
 

Figure S1 - Diagram for processing co-products through various enzymatic treatments. Four different processes involving the enzymes 
Protana Prime (P), Alcalase 2.4L (A), Alcalase followed by Protana (A + P) and Alcalase and Protana added simultaneously (AP). Fish 
protein hydrolysates (FPH) were labeled as FPH P, FPH A, FPH A+P, and FPH AP, corresponding to the specific enzymatic treatment 
applied, resulting in a total of twelve FPH. 
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