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Protein hydrolysates
stable and standardised

Process parameters can be modulated for
standardised production
High purity can be obtained

Stable products, not susceptible to
denaturation

Homogeneity by fractionation

Control of sensory properties
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SEA
Dietary peptides and their role T
In physiology

 Are dietary peptides capable of modulating organ
function in humans?

A Ca*? absorption through gastrocalcin stimulation
P ghg

— Angiotensin Converting Enzyme (blood pressure)
— protein retention and synthesis (ageing / sports)
— glycemic response (diabetes / weight loss)
— gastro intestinal function and absorption
— plasma lipid regulation

— wound healing

— anxiety ssssssssas etc.
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Opportunities for
fish protein hydrolysates

Feed industry is looking for increased efficiency

— enhanced feed conversion ratio and protein retention

Food industry is getting increasingly competitive
— focusing on functional food and food design

Speciality proteins with biological and
physicochemical functions are likely to gain
markets in specific sectors in feed and food
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Advanced applications
In animal nutrition

« Growing aquaculture sector needs to focus
on sustainability

— pre-digested protein allows earlier weaning from
feeding live microfaunato fish larva

— utilisation of terrestrial protein sources requires
supplementing with high quality marine proteins

— peptide based protein-supplement is likely to
promote growth and increase feed utilisation

— hydrolysed protein suggested to improve health
and growth rate in monogastric farm animals
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Advanced applications
IN human nutrition

 Only few FPH products for human consumption
exist on the market

e Specialty dairy and soy proteins are used in infant
formula and in clinical diets etc.

 Currently available data indicate that FPH could
have wide applications in human nutrition:

— sports nutrition
— weight management
— gastro intestinal disorders

— glycemic modulation etc.

[ ——

4 October 2004 - © SEAFOODplus



Technical opportunities and
biological challenges

« Enzymatic proteolysis - innovation in process
design and product optimisation

— current low value raw materials can be upgraded to
value adding ingredients

— modulation of enzyme cocktail and other process
parameters alters composition and biological
properties

— hydrolysates can be optimised for specific
biological activities and sensory properties
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Future threats from high tech
gene expression development

By nature, hydrolysed fish proteins will
always comprise polydisperse fractions of
peptide compositions

— knowledge of biological response to specific
dietary peptides will encourage cloning of the most
active sequences

— high yield microbial gene expression will start to
compete with the harvested biomass-derived
heterogeneous hydrolysates
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Conclusion

Dietary peptides exert systemic biological
activity in animals and humans

Industry shows a growing interest for
biological functions of food and feed
Ingredients

Protein industry will face new opportunities in
bioactive dietary peptides

The fish industry Is to a large extent a protein
Industry and needs to act accordingly in
order to advance fish protein utilisation
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Suggested path forward

* The fisheries sector needs to improve its
exploitation of the ocean harvest

e Total utilisation requires:

— research efforts on biological activity of dietary fish
protein hydrolysates and their market opportunities

— subsequent product-optimisation for specific markets
and applications in human and animal nutrition FPH

— focused market development |Integrated Partnering|

— full-scale trials in terrestrial and aquaculture farming

— human trials in real applications

4 October 2004 - © SEAFOODplus



SEA[gelel»
plus

Thank you for your
attention!
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A better life with seafood...

www.seafoodplus.org

ooooooooooooooooooooooooo



