18

CHINA OILS AND FATS 2022 Vol. 47 No. 10

HiER

AL X EXREFHNEIMNEUIRE S

FEREF KR GEEH, TR, Z—&

(7T Tk K& b A d 1%, #6001 450001)
WE:ATAZOFER ZRETORRE TN, AL G 0GR LB GHRTHRIEF TR, F
BARINEHAE T, BARBBIAERTEABLIE X 2H PREK ZHKE S, KB ¥ L 2 400
MPa #2 % #% /&4 22 15 min J& 347 A2 # (70,90 110,130 °C ) 422 20 min, %K & 347 4R SPBERUE AL 52
%, R A SDS — PAGE 4R 3K = W & (OPA ) i v 18] 43 58 Fr B 3% %, 9% (ELISA ) ix A il feid 2P K &
REGWEGORYTRE RBEATREG T, EREV ZARIEENLERE, 5 AL R
HoAlll, R R EAXALEBEREREOHNRORFFTEH TR, AR SHI5TEE £FH
fid 2 R AL 22 fo AL 22 K 8 3RR 6 09 K AR R H38 0% £ I ALt A2 P, 243 90110130 C #&
WIRH K 2 E G KM BRI e IR 5 R R ek gt AR B R 2k ka2l
BB G BRI R R R E T, RAIKTA 8T % %5 4% , K 23REB G ZE A2 i@t § ik
J& T 2 AR AR M
KGR ZHRE G ; AT RSB F AL SRR 5 AR R
RE4 %K E:Q51;TS229 SMERFRIRAD : A N E4HS:1003 -7969(2022)10 - 0018 -07

In vitro digestion stability of soybean globulin after heating treatment

LI Yingying, XI Jun, CHEN Huibin, SHANG Achen, WANG Yichao
(College of Food Science and Technology, Henan University of Technology,Zhengzhou 450001, China)

Abstract; In order to effectively evaluate the changes of antigenicity of soybean globulin, in vitro
simulated digestion experiments on heating treated soybean globulin were carried out and its in vitro
digestion stability was investigated. Soybean globulin was exiracted from defatted soybean powder by
alkali — soluble and acid - precipitation method. It was treated with ultra — high static pressure of 400
MPa for 15 min and then heated (70, 90, 110, 130°C) for 20 min for in vitro simulated digestion
experiment. The changes of molecular weight, degree of hydrolysis and antigenicity during digestion were
studied by SDS — PAGE, o — phthalaldehyde ( OPA) method and indirect competitive enzyme — linked
immunosorbent assay ( ELISA). The results showed that after the in vitro simulated digestion experiment
compared with the untreated samples, the protein bands treated at different temperatures gradually
became shallower and more small molecule proteins were generated. In the process of gastric digestion,
the degree of hydrolysis of protein before and after treatment gradually increased, and in the process of
intestinal digestion, the degree of hydrolysis of protein treated at 90,110,130 “Cincreased first and then

decreased. Compared with the untreated protein, the antigen inhibition rate of heat treated soybean

globulin decreased from 87% to 4% after

digestion,  which significantly reduced its
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antigenicity. After heating treatment of soybean
globulin, its antigenicity was reduced significantly
through gastrointestinal digestion.
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