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The study included preparation hydrolysate protein from shrimp and fish by products,
using three types of enzymes are Alcalase and Pepsin and Flavourzyme. Chemical contents
was studed. Degree of hydrolysis of the three enzymes was determined and continues for
five hours. Peptides of hydrolysates protein was separated by Ultrafiltration membranes
with30,10, 5SMWCO KDa , tested the antioxidation activity activity of peptides inhibition
bacteria and content of amino acids,The molecular weight of peptides peaks was
determined by electrophoresis The stability of antioxidant peptides towards thermal
treatment , change in pH and treatment of sodium chloride salt ,then added to beef
patties and tested ability in storage long live during decrease in the number of bacteria
and antioxidant during cold storage then Sensory evaluation of beef patties




