82 CHINA OILS AND FATS 2018 Vol. 43 No. 7

HiER

WEEL LK T 3B SN LR 0 2 R R 5

RAEM AL 4 HaEm  F2E ERE
(LFFeRRE RBEEDIRFRE, FFERRFRFGMIBLIELAGERELERE,
Z it FFA R 1610065 2. F B R LA SR K EHRAT, %R E 150086)

TE AT oM RINHACAE R AR JE AL 3 Af ¥ AL K 2% G W BALE WA I R 6T om, o 5 A
BB &G R IR E G BB AR L EY , E— R WA TRBEANEET 4.9% F26.4% ,
HB TN EG RS S 55 A 13.6.15.0 mg/mL; F 2 i3 4 %k 4 22 13 8] 49 23 4 F T 4% F 5 000
WL, AP AR LA W TR R A A 44 4 9.65.10.65 mg/mL, #EEALK 2 &K GIKINH L
FR R EREAAL AR E T AR RANMELE TRt — TR EARRERT LA RS A
WEEA S BEG BT RIEA S BB TELSERSTY 1 &, B QBHL T H AR
AW ERNBZAKAGRATRELERSG RN, B RGBS HARELS) ST KGATFE LA
IR E I TR R G B TE AL T AR AL M A B R e I RIAE R . SR AR SR IE LR A A
RPN B R EREBERNR LRGN ENEE,

KEIR: KL BE G A RINE AL AL 9 E M

R E 4 HEKE . TS229;TS201.2 SCRRFRIRED: A EHE 1003 - 7969 (2018)07 — 0082 —05
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Abstract; The effects of in vitro digestibility and ultrafiltration on the antioxidant activity and antibacterial
activity of glycosylated soybean protein( GSPI) were studied. Under certain enzymatic conditions of pep-
sin or trypsin, the corresponding degree of hydrolysis were 4. 9% and 6.4% , and the soluble protein
contents of hydolysates were 13.6 mg/mL and 15.0 mg/mL, respectively. Two fractions from the pepsin
hydrolysates and trypsin hydrolysates with relative molecular weight lower than 5 000 were obtained with
the ultrafiltration treatment. Soluble protein contents of the two fractions were 9. 65 mg/mL and 10. 65
mg/mL respectively. The results showed that in vitro digestion had no significant effect on the antibacteri-
al activity of GSPI and resulted in a decrease in antioxidant activity of GSPL. Subsequent ultrafiltration
treatment could obtain the fractions with significant increase in the bioactivity. Fe’* — chelating capacity
of the ultrafiltration fraction from pepsin hydrolysates increased about one fold, the reducing power and
hydroxyl radical scavenging activity of the ultrafiltration fraction from trypsin hydrolysates was significantly
improved. At the same time, ultrafiltration fraction from pepsin hydrolysates exhibited the antibacterial

activity on E. coli, and the ultrafiltration fraction from trypsin hydrolysates showed a strong inhibitory

effect on E. coli. Combining in vitro digestion
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with subsequent ultrafiltration treatment could
significantly improve the bioactivity of GSPI.
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