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Effects of high hydrostatic pressure combined with enzymatic hydrolysis on the
antigenicity and structural properties of glycinin
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( College of Food Science and Engineering, Henan University of Technology, Zhengzhou 450001, China)

Abstract:To provide a theoretical basis for the development of hypoallergenic soybean protein products,
glycinin (11S), the major allergenic protein in soybeans, was used as the raw material, and it was
pretreated with different high hydrostatic pressure ( HHP) levels (100 — 600 MPa) and subsequently
hydrolyzed using a compound protease. The antigenicity, degree of hydrolysis, SDS — PAGE, Tricine —
SDS — PAGE, FT —1IR, UV spectroscopy, and fluorescence spectroscopy were analyzed to investigate the
changes in antigenicity and structural characteristics of 11S before and after treatment. The results showed

that HHP combined with enzymatic hydrolysis affected the antigenicity and degree of hydrolysis of 118.
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notable changes, with significant reductions in UV maximum absorption intensity and fluorescence

intensity, accompanied by a blue shift in the UV spectrum and a red shift in the fluorescence spectrum.

In conclusion, HHP combined with enzymatic hydrolysis can alter the conformation of 11S, thereby

significantly reducing its antigenicity.
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Fig.7 Fluorescence spectra of 11S under high hydrostatic pressure and high hydrostatic

combined with enzymatic hydrolysis treatments
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