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Table 1 The convertion, purity and ash content of several Amino Acids
HER B AR AR () Ear{H) BEN, W/W, EXFHLE
- Amine acid Free amino acid(%} Ash¥% Convertion(% )

L—EER Tyr 80.2 0.94 L.21
L—#K & Phe 93.3 1. 42 2. 05
L-Z&R Gl 50. 6 1.08 1.02
L—-Em  Val 87.8 1.17 1,34
L-%MM Leu 88.3 1.39 1.46
LM Arg 92.7 1. 81 .0

xXeRER 90,9 0. 38 20.00
Mixed amino acid

HEITRL FEREEBAEER . KO4FET 2% . EFREFHESHRERKLSR
H0.38%, _

AR ARG K B ALK Rt R DT L TR EH s, AR &5
BEARKEE AHATRAROBERTIE. RLBRABR A RZGRRKBREOARREX
SFPER AUFEEASHEEIBRTARNE, RS RNEARAE KRN E4FRSE
BRYRKE IR F-FHRAERPEEREHEERYE.
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Table 2 The specific rotatory power of the six amino acids

AR BEE | SER | 558 | Z5Y | SER
L—Phe | L~Tye | L—Glu | L—Val | L—Leu L—Arg
At R

Standard specific rotatory power —34,90% | —10.60% | +31.40° | +22.90° | —10.42° | +12,3°
Laltf
iR

Spectfie rotatory power —33.96° | —%.83% | 4+30.84° | +22.08% ] —-10.81° | +11. 8%
(alf

MR IELE S, SR AR S b SR A HE2 B R TS R

B, HRERL. HE.
QIERE%. EESF

ERBAGRSHERANAH HERE R 835 -50 HEER BN LEAE
B ERRE SRR R SRS X B R R E N E ST E R (L 3 T
AHBE-FEARPNEYR ANENR LR, S4EERMEERERAE 4.

23 AMAGEEBREMENNTLER
Table 3 The reservation time of six individual amino acids
Eam R B e (mind Fr 1R 3 5[] (min)
Amino acid Reservation time (min} Standard reservation ume {rmmn)
L-85E% Ty 21,90 31,94
L—¥7E® Phe 30. 44 30, 54
L-#EH Gl 14.18 13.98
L—dEas Val 23.50 23.50
L—32E Leu 28,53 28, 67
L— s Es Arg 47,88 43, 24
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Table 4 The analysis of amino acids in the amino acid mixture

RER HFRODH BT £y (4]
Aming acid Content {$4) Amino acid Content (%)
RITAEE Asp 1.26 BHEEM len* 3.74
RER  Thee 1,92 ZHE Lew' 9. 58
Hyu Ser 1. 67 EEEBE Ty 7.84
AHEB Gl L1 EFEEER Phe' 16. 48
HE® Gly 2.25 AR Lys" 12.81
HHER Al 3.13 HEAM His 0. 43
SR Vel 7.86 MER A 16. 18
EHE®  Me 2.73 -
4 #H Towl % 20. 90
» BRUHAER

Essentinal amino acid

4 ﬂﬁ,ﬂ\%aﬁwxﬂ"é%@) HEAEEREENSS Y . HRoEERAE
35 90. 90% .,

£ ®
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LERBTHESERERMAHPAMERLYS. & R AMFIREENEREZR A SN
O ARBERB RN A, A LEARERNTRBETHOER, FBR T HBUREK
BAMBEE, A -EHEFRNLHEME.
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EXTRACTION AND SEPARATION PROCESSES OF
AMINO ACIDS FROM DEGREASED MUSSEL POWDER

Ye Mei  Xu Jiamin
(Food Engingering Department of Ocean University of Qingdao. 266003)

ABSTRACT Extraction and separation processes of six indivdual amino acids and amino
acid mixture from degreased mussel powder were investigated. The degreased mussel
powder was hydroly order. The ultrafiltration method was used to decolor and remove the
undydrolyzed protein and other macromoleculars from hydrolyzed solution. The desaltion
method of the final ultrafilirated fluid was ion exchange. The [H*]1 X 25 acid icn
exchange resin and 701%[CO~Jbase ion exchange resin were used, The desalted solution
was concentrated under vacuum environm, crystailized, and then washed and dehydred to
get the crystals contained in rhe amino acid mixture. The overall convertion was about
20% and the purity was about 90%. The aromatic amin ultrafilirated fluid were absorbed
by active carbon column. The L—Glutamic acid, L—Valine, L—Lencine and L — Axrgine
in the penetrated sclution, which could not be absorbed by the active carbon column, were
absorbed by 732 strong acid lon exchange resin and 717 strong base ion exchange resin
columns. The active carbon column and ion exchange columns were eluted to ger the six
pure individual amino acids. Identificated and analyzed by amino acid analyzer, IR
spectrum and autoindication polarimeter, the convertion of the six amino acids were
2,05%, 1.21%, 1.02%, 1.34%, 1. 46% and 3. 01 respectively and the purity was
93.3%, 80.2%, 90.6%, 87.8%, 88.3% and 92. 7% respectively. The ash content was
1.42%, 0. 94%, 1.08%, 1.17%., 1.39% and 1. 81Y% respectively.

KEYWORDS Mussel powder, Enzymolysis, Separation, Extraction, Amino acid
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