2018(4) : 57 ~59 Journal of Researches on Dietetic Science and Culture

1.

1

(1. 225127; 2. 225127)

(FRAP) .DPPH  OH
DA201 -C Sephadex G - 15
o GF2 FRAP .DPPH -
* OH ICs, 0. 893 mmol/L+6. 13 mg/mL  0.472 mg/mL, : DA201 - C
Sephadex G - 15

TS 972.1 A 1 2095 —8730( 2018) 04 — 0057 — 03

80% 1.2
! TGL -20M
: UV = 7504
o’ ; ; HD 2004
1.3
o 4 1.3.1
. 6 : 4 ¢
2% ( m/v) 95 C 10 min
1
o ° . 95°C 10 min
4°C .8 000 r/min 15 min
N -20%C .
1.3.2
o 6 HY
( 3 kDa) 4°C .4 000 g
DA201 - C
25°C 160 r/min 4 h
( =80%) 4000 g 15min
; ( >200 U/mg) . 25% 50%  75%
( >200 U/mg) pH 7.0

2018 09 —20 *
( BK20140479)

(1985 -)

(1981 -)



2018 4 35 132
PBS -20%C . 2.2 DA201 -C
1 2 HY
E / DA201 - C 25%
H S
R IRT o
RF1.RF2 RF3 75%
5.0 37 2 4 MY ( 2)
8.0 55 2 4 JY o
— 5.0—» 37— 2— 4—
8.0 55 2 4 HY
YY i MY JY
s HY
1.3.3
Sephadex G - 15
1.6 cm x 100 cm pH 7.0 PBS
50 mg/mL
2 mL 0.4 mL/min
5 min 280 nm
2 DA201 -C UF1
HY DA201 - C
L34 - . 83.46%;
(FRAP) .DPPH - - OH 5 ’
. 60.13% 23.65%  75%
’ . RF1
2 ( 3.
A
2.1 )
) (1 mg/mL)
’ FRAP RF3  FRAP
.B F
6.1 2.2 ( 1.A) ( 3.B) RF3
. RF3
1 mg/mL HY  FRAP ’
0. 303 mmol /L MY JY
2.8 2.3 ( 1.B).
3 FRAP
2.3 Sephadex G -15
Sephadex G — 15 6
1 FRAP ( 4) GF1.GF2.GF3.
: GF4.GF5.GF6 .
(P <0.05) 6 Pt
P >0.05
(£>0.03) ( TPTZ) Fe?* GF2



2018 No. 4 Journal of Researches on Dietetic Science and Culture Vol. 35 Sum No. 132

FRAP 0. 893 mmol /L. 5 o JY
( 5.A). 6 GF2  DP- MY HY
PH OH IC, 6.1 2.2
6.13 mg/mL  0.472 mg/mL( 5.B 3.B) . 2.8 2.3 HY N
GF2 o DA201 - C Sephadex G - 15
GF2 o
1 .
7. 2015 23( 1) : 17 -20.
2 .
7. 2017 25(5) : 19 - 23.
4  Sephadex G -15 RF3 3
J . 2016
37(5) 1115 - 119.
4
J . 2014
35(18) : 216 - 220.
5 .
5 Sephadex G -15 J . 2013 34(21):167 -
170.
3 6 .
T 2015(2) : 56 —60.
7 .
ACE J . 2017 30
(10) : 93 — 96.

A study on the antioxidant activities of peptide from gluten protein

WU Lei' CHEN Rui’° XU Guangwei’ RAO Shenggqi’

(1. Collge of Cuisine Technology and Nutrition Jiangsu College of Tourism Yangzhou Jiangsu 225000 China;
2. College of Food Science and Engineering Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: In order to obtain the highly active antioxidant peptides gluten protein was hydrolyzed by papaya
protease and alkaline protease. FRAP ( total antioxidant capacity) DPPH ¢ and * OH scavenging activities
were used as evaluation index. Ulirafiliration macroporous resin DA201-C and gel Sephadex G5 were used to
enrich the peptides with high antioxidant activity in the hydrolysates obtained from gluten protein. The results
showed that the component GF2 with strong antioxidant capacity was obtained and the value of FRAP the 1C50
of DPPH ¢ and < OH scavenging activity were 0.893 mmol/L 6.13 mg/mL and 0.472 mg/mL respectively.
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