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Detection of Oligopeptides in Fermented Fishmeal
LUO Qin, LUO Tu-yan, SONG Yong-kang, RAO Qiu-hua, TU Jie-feng
(Fujian Precision Instruments Focus on Agricultural Testing Laboratory, Fuzhou, Fujian 350003, China)
Abstract: 16% tannic acid was selected as precipitation agent for the polymer protein over 2000Da in Fermented
fishmeal. The contents of proteins and free amino acids in the filtrate of fermented fishmeal were determined by the

fully automatic azotometer and automatic amino acid analyzer, and then calculated the contents of oligopeptides. The

results showed that the recovery rates of low molecular weight proteins of 1500Da were 90 % ~95% and the relative

standard deviation was 1. 6 %.
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Table 1 The comparison among three methods of detection of oligopeptides in fermented fishmeal
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