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Abstract: The experimental study on the functional properties of relative molecular weight distribution,
solubility, denaturation temperature and antioxidative properties affected by temperature and pH was car-
ried out with oil peony seed meal protein ( PoSMP) and its alcalase enzymatic hydrolysates ( AHs). The
results showed that the subunits of PoOSMP were mainly distributed at 62, 45, 34 kDa and 23 kDa, and
the 45, 23 kDa bands were well tolerated to alcalase. At pH 4.5 and 3.7, the solubilities of PoOSMP and
AHs were the lowest, which were(0.92 +£0.25)% and (8.90 +0.32)% respectively. Both of them
showed good solubility under neutral conditions. The denaturation temperatures of the two were 67.82 °C
and 84.70 °C, respectively. In addition, PoSMP exhibited good antioxidant activity at high temperature
and pH 3.0 -9.0, and AHs also had excellent
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