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Effects of Extracting Conditions on the Properties of
Fish Meal Protein Isolates and the Permeability
of Protein Film for Ester Compounds
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To obtain the basic data for preparing edible or biodegradable film, fish meal protein isolates (FMPI) were prepared through alkaline
extraction. And FMPP’s properties and the ester compounds permeability of FMPI film were measured. FMPI were extracted under
various extracting time with 0.2 N NaOH solution at 60C. Recovery ratios of FMPI extracted from fish meal were increased with
extracting time increasing. Surface hydrophobicity of FMPI extracted for 1 hr showed highest value. Emulsifying activity index (EAI)
was increased with the increasement of extracting time but its emulsifying stability index (ESI) showed an inverse results. Viscosity
of FMPI solution showed the highest value at pH 2 but showed the lowest value at pH 4. The higher concentration of sorbitol as
plasticizer showed the higher ethyl acetate permeability of FMPI film. Ethyl acetate permeability of FMPI films according to kind
of plasticizers showed different degree and increased in order as follow: polyethylene glycol, glycerol and sorbitol. Ester compounds
having the lower molecular weight showed the higher permeability. Increment of temperature increased the ethyl acetate permeability
of FMPI film. FMPI having higher surface hydrophobicity made FMPI film be higher tensile strength. On elongation of FMPI films,
kinds of plasticizer were more effective than surface hydrophobicity of FMPL

Key words: FMPI, Hydrophobicity, Emulsifying activity index (EAI), Emulsifying stability index (ESI), Viscosity, Ester
compound permeability
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Fig. 1. Standard curves for determination of ester compounds
content,
® Y=(9.880X107)X+(7.605X107): =0999
B Y=(6451X10")X+(3.148X107%): £=0997
A Y=(4713X10")X+ (1.306X107%): =0.997
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Fig. 2. Changes of recovery, hydrophobicity, EAI and ESI of

FMPI extracted for various extracting times.
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