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Abstract: Acipenser gueldenstaedii Brandt was used as the raw material to screen and optimize the conditions
of degreasing with lipase. By comparing the muscle degreasing rate and protein loss rate before and after de-
greasing processing, the optimal degreasing conditions were as follows: the enzyme concentration was 20 U/mL,
pH 9 and soaking time was 50 min. Furthermore, the analysis of fatty acid composition, tissue morphology, fat
distribution, fishy compound of fish meat with and without degreasing showed that enzymatic degreasing had
certain damages to the sturgeon muscle tissue structure, it was reducing fishy compounds and maintain nutrition

simultaneocusly, it could obviously achieve degreasing effect.
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Fig.l FEffects of lipase concentration on degreasing rate and

protein loss rate of storgeon muscle

BB 1 T LA B S L 30 e B e B A £ R
WHEH/D, T 20 Ul B 352 B (E29.85% , Z G I
BREEZ R, X —AE{b AT SRR T B L R Al Ak 1k
e 7 A S5 SR T 3 S T, A e PR R 1 L K
A8 2 IO o) A AT , A 0 il R B A AR B, B i
I3 e AT , A A AR B A BT AR , AT R
RS . ARG e 42 8 1 IF] ek 2 T O e
ZHwE, XRENEESERSKEEREARE,H
FEBRE WP B ) 2 A K AR IS R, 3 LR 1
%o £ b ,20 Uil SoHEE R , om0 A 8 2 B
KAE, 5 B i 2k A )
2.1.2 BRI N0 R e A e

52 e ] %o £ £ L PR i i P B P R R R A
R L 2,

35 1 pzm BliEE

5 _:ﬁnﬁﬁﬁe’!ﬂé‘ E
A Y 4 7 55_}
;‘:{.‘ b
v i

b ]
Pla B
Fare "

40 50
2 #18d Hl/min
FREAFEFREREH p <005,
B2 Rt iE) 2T AL MR o 0 B 2 R Sk IR
Fig.2 Effects of snaking time an degreasing rate and protein loss
rate of sturgenn muscle

i B 2 W, R R (B B R, LR R
5, LB R A S50 min FRIERE WA —& F
o, D L A O B R AT, VW b T PR v
BE, B S R R, X SR IR A S KR R e

2,13 pH fEDRHBENE S AE B FA A HR AR
pH {EL%} 85 € LR SR S Fn 28 1 B 2k R f R i
T3,

51
30| Eﬁm:‘ﬁ-’ﬁi
b 21 b

5r ; dn i # _l"?:
2o
H 15t

ol :

i 'O O 'S

0= rE— 10 i

pH {i
FipAFEFRRER B¥,p <005,

B3 pHENREVAREENESRRSENER

Fig.3 Fffects of pH value on degreasing rate and protein loss rate
of siurgeon muscle

pH {EREMA ST e, DA T R B 109, 3
1t 3 mTA, e SRR A pH {EHE B A, R
B H AR R R T IR R , 4 sl B BRI
RN EL R —Fh RAF TR, 4B TR R
G RFAEE pH {E>0 B RAE S e, JREA AT RRIZES
TERPEIL TR B R AR T RS . SR H iR Sk SRR
pH {EAYS IR, TR pH EA 10 33 11
I, 2 E A S S 1, X T BB UL B A T A
HEM kA R &, MBEW pH 9 Y, RRICBLEUT
AR o

2.2 B BAE O LA BR YRR LE AR et R
JRAETE RE LA AE T R AR L 1,

1 BRBRWI SS9 AN Pa AR RS R A AR
Table 1 Fatty acid composition of sturgean muscle before and

after degreasing

o AR % _

B Rk IRIE
€o:0 0.01£0.00 0.00£0,00
Ciz0 0.06+0.00 0.05£0,00
C13:0 0.03£0.00 0.02+0.00
Cl4:0 3.67£0.02 3.44:0.06
C15:0 01.35:0.01 0.33:0.00
Cl16:0 4.73£0.30 4.19:0.18
Cl6:0 19.70+£0.30 22.77:0.30
C17:1 0.35+0.00 0.25+0,00
C17:0 0.29+0.01 028+0.00
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Continue table 1 Fatty acid composition of sturgean muscle before

and after degreasing
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Fig.4 Photos (20x) of sturgeon muscle tissue before and after
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