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Preparation and antioxidant activity of soybean peptides
by ultrasound-assisted enzymatic method
WU Jin-ju,ZHANG Kai-li,ZHOU Hai-yan, TANG Shang-wen
(College of Chemical Engineering and Food Science,Hubei University of Arts and Science , Xiangyang 441053, China)
Abstract ; Antioxidant peptides were prepared by soybean protein using ultrasound — assisted papain enzymatic
method.The optimum hydrolysis conditions of soybean protein were as follows: preliminary treated at 90°C for
15min,pH 6.5, [E]/[ S]17%, ultrasonic treated for 30min, hydrolysis at 65°C for 3h, and the hydrolysis degree

reached 19.2%.The results investigated that the antioxidant activity and hydrolysis degree didn’t have direct linear
relation.This method was appropriate for producing soybean antioxidant peptides, which had a broad application

prospects.
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Fig.1  Effect of pretreatment temperature on degree
of hydrolysis and antioxidant activity of soybean
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Fig.2 Effect of pretreatment time on degree

of hydrolysis and antioxidant activity of soybean
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Fig.3 Effect of hydrolysis temperature on degree

of hydrolysis and antioxidant activity of soybean
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Fig.5 Effect of ultrasonic time on degree
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Fig.4 Effect of hydrolysis time on degree

of hydrolysis and antioxidant activity of soybean
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Table 4 The probability distribution of X; in the combined application

- X, X, X5 Xy
¥ Yok e Uk e Yok e WH e
-2 1 0.0122 1 0.0122 0 0.0000 0 0.0000
-1 25 0.3049 16 0.1591 10 0.1220 24 0.2927
0 33 0.4024 28 0.3415 29 0.3537 35 0.4268
1 22 0.2683 25 0.3049 29 0.3537 23 0.2805
2 1 0.0122 12 0.1463 14 0.1707 0 0.0000
AL ~0.0370 03780 0.5730 ~0.0120
FRAETR 0.0900 0.1100 0.1010 0.0840
95% B =X 8] -0.214~0.141 0.163~0.594 0.376~0.770 -0.176~0.152
PR 189.3~207.05 10.163~10.594 50.64~56.55 44.12~45.76
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