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Abstract: To study the preparation technics,and physical and chemical properties of silk fibroin pep-
tide,refined waste silk was dissolved in 40% calcium chloride solution. The solution obtained was hydro-
lyzed with alcalase,then ultrafiltrated, and after these processes,desalted by nanofiltration (NF). Finally
the desalted solution was sprayed dry. The physical and chemical properties of silk fibroin peptide powder
were determined. The results showed that the content of silk fibroin peptide in silk fibroin peptide powder
was 929. 6 g/kg. The relative molecular weights of the main components of silk fibroin hydrolysate with
DH 17% were 249 and 762, respectively,and the water contents took up about 72. 9% and 15. 5% ,respec-
tively. The relative molecular weights of the main components of silk fibroin hydrolysate with DH 21%
were 209 and 668, respectively,the contents taking up about 84.4% and 7. 2% ,respectively. The main ami-
no acids of silk fibroin peptide were glycine,alanine,serine and tyrosine, taking up 85% of a total amount of
amino acid. The average hydrophobicity was 2. 29 kJ/residues. The solubility of silk fibroin peptide was
very good in the pH ranging from 2 to 10. The viscosity of silk fibroin peptide solution was low,and in-
creased lentamente with the concentration increased. So silk fibroin peptide had good physical,chemical and

nutrient properties,and would have a wide application foreground.
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Table 1 Comparision of amino acid compositions of silk fibroin peptide and silk fibroin mg/g
K Type RIT& AR iV 22 AR HAMR HEmR WER CEEAR SER AR
yP Asp Thr Ser Glu Gly Ala Cys Val Met
22 %% [ Silk fibroin 26.3 11.0 122.9 20. 3 332.6 287.7 0.55 26.9 2.6
2 % Jik Silk fibroin peptide 19.5 7.4 117.3 16.3 352.6 289.7 0. 00 27.1 0. 00
A Tane SRAm  RAm  BMAR  ERAR BAR  AAM  WAR  WEAR  GAR
P Ile Leu Tyr Phe Lys His Arg Pro Trp
24 %% 1 Silk fibroin 9.9 7.6 91.9 11.7 3.2 0.29 9.9 13.6 -
22 % Bk Silk fibroin peptide 8.2 4.9 87.6 9.6 3.5 0. 00 7.1 5.2 —
e — RN ARG
Note: — means Trp had not been determined.
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