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Abstract ; Based on the analysis of antioxidant activity of peony seed polypeptide, the peony seed polypeptide
microcapsules were prepared by sharp hole coagulation method to improve the stability of peony seed
polypeptide. Taking the embedding rate as the index, the mass fractions of CaCl, and sodium alginate, core —
wall ratio and reaction temperature in the preparation of peony seed polypeptide microcapsules were optimized
by single factor experiment and response surface experiment. Meanwhile, the peony seed polypeptide
microcapsules were characterized and the sustained — release performance were analyzed. The results showed
that the peony seed polypeptide had good scavenging capacity for hydroxyl radical, ABTS" radical and DPPH
radical. The optimal preparation conditions of microcapsules were obtained as follows: CaCl, mass fraction
2.20% , sodium alginate mass fraction 1.80% , core — wall ratio 1:3, and reaction temperature 52 C.
Under these conditions, the embedding rate was 83. 17% . The infrared spectrum of peony seed
polypeptide microcapsule was red shifted compared with peony seed polypeptide, and the absorption
intensity was less than that of peony seed polypeptide. Scanning electron microscopy showed that the size
of peony seed polypeptide microcapsule was about 0.7 mm, and there were pits and cracks on its surface

under low power microscope and many folds under high power microscope. Peony seed polypeptide

microcapsules could exist stably in artificially

TS B 8 :2021 — 08 — 15 4E[E B #1:2022 — 04 —26 simulated gastric juice and release slowly in
ESTE: & 224 8] 5 0 I % 09 B (201910363205, artificially simulated intestinal juice, and the
202010363064 ) ; 22448 5 KTRF2BF58 30 H ( KI2020A0374 ) ; % release rate reached 95.43% after 3 h.
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