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Abstract: Under suitable technological conditions, chicken protein undergoes a hydrolysis react with protease, so that
peptide bonds are broken to generate peptides and free amino acids with smaller molecular mass. Therefore, chicken
enzymatic hydrolysis is rich in amino acids and peptides, which have a variety of biological activities such as anti-
oxidation, anti-fatigue, immune regulation and so on. Using their characteristics and biological activities, relevant natural
functional products and seasonings can be developed. The added value and utilization rate of chicken are greatly improved.
This article mainly reviewed the chicken enzymatic hydrolysis technology, the efficacy and application of enzymatic
hydrolysis products, in order to promote the in-depth study of chicken enzymatic hydrolysis products, and provide a
theoretical reference for the development and utilization of chicken enzymatic hydrolysis products.

Key words: chicken; enzymatic hydrolysis process; degree of hydrolysis; enzymatic hydrolysis; efficacy

T4, ARG P 5 — R dUVS B, I8 S =AM X PRI S, S AT Y 25 b 2 ik
BGPTSRV ZHZHGE , 2018 4R 42 BRXG A B 1R, HAd B Ah IS S0 bl . AR, U 3)
FITIE 111420, £ 2006 4351 T 1.70 4%, Hop @RGSR, Rl TR B AR 1A L SR IA)
FE HIXE PR ™5 14.58 -7 i, A3 Je T XS PR = ) 1IG, TH BB 2 s

i EEE: 2020-07-21

HETWH: 2019 £ P23 507 +R-2H 4 F 5 R LY R EHHARFLA T 6 (YDZX201953000002253 ) ; =d AR+ RT3 (ZHL
[2020]11 %) .

TEETT: HF (1988-) , %, MLHRA, AR @: Wi L5 i E454), E-mail: xiaoxue313507@163.com.

*BIEMEE: HA8 (1985-) , %, ¥, 0, BFAF @ M ade T 8424, E-mail: 413906063@qq.com.,


https://doi.org/10.13386/j.issn1002-0306.2020070239
https://doi.org/10.13386/j.issn1002-0306.2020070239
mailto:xiaoxue313507@163.com

42 % 5 144 Mo, A YIRS D st - 395 -

HRK AR SR AR 1 8 A BT E AR SR A
R WeRaEfie S At N7 IR B SR 1 A, 2
PTARAR B I AU T GE I TR e E E s
fHREET Tz —M, HAl, A BUKa 5k 322
AUFTR IR KA TR PR RN B K 2%, #4507 L AR
BRI 285, UK S 4 oy s i (PR A5 2 I 1
SERBURE SR IR, BRI 1k 233 i SR T A
AR, FEARE TR AN IR L Bk K A A FSOR LR
Tt 7K fre s A S AR AN . -2 s | REAR AR R
({53 7/ LE B/ RN i X VW Y5, 5 s = D DR N [| M BB
AR, U527,

X R ATEIE B T A48 N SEE A AR
DRSS, WA R BT A i3 BB A N R
MBS BAENR . T EE A RIVE SN H], anA K
SRR T NI, v DUEAEE A T3 P 8 FIREERY

VI, BT AN JUAEE (v 799 it A, -t m T LAAE FH 1 Ik
PR R T R, ST AR W) A TRl A PR 1A 1) =4
IR EA Ir22 570 e ih Tolk b, SR B K Xt
X R K A =i T e AR RS A AR TSI T, fiE
I 07 ity H NS RSS2 S S PR A5 S )
T, HE XS PR YR A BRI BRI R

AR SCX XSG PR G YR A A T2 | A TR
R DA T T 253, AU e o X X0 PR i =4
PR ABIFGE, X PR -y 0 2 B R R L 1
=%,
1 SRR T ZME RS
1.1 BRETZ

AN RIS [R]— RS ) K e 85 RN B = ) e DI e
REPE R RAFAEAR K25 52 . DALk, i3 LR i
X PRV KA RE , Tl = ) R o3 RN L Ui s 2 ik
PR L B, BT B AL RE T LA S BRI S IR B AR
WRAECT,  HORTH T KRS A & A R 2 A sh
AR . AR IR . SRR i . PR P A
BB AT, B 7k ARG rp— Tl K N S S T K
fitt, Forh A2 Bl K S S oyh 22 Bl 52 G /K fi R 22 il oy 2
IK S o
1.1 PA—MfKfR PA— K A RIS PR 2R F A0 7K i
AR DS AP R . BB KR E T R, [
AN [ ) Tl e s SR AR TR, L P 0 7K i R AR X 31K,
Tt it P ) e FLAE Wi 25 AR o XTI v S XS LY
A B T AT, 5 R FE AR Y 4 R
i, Sh) AR T ) T AR SS R A, A X Nl | 5]
WL | PR A e A TR RS, XS P BRI
IK S B AT IR E) 57.13%1%, FF9E &I, SR AR
B AT R R P A AT, PR P
X PRV 4 A B 7K S AR, {E B TR BT SR AL E T R
ABHE T A I RR2E TR, AT REEARE
AT A K AV AN A R 32, r2 2 T /N 2K,
AT T B R AR S RE U AR A BT

T4 PR X XS P O AR, 25 SRR IR IR
P iR /X0 PRV B 1 IV E FHARSCR i, FE Ak A
FAFTF, AKABBETT LIIKE] 26.07%, KFFRCR B30T
YRR AN, R EAN ., HEAW. &0, s
P PRl AR AR TR, 1 Pt B — P e XS P B 1 e AR P &
R, BA—FK A ARASAIR, HRAE T, SR XS R
PP 7 it R R =2 V1 e A B s AN =, 7K
AR ASERAR, PRI, P58 N B35 FH 22l 52 5 /K ik
B2 B KRS P BT AT o
1.1.2 =R G/KM  ZME G /KMETE KT
Rt — a2 FAg RIS A P A el 25 W AR A_E 0O, FE
B W< N e <3 Bl N (18 B iy 37 77t [ ST S
FH 5 R h X P AR LA T R, 25 R R N
it B — Pifg I fi ae R e AR R IR B T, KA R B
A1 38.00%, TR HEER PR S AN IR 1: 1 Hofi)
LS 2 A B BRSO T4, K FRBERT IR 51.0%~
54.0%, FLFH A2 P i il 25 1) Tl A T 7 AR TR S, TGy
R, LEBEFAED SR Z PR T XS R A B R T
HEATHCAL, B — i 1 A XS P AR A9 2K R e v
24.68%, M52 G 8 -5 AN FH BFUE 7 & fe s
FHIG , 7K i B 45 P — it 1l e 2 v S 35, e Al 3R 3
32.84%, LM ity S LR AN S FHR . ki
TF B A FERR ST B . R, 55 Z2 A 5 /K S A58
SRBH AT BTl A, SR B RERE i Z2 il K A 1 DA
AN, E O H AR | 2 O H gAY Eu )
e i S5 F A Y4 75 Z2 0GR 505 7 P o
1.1.3 Z[gsrbKiR  ZB§ KPR K i il
AR YR BN I e 15 2R P, — g S 1 56 il =, 8177 A
I A Bt 25 A, I AHAB A AR S K e . IR HE A5
SRS G 8 AU B (I 74325 T, 7K
B Al ik 48.80%; BAE T 2441, Bf#E =0/ INoy
TR FIRIERR & B E ik 99.85%., TP MESENS SR
SRR B R A R 2P /K S P AR, ST
oA T T A R P U S A IR TR M 2 AR ik F)
346.09. 275.44 mg/g. AWFFEXF LT BA— AT . XL
it ) 2 P i S AU 5 A il — e 7 i 00 125 M
AR, S TR R FH AN 1 I AU B, 1 T 50 Tt
SR P B ASCAS b 2O T B — A e P XU [) 2 Pl
55 GBS T TR TE AR P AR, BRI L
A BRI ARTEEN T, AR T BT K i AN 22 il
R 7K i, 225325 KR K s R e . iksh, £
Jifg 34 7K SRR T o, A A vh RS i
P HRE T S EIAT
1.2 BRI

5 1 it (0 35 486 A A2 T, S AR A SR 0 R T
ESBOA AR L. EW LG | AT TR R R A
pH 25, SCSE R ZRAER R A AR A AR,
PRI, i Fead ), e 2T I S R A Ak, DAAS
RE A T 280, 38 5 SR FH AR 2R S 56 AR ) [ 18 53
LIRS



- 396 - £ Tl B4

20214 7 H

B /R A O TP X R S RO T T g
TREIT AL T 228, S5 R W, Bfiasdv] . S
LRI A4 5 00 o) R PR R 1 ) 7K A 13 R SE A f g
B XU I B2 25 (P<0.05) o IHUAh, Bk 03 S RE 11
IR S B H R R4 0 2 TR . B SN
BRI AT TR] Y 50 0 2, T2 A8 b
FHEE . XS PREE AN KRR AZ Z R0 K 2 5800, 22051
FIFFEAE R R ZE S At |, 3z P i oA it —A
BB T AR DRI Z v, TR TR AN I e AR AR S TR
X PRV 1A ) A K e SR B il e i 57 0200
1.3 4HENESARITAR

AR, E NAMEE USRI T.atse b, 2%
FH— Sl B R Sl AR 25 G, o7 UK i
R, S A AR AR SRR 2, HAT,
B R F AR PR U | T L R A
1.3.1 S UHEIEOR S PR R DR B4 5 i
JZREESHE]L, B = iAs 5, drArEkenl) iz Pl Bh
E BT, LA A R M 2 e ﬁ%iﬁ&?ﬁiﬁ‘k
HUARAZ 5T . IR FNZs AV, Bam o1z st 20
SR ARG ALAEER, DA T H /5 B S g 3 3820261
WEAb, MRS P T LA R 57, [ s [ 5k
AR, P T SRS G P TRUMA, P mie S N RE 10

BT A B, 0 1R s A PR AR, 1R
R B AL FREE R, B R U TR
ST FIBE I 53 F RS2, 380 T 85 FBK i, 7K A
2RI P, RIS R R T 2R R /K s ] 27,
AREERS 3T A I 320 W4T TRAL B S (19 1% B0
P BRI IEA T A, AR R N T e R s
44.64 mg/mL, AR A TXTRELH . 2S5
BhFf RS PR R F o v & B, 558 R A A L,
X PRI 1 A L1 S8 M K A B T 2542 S, [RIBsT, B OR4s
ST I TR]OY AT 2 BH, 7 4 B A (A Tt
SRR T B, 7K e R RN =2 g 1 P
EF;% —.é.—[so—sz]

1.32 HmEmEEoR s ERARE E RS
R0 B AR 3R A S 4y T45H0, AR Ra e a5 M ak
IR, Al UK 5R AR 25 11 A 25 AT it v Tt e 2o Y
Thoresen ZEB3 WF5E &3, K JH 100, 200 MPa &= =i
AFERS RS ), LR BT B A RN B
Yoy 2 R R R A B R AR AT LA v R Y
W, $ s e B N R, e 1 R B ) A AR T
FEMIRK M FepR i r= A0l

1.3.3 TAUEHEIEEAR SRR B AR, nlfdixs py
AN RSN TR, 8 SRS R AR e AR, B
St & 2 AR BN, IR (s Ff A Sy A 4%
PR T, DT i K i B R A~ 4 A3 0037 i
e B TR R 32 A B A TR A B R, Y B AR
fra AR A IR . ZER RS, R T
B BT XS YA TR A, 5 B AR A L, T
[¥F1) 4 SEFRAAR, AR v ik 28.1%0% ] Atz s B il

FAFE A AR RS PR FR A, W R B 5 1 TR A %8, S e
T TS R, RIS R ) A A R
2 EREEFHIR ST ST

X PR 11 T S v, R R A AR A T
TLLG, B8 A R ARSI 3 1R 45/ N )
JER, BT IS A B XUR 1, I B 2R PR
21 F=EER

SR S 7 0T 1Y) B A ZH BB, B SR AEREAL
RIS shi LRty T . [RIRT, Z0FEMR 5L R AE 198, X
AP ERER At EE Ty LAY DTk . SR ER 1
J& , B S AT = AT S R R A R | ETR
BEIR N TCAR PURP USRS I 17 Fhiif g5 @ Lm0,

XV A S b TR PR R P A A e e e
H R T & AR, G5 R, XS R 1 S AR )
A 17 hEFER, XS R I R R A R LA
P | o208 o et e, IR ROR P o B e i A 2
iR . RAS IR K= s A LR Te E (RN 75
SR BV R ) (G T RS R AR, (HK i
P SETR 53 (AAS {H) N 0.91, & T HBIS R &R
F, Ha IR RR 40 B 33230 T FAO/WHO #HEZERY A
P, BRIGETAE WFSE & B0, X PR) v v e 25 2
FEMR ) S SRS IA 1 12 A%, WTs 2 LR AN A bR 2 Sk
TR & s B TS . 25T 2R, X PR B
AL T EURINS PR AR A Y AR A R, LA R
JRCHE 2T FRAR S LR A A =3 D] S R A S iR

NS TREFER A S s, WT- 3G R B 2 1 XL
I R 452 1 B SR B
22 %Rk

ZRIERG R A it — 2 10 T AR e 3k
B, HA—E 0 TR B =), 2554 1E 5000
Da AT o RAHBHE XS R Z K, B = 2h /Ny
TR AL R S5 AT 3k 99.80%, Hidh, 4T B EL /)
F* 1000 Da 14/ NoF RIS N =4 HLAT BH 5 (9 e 52
I H A5 HA 5 BERBRAK, y-L-Glu-L-Glu 1 y-L-Glu-
L-Val-Gly 22 fif bR I 21544 BRERAENS I 58 1 - 3
TR R ) 5 R AT, 2 L, B /N T

ZRRE IR 51%, WS EFEIR T 36%; B XS
MK AT E S AEAE 1900 Da LR . Kong 45149
XT3 FIXS PR Bk T AR R MR SRR R 364 T T LY
Bz, 438 SRR TR Bl 4 v B e A B W 2 v TR
s XY A B A u P & A Ala-Asp. Ala-Met, His-
Ser 25/ \ PP XUBRZERK, MGz Hh HUSE 5 S pUFf XUk 2
Ik, B345 Val-Thr. Ala-His. Ala-Phe £l Thr-Glu,

TFFT 20, KA ThRE B A s vk 5 H 7 5o
YA, AEXT43F it/ T 1000 Da /N = B
A —E R DIREIG P, Wi SEa ) R AW | e e
F35E; [, AHXF 531 /N A E Sk AL R XU )
JRATARY) 25 50 2 5 SR N, 7= A 08 2 O R
AT,



42 % 5 144 Mo, A YIRS D st - 397 -

3 SRR IINEE R
3.1 ERMER

Fh T B T2 K 7 B AR TR], WS A 2 P e
YIS S G PEAFAE I 25 5 . XS AR P RIS B
PSS T BRSBTS R T 3R X X UBR
H—E TRV SEIRD) T . SRR S IR 4% 1 XU
IR0 R AR AT IR K AR R P TS S A
PRI 2R, 45 0 R B AR A [R] K A B 1 SE P A8 IS 1 TR
r, LY B A IR A B A IR A 4 R 25 55 S 5, IR TR
B T SRR E R s I FLUE 2 2 & e S /K i
BESREAHSE, HAH IR R & s TR
P S ff R S LR, L )7 R A A FE 189~1423
Da 70 ] B T T ST A8 52 7 TR ) s SR B 3 K%
M, AT T ARG PR A SR 2 3 AR AR R L 7E
AR T 25 T A 10 78 RS PR AR B AN (ER
BA T AT MRS 37 ST RUGR, T EL VAT v T A, 1
i8; - HLALAR S il 1 2o VE T o, JEORPR FH FE 57,
T SEEE Sl RN PR A A A AR A A =5 R, oK
Bt P KA T B alifb s, S5 L B h oA
B2 1 Leu(lle)-X-F1 pGlu-X-45 4 i ik, Horb, N i
A1 pGlu A UK Tl i T 1 e e HL A B B2 (R A 23,
ARG SE B Sy IBFGE T R PR il R AT K 2R PR R
YERAERAR B ST, oF e SR 2 BRXS DA s o - e
R KR B B R, 24 63 Fh, R K XY A R =
A5, AR AN PR PR A T P8 IRUBR A, PRI 8 . 3X 5
Zeng S5 (IR ST 45 S — 20, FRGE WAL BRXG 2, B] LA
b SR INE  E IXUR A SO ) 5 e RIS
3.2 HEYEMIER

X PR 2 B B I, I LA PUE b Bk
SRR EE, IR RS T A AR R
FRANBesTl i, X8 R AE AR E RS A B
WFFE R A Z 0 —Fh A s IR, il 23 S R
T e A IESE ROy s BB Ak sy B S, T
VEMP AT, AT A b A bR e 4 &
r . JCHIAEARE IR,

JRBEAA: FE P A0S I B AT R, L 1 ph 3
THBRF IS 88.40%, HLAAMLBUR W35, AOV fH&E K
IS E] 0.74 mg/mL, 33X 158 AR PR V5 P IR AT 58 =i 19
PUAAALTEPER [RIEsE, XS A A il ML £ /N B,

S /IS FRAAS PN MLAR S Ak ) B AR i« 3 S AL S S A
e H T S A B ST S AL B 0 TE RS 21 i 25 e,
T 55 2 B PR BREA 420 T LA s B b LA 5 1 R 3
FAIBE T, 53 FhETe /N BRJT v e vk B [a] BH B 3, Bod
S5 FIPTE AR 25100 X0 PRI = ) A )0 P AH
KAFFEITR 1.
33 REEFNE

X IR LW I, REEff a3k . 22K SEAK
B NIREEAAAE TR . BUF9E R, T RLHR
& R AE AN S, FOUE LR B R, I LR S
FA/INIRAN Z SE TR A N AR PN AT LA 58 4 HB A, A 3400
PR T X AR B P RROR] FH R0 - INER K R
WO 23 L Ui 28 S T vy, I HLAA G B B B AL
SRS, TR N LR FH 2R I K RS P A 1, 4521
A WK M r= ) h E & A R & AR TR & I
AR, A0 IR A B XS R ) 4 P e v P
SEE R . B AR Z IR AR TN 2 R S5 AR 75 IR 5
B IR T8 B P AE 0~1084 Da, Lhfilik
88.91%, K ZEJZFT AR /Ny TFIE IR . 25
b, KX P S A TR R AN R R U TR AN
B, 7 L AT B e AR S i R AR R
4 IBRAERHEIRRIN
41 FBATFTRAERRIEIE

T AENe, F) R Tl A 2 A R S 7 488 i oy i B g
AR B I TSR VE AR, 7 Tk A 7= A8 28] T )32 6
FAUY, XX PRI AR A T B P S IS AR L R A S
PRI N, PTG P R A PR L BRI 5
SRS R

1EGERS PRI B4 SR AR i P B
TINXE, PR /XS B R Ry SR al Ho e 45 SR U 45, R ER Bk
oK A B, LN R T FH RIS [RIRsE, A A r = i
O SR 8 o (s Sy (s R sl = AR R >R, SR
S AEL I s B IS AR A8 I XS TR AR RIS R
BER R ELAT B IR A XU RN A, PRIER L A FE A
VA WEARS T 24 =02 A T & s 7,
B ES S50 I FH A AR R, DAV TR XS Sy okt
B R AR G S IR, B fE R BE S 50 mmol/L NaCl
ER B RR SR BEFR T 26.20%, 1] JH T I & e ELjE bk
FIEFETIREI VR A o

R ISR YIS OGS

Table 1 Studies on the biological activity of chicken enzymatic hydrolysis products
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