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Research on dissolution characteristics of soybean residues in alkali
ZHENG Ying-hua,NING Zheng-xiang, XU Ke-yong
(College of Light Industry and Food Sciences,South China University of Technology, Guangzhou 510640, China)
Abstract: The dissolution characteristics of soybean residues in sodium hydroxide solution were studied. The
dissolution rate of soybean rose rapidly as the concentration of alkali increases in the range of 0~1% in weight

percentage, while it hardly rose with the concentration of alkali greater than 1% . The range of temperature which
affect the dissolution rate most was 65~90°C. The soluble balance could be reached with a heating time of 30min.

The ratio of liquid to raw had little effect on the dissolution rate if it was greater than 10:1.
Key words ; soybean residues; treatment with alkali; dissolution rate
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Study on peanut protein hydrolyzing by Alcalase
to prepare peanut antioxidative peptides

CHEN Gui-tang' ,ZHAO Li-yan> "~ ,CONG Tao’ ,ZHAO Lin’ , WANG Sui-lou'

(1.Department of Food Quality and Safety,China Pharmaceutical University, Nanjing 210009, China;
2.College of Food Science and Technology, Nanjing Agricultural University , Nanjing 210095 , China;
3.Nutrition Department of Chinese PLA General Hospital , Beijing 100853 China)

Abstract: The conditions of peanut protein hydrolyzed by Alcalase was optimized, and the result was as follows:
peanut protein was suspended in distilled water to obtain 8% (w/v) protein solution and was heated at 90°C for
20min, then the protease Alcalase was added to the protein solution after the pH and temperature was properly
adjusted, enzymatic hydrolyses was performed at pH7.5 and 55°C for 6h. The antioxidative activity of the resulting
hydrolysate was the strongest and the molecular mass of the main composition with high antioxidative activity of
the hydrolysate separated by ultra—filtration was lower than 5kDa.

Key words ; peanut protein; peanut peptide; hydrolyze; antioxidant
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