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Abstract: As tool of " the system of active peptide searching and simulative hydrolysis" ,the simulative hydrolysis
effect of Alcalase and neutral protease on the soybean 7S/11S protein which can get different level antioxidant
peptide segments was studied, and compared antioxidant activity of the different protease hydrolysates by
determining the reducing power and the ability to scavenge 1,1-dipheny 1-2-picrylhydrazyl( DPPH - ) radicals,
and the correlation between simulation and experiment was evaluated by Weight— Average Molecular Weight. The

results implied that the correlation between simulation and experiment was significant related to molecular weight
distribution(P <0.01) , four hydrolysates were with certain antioxidant activity, and the Alcalase hydrolysate of 7S
protein exhibited the highest reducing power and the highest DPPH - cleavage activity(P <0.05).
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