3 0K O
(B LAA HILIR 5 dik e 12 o 48 AL s, €00 1 0 i Ry 0
LR ey T anyid ik

FEAALBE . L 5 ¢ FEM N A 0. 25 mL Jii i 57 4K
5% A IRAHE 20 min, 9 143 o/min ¥R E L
10 min, WH 1 mL 359, 0. 45 wm JERRTE
1.3.7 &F&FML

SRR GV R I L R G T R
RS 10 £5,0. 45 0. 22 pm (ML IE , HL 80
mL FEIRCE T 7 I AR b X | R G (] o
FrmzE . L2 il (30 mmol/L KCI 1 0. 3 mmol/L
AR ) s FA I,

1.3.8 GC-MS aE

FEARZEC T IS mL R, 2R AR RO U
Wi, IS F, %, 50 C KT # 10 min, 3 A [
FHTICAE IR Sk | 4 20 T4 , 27 48 3k R T2 4R, W Bf
30 min, FEFE .

{7 3% 2% F . Agilent 7890N %U< (o % 4%, HP -
5MS E4145HE (30 m x0. 25 mm x0. 25 wm) ; #EFRE
WEE R 250 C ;AN AAL W 1.5 mL/ming A1
AR = FHIRER Y Ol AR IR BE 40 °C, R EE
4 min, L5 C/min 93EF FFF2 90 C {445 5 min,
FPTHEE R 5 C/min FTFZ 230 C {45 3 min,

RS AR s O AU TG (BT T
AE L 70 eV ; i — i 1R 280 °C | B T IR IR
230 C, PUBRFFIRLIE 150 °C 5 B F 148Gl m/z 30 ~
550 u,

1.3.9 #2546 SDS-PAGE 0 &

L% B EZE M kB R AT SDS -
PAGE 4347 .

1.3.10 BHEGARIEMNE

H 20 mmol/L Tris-HCl ZE M5 (% 0. 6 mol/L
NaCl, pH {ii 7.2) ¥ £ & 0 & ok & 7 4% 5 0.25
mg/mL , R F S 4306 6 BE T 5 5 6 am BE . I
el P A 295 nm , PEEET Ry 5 nm, $4
1000 nm/min , 475l 250 ~ 350 nm, REE R 2,
DAZE i i o s L
1.3.11 B FEFI SN L

20 mmol/L Tris-HCl 28 A (55 0. 6 mol/L
NaCl, pH {H 7.2) #5 ¥ & B & ok B i %% 5
0. 1 mg/mL, & FHEE A0 AT UL 43 66 BE H1H0 E S 3% .
W2 25 - LR 200 ~ 340 nm, LAZE whis i h 255
DU
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FEALAE 4000 ~ 400 em ™' FEATEEI, 23 HER 4 em ™',
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1.3.13 BRE s ey

O 2 PR 2R FUBY R IS FE AR SR 2 (B B S5 o8
M 4f 5 mm x 3 mm x 1 mm HLHERE) | 21 5 S st
W4 FEBOUEE MRS s e R 10 KV, B A
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1.4 HiRLE
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Fig. 1 Effects of different pressure treatments on activities of flavor protease and compound proteinase
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52 1 38l B A o
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HEEAMMNGREARMYME, RZE56HEA
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2.2 AEEEELEEEISEBROTE

Fe 1 FRASIA] FE 7 Ach FHE 2% 1 T At R 1) i S a3
FREL N BTty 8. 3R 1 AT e TR AL LS
Pt i 8, v U 5 Bk R o Bk o BUORR B v T R R AR R
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min ) AT fie KB, % b8 R It A Y0 RN AS [) 8 8 R

25 3% R H Origin 9. 1 #2214

2 HRE5HM

2.1 FEIHEE EAL B X EiE A0 200

P& 1 Fern AR R Ak B AU 26 I R A R 2R
F G il 0 19 722 4k, UK 2R A 7E Tk ) 250 MPa
(60 min) Ay 55 GG ey, JLREIS 71k 1843.95 Ur/g,
L RIS K T 728.66 U/g, S R 1. 65 i, 45 3
25 10 % B A B BEE IR ) 250 MPa( 60 min) 2514
T RS BAR S W M 22 A 3, (H RS A
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el A R A A IR B R A B P T I
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(TAA) i /3 BOFA 75 2 AL fR ( EAA) JTT 4 53 5008
KT 5 FERGW I, T EAA/TAA JLF 2L, Xk
P A e PR Ak JEE ] A A vy T e AL 2 R TR o o 0 4
AN H e

ZEA TAV (EATH, 24 TAV > 1 B, R 1%Y K
A it 11 55 AR B TR, LSRR A e
R B b Gly . Ser  Thr Pro fil Leu #},
flb iy 25 2 FE R TAV ¥R T 1, b o o 2k iR
(Glu Ala) TAV ¥ KF 6; A, Glu Fil Ala X il it i
MR A B, B, Wk LR
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Ala B TAV KT 6 2 HRE LML TAV {EHR K,
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Tab. 1  Elffects of different pressure treatments on free amino acid mass fraction of Aloididae aloidi hydrolysates

mg/100 g
2 SR/ (1is UP150 UP200 Ur2s50 UP300
A (mg-100 mL~") w TAY w TAV w TAV w TAV w TAV

Glu 30 226 +£11"  7.53  247+13"  8.23  249+12° 830 246x11° 820 229£9"  7.63
Asp 100 104 £6" 104 117x6* 117 1205 120 121x6* 121 108+5"  1.08
Gly 130 962" 0.74 1085  0.83  110=6*  0.85  108+5' 0.8  98z7"  0.75
Ala 60 367£19" 612 390£23*  6.50  394£25*  6.57 385:28" 6.42  374:23" 623

Ser 150 g 2" 0.79  133x7° 0.89 1354 0.90  133x5"  0.89  126:3"  0.84
Thr* 260 202+10"  0.78  220+11"  0.85 224£13°  0.86  219:7"  0.84 212+12" 0.8

Pro 300 110 +8"  0.37  139+6"  0.46  138+£8"  0.46  130=7"  0.43  120+9"  0.40
Lys”® 50 173 7" 3.46  192+8"  3.84  194£10° 3.88  190+5"  3.80 18212 3.64
Met * 30 71x4* 2,37 785 260 76x5* 253 79x6" 263 793"  2.63
Val® 40 124 £4" 310 134+8"  3.35  134£7° 335  133:8  3.33  136£5"  3.40
Arg 50 170 £10"  3.40  186+9° 372 186%7" 372 819" 362 I82=x11" 3.64
e * 90 1o+6" .22 123+5" 137 1224 136 120+6"  1.33  124+5" 138
Leu” 190 181+9" 095 200+11" 1.05 195+12° 103 192+12° 1.O1  200+10°  1.05

Try ND 70 +3" 69 4 90 £5° 66 +2° 74 £7"

His 20 63x4* 315 694" 345 69x6°  3.45  69x7" 345 664" 3.30
Phe * 90 100£6* L1l 1075 119 108+5*  L20  103x6° 114  110%3" 122
EAA 961 1054 1053 1036 1043
TAA 2290 2512 2544 2475 2420

EAA/TAA 0.42 0.42 0.41 0.42 0.43

ND ; Ak ol R TR B 0 =3 * W EIER . WfT AR E R 2R BE(P<0.05),

SR AL USEVR K 5 Dk RGRA La00;
. ) 2 Fr I AL Y R R 5 K 1 200] o
OGRS B BN . WA 2 T LA i, T CuP0

M EHIR PIR R | R S R T I B R [ UP300
TG FRERE A 7E 200 MPa(60 min) 1 I (E | 4>
Sk 873 .1 187 988 369 438 mg/100 g, /i S il 554

s T ut S B MY 34.32% | 46.66% . 38.84%

w3 L) (mg - 100 g7')

200
14.50% 17.22% . HrhEuk FHok w7 R 2 5L R i ol E
AV RCBERS AUk WO AR 4 B0, L sk oAbk Sk kK

- s S HILRA R
e AL PHZH Y 5 28 IR TR T i 40 B8 R TR BEREIERR . Glu Asp Gly  Ala; Bl PR 5/, Gly , Ala Ser Thr Pro,
AEERE . HCHENT AR TR T A, M S TR AL BRXT Avgs (5 WRAHERG : Lys  Met Val 1l Leu, Try  His , Phe ; UV 2031 .

Hﬁ%?&?ﬁ%hﬁ%ﬁg ﬁéﬂtﬁk . ﬁl‘ E&%ﬁﬂ%?&%% o Glu Asp; F b 2 B . Glu JAsp His, AEAEFERERRE
2.3 AEBEELENZERRES B0 (P<0.05).

_ . e [ 2 AN e o Ak B s it e o i
BN a T H A - :
3% 2 JRAN[A HE Jy Ab BEOF B AR R TMP Al AMP o

Hj}ﬁﬁ%%J M #ﬁﬁhﬁ{ﬂ%ﬁﬁwlﬁ]@ﬁ‘iﬁ Fig.2  Changes of mass fraction of free amino acids in
IR o 3R 2 WIS ARG AT IMP R Aloididae aloidi hydrolysates treated with
SYEUAE 250 MPa fi i , “h 176. 30 pg/100 g, v P A different pressures
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i Aob 3T A g 2 A AP VROAUE . X L e R A EE 4
W AN PRAL | B S O3S IMP R e B B TR

P& )5 I FHAESH . UP250 #1 UP300 ZH IMP J&i it 73 5%
TG TR AL FRY 2R W (P <0.05),

B2 N[ He 7 Ak SR 5 o R R T A e

Tab.2 Effects of different pressure treatments on nucleotides mass fraction of Aloididae aloidi hydrolysates

2151 IMP/ ( pg-100g ") AMP/(mg-100g ") TAV
Kigis 92. 60 = 1. 90" 3.70 x10 2,88 £0.03" 0.06
UP150 89.70 +1. 00" 3.50x10°° 2,58 +0. 00" 0.05
UP200 87.70 +4.50" 3.50 %10 3.38+0.01" 0.07
UP250 176. 30 +3. 70* 7.00 x10* 4,03 +0.00° 0.08
UP300 174. 30 £4. 00" 6.90 %1077 2.48 £0.02° 0.05

AR 7 5 e 22 5% 68 (P <0.05)

BRI h AMP BT 52 70 5505 T IMP, 25 Ak 40 2
FHE(P <0.05), Hd 250 MPa i i & 4 ¥ b
5, 494,03 mg/100 g, 7E 300 MPa i AMP JFi it 434k
B/, H/ANTH R, 2 2.48 mg/100 g, X A] RE & &)
FEAD IS | & A B IR S 2
2.4 AEEEELE EUC HRMm

LR SE R 5 R R A R A A P ),
FHE AR A SRR R T 4 TG M A 0 A A
W 15 8 ] SR EUC T 8 SR BEDS R R
UP150 ,UP200 ,UP250 ,UP300 #H#Y EUC {iL K /N3 5]
H0.41.0.43.0.47 .0.53 0. 44 g/100 g, KT 0K
B{E A 0. 03 g/100 g, % 41 B i EUC {H 34 /& T 1k
SRR, B e AR KPR, Bk, ]
AL FH o PR T T SR O A T i R T, M S
WA PR R A BRI T — 5 P 3 S P
2.5 AEESELENEHERRERENTIG

26 3 FR AR b B i A Wl O o PR
PR SE M, 22 5 035 (P <0.05) . & 3 1]
VA, 5 TRl AR L, ZURR T i v B2 Bl 4 1 7 3
ik AE 150 MPa B0 E: K AE (3. 75 mg/mL) ;
BEFARR T Gk v I B 5 TR 0 4 188 K 4 hn, 7€ 300
MPa B K AE (8. 77 mg/mL) , BVt hn A [ e 1y,
FLAR BT W B W D, BRFIRE R RE MR EE R . &5 G
TAV {E 0] 1%, FLRE FFEHIR TAV HI KT 1, Ui
A HLRZ S AFAE R, 7ERBRIRC b S BR TR, U2
WEHIRR . BEEAIR AR (IR EARR 4, R T
DLZE) 7 o B Y 2 ) . BEEIAR
JEAEAE o (0 E— 9 A HLRR SR uR ], Bk
P, A5 AR R SRR AT R LS AT 15, WA il
fifp SR 5T Sk AT BILER AN S A R, L P BRI R
TAV (B A T 5 R SE IR ANAZ IR , 10 WA 7 DL S il

R PRI R BRI . AR

M A BRIRMR N A E R BN AT R AE L, O HoaT LA

P B AT R R A R B

PR AH AR, uT L8 i 198 At R ) 5 R (L 2 o 77

B R TR T AR E o N A b Y B

PR 5o A 1 ey A9 9 A AR (L

3 IR g b B e R A AL O P R

Tab.3  Effects of different pressure treatments on mass

concentration of organic acids in Aloididae aloidi

hydrolysates
(FLE2) s (BEHIER)/
2R g TAV i
(mg-mL~") (mg-mlL~")
Ligis 3.33 £0.05" 2.64 7.33£0.03°  69.11

UP150 3.75 £0.03" 2.97 7.77£0.07"  73.26

UP200 3.25 £0.04° 2.58 8.13+0.03" 76.69
UP2s0 2.97 £0. 03 2.35 8.25£0.05"  77.80
UP300 2,60 +0, 02* 2.06 8.77+0.03"  B2.77

a1 A ] P R 22 5 W (P <0.05)

2.6 BTFELERNS

F, 7 3 A RS BRI R 4, AT DA i
PR B (Y SR L AT R R A — B, B RLA
b B R O B AR TR VR R B . 8] 3 ROR AR )
X T VR T SR (S 1 T A T, AL 3
a] PAFE HY | e He i BRAH B SR (K T3 R4,
Bifi 5 R B3 K, HL 7R R AR R 5 B S T RERY
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Tah.5  Analysis of GC-MS results of Aloididae aloidi hydrolysates treated with different pressures

wmax  ((RR LAt : M

min WH UP150 UP200 UP250 UP300

e 5.40 I i ND 0. 80 ND 0.74 0. 80
14. 00 2-Z A 0. 56 0.77 0. 89 1.01 0.53

16. 68 F5 Fam ND ND 0.43 ND 0.35

34.51 9 -1 -85 ND ND ND ND 0.44

it 0.56 1.57 1.32 1.75 2.12
[ 3.55 43 0.32 0.68 0.24 0.44 0.48
4,30 FE-2- TR 0.31 0.57 0.35 ND 0.52

6.23 BB 0.71 1. 11 0. 65 0.75 0.78
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16. 83 T 4.24 3.83 2.67 4.75 3.33
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ND Fm Ak,
2.8 BEEAEIERER SDS-PAGE 7717 PAGE 4347, 200,100 .50 43 35 ~38 32,18 kDa 4}

P 4 AR R AL BRI WU AT 4R SDS - S EEEILEREE (1 RIWLEREE LRI 2R 2 1L L3



112 B AR

H L JFNUERE (A IS R BE LR E 1,
WERG AR B LR ER | A LR R A LA
WA, FE WK mEERE S AR
B 271 1E 300 MPa B ASHL ; AILES 8 (1 4841 A8 7 L OF
HI. KRNI RyFEARAGREADER, 2
e FRAC N ] b 24 N U A 0TS , WA AR 1 — K
S5 K05 BRI, ek 2 (R R A, HH B AT R K
T TRy TN i = 71 0] 3 0 NG A A N s
b E A LR RILER B S
P15 Y o R R, SR T AR L LA 2 1
AN SRR R TR, BE SRR R A BT L
AR WSS HE A = DU R T AR
HAKVE RS R R AR e, R AR,
A [ 5 & A SR AR AR B A g

kDa M HHe UPLS0 UP200 UP250 UP300

20.1 §
134 8

&l 4 [ R ek #EE 5 WILISLET 2B 25 (1 SDS-PAGE 43-#iF

Fig.4 SDS-PAGE analysis of myofibrillar protein of
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Effects of Ultra-High Pressure on Flavor and Protein Structure
of Enzymatic Hydrolysates of Aloididae aloidi
BU Ying', HE Wei', HU Xianjie'*, ZHU Wenhui'"*, LI Xuepeng'*, LIU He', BIlei’, JI Guangren®

2. Collaborative Innovation Center of Seafood Deep Processing, Dalian Polytechnic University, Dalian 116034, China

(1. College of Food Science and Technology, Bohai University/ National & Local Joint Engineering Research
Center of Storage, Processing and Safety Control Technology for Fresh Agricultural and Aquatic Products,
Jinzhou 121013, China;

3. Dufengxuan Gushen Biological Technology Co Lid, Fushun 113122, China;
4. Jinzhou Bijiashan Food Co Lid, Jinzhou 121007, China)

Abstract: Aloididae aloidi was used as raw materials 1o study the contents of free amino acids,
nucleotides and organic acids, and the changes of volatile flavor substances, protein structure and the
exogenous enzyme activity of Aloididae aloidi hydrolysates with ultra-high pressure treatment. The results
showed that the ultra-high pressure treatment could activate hoth the flavor protease and compound flavor
protease, and the former was activated more strongly. Compared with the normal pressure treatment,
ultra-high pressure treatment led to higher contents of free amino acids, succinic acid and monosodium
glutamate equivalents in Aloididae aloidi hydrolysates. In addition, ultra-high pressure treatment gave
enzymatic hydrolysates better umami and overall flavor, more main volatile substances, and less
unpleasant flavor substances, which changed the composition of volatile substances to achieve flavor-
enhanced effect. Ultra-high pressure destroyed the protein structure, which could promote the release of
flavor amino acids, improve the flavor of the enzymatic hydrolysates, and increase the protein utilization
rate. Ultra-high pressure treatment could improve the proteolytic degree and promote the release of flavor
amino acid, nucleotides and organic acids by improving the protease activily, especially flavor prolease

activity, and destroying the protein structure.

Keywords: Aloididae aloidi; ultra-high pressure; enzymolysis; flavor; protein structure
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