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Antimicrobial activity of hydrolysates from Euditapes philippinarus
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HUWE:

The antibacterial actiwities of the hydrolysates from Buditapes philippinarum, prepared by pepsin, acid protease, bromelin, trypsin and papain, were
compared. Orthogonal experiments were empleowed to optimize the preparation process of the hydrolwszate with the greatest antibacterial activity, and
molecnlar weight distribution of the optimzl hydroelwszate was determined. The hydrolw=zate of pepsin showed antibacterial actiwity against Staphylococeus
anrens, Escherichia coli, Bacillus subtills, Saecharomyces cerewisiae and ¥Wibrio parshaemolyticus. The optimal hydrolysis conditions for pepsin were as
follows: 3570, pH 2.0, reaction time 2 hours, dosage of protease 3 000U gz, and solid to liquid ratio 1 :4. The molecnlar weight of the pepsin hydrolysate

were malnly below SO00.
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