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Abstract : To develop Amygdalus pedunculata Pall seed protein for high — value, the water soluble protein
was extracted from Amygdalus pedunculata Pall seed after defatting, then hydrolyzed by protease to
prepare Amygdalus pedunculata Pall peptides. The effects of five proteases on the hydrolysis degree of the
water soluble protein of Amygdalus pedunculata Pall seed and antioxidant activity of hydrolysate were
studied, and the suitable hydrolytic enzyme was selected. Then the preparation process of Amygdalus
pedunculata peptides was optimized by single factor experiment and response surface methodology. The
results showed that the alcalase was more suitable for hydrolysis of Amygdalus pedunculata Pall protein
with higher hydrolysis degree (16.03% ) and DPPH free radical scavenging activity (59.49% ). The

optimal hydrolysis conditions of Amygdalus pedunculata Pall protein were obtained as follows: enzymatic

hydrolysis temperature 57 °C , enzymatic hydrolysis
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Under the optimal conditions, the hydrolysis
degree of Amygdalus pedunculata Pall protein was
18.12% . It is feasible to prepare polypeptides by
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peptide products.
Key words: Amygdalus pedunculata Pall;

surface optimization
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