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Abstract

Protein hydrolysates were produced from Caspian Sea sprat (Clupeonella Cultiventris) at
time 90 min, pH 7, using commercial enzyme Promod and bromelain and an enzyme to substrate
ratio of 1% raw material protein at 55°C. The results indicated that, protein hydrolysate from
Promod, had significantly higher protein recovery (86.15%) and degree of hydrolysis (21.89%)
than bromelain (68.15%, 13.35% respectively) (P<0.05), peptide chain length of protein
hydrolysate from promod (4.58) significantly lower (7.53) from bromelain. Peptones from the
enzymatic hydrolysis were used instead of standard peptones used in commercial media, Triptic
Soy Agar (TSA). They were tested as growth media for the bacterial strains of Bacillus subtilis,
Bacillus licheniformis and Vibrio anguillarum as an alternative to commonly used complex
sources (peptones). All bacteria were cultured on traditional standard media as controls, and their
growth was compared to ones grown on experimental media containing peptone instead of the
standard peptone. The results showed that all the bromellain and promod peptones were more
effective at promoting bacterial growth than the standards used in traditional media, while the
peptone from promod, was more effective than bromelain, the result suggested that fish protein
hydrolysate can be used as an alternative substrate for microorganism culture purposes.

Keywords: Peptone, Caspian Sea sprat, Growth media, Enzymatic hydrolysis.
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