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Preparation of Soybean Antioxidant Peptide by Ultrasonic-assisted Enzymatic
Method
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Abstract ; In this experiment, using isolated soybean protein as substrate , the alkaline protease and trypsin were used to hydro-
lyze soybean protein to prepare soybean antioxidant peptide. Taking reducing power as an indicator,the optimum of the prepa-
ration of soybean antioxidant by the enzymatic method was discussed, at the same time the impact of ultrasound on the prepara-
tion of the soybean antioxidant peptide by the enzymatic method was studied. The results showed ultrasonic could increase the

reducing power of soybean protein,and under the condition of double enzymes and ultrasonic simultaneously , optimal conditions

was reaction at pH9.0,50°C for 5 h with substrate concentration of 5% . In this condition,the absorbance was 0. 124.
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Table 1 Orthogonal experimental results calculation and analysis
K2 Levels
‘ EJ)
R A TR 1 B 44 pH C. i UL D A 1] Reducing
No. Substrate Initial Enzymatic hydrolysis Enzymatic hydrolysis
power
concentration/ % pH temperature/ °C time/h
1 1(5) 1(8) 1(40) 1(4) 0.0838
2 1 2(9) 2(50) 2(5) 0.1198
3 1 3(10) 3(60) 3(6) 0.0838
4 2(6) 1 2 3 0.0910
5 2 2 3 1 0.0838
6 2 3 1 2 0.0918
7 3(7) 1 3 2 0. 0880
8 3 2 1 3 0.0883
9 3 3 2 1 0.0978
K, 1.149 1.051 1.055 1.061
K, 1.066 1.167 1.234 1.198
K, 1.096 1.093 1.022 1.052
R 0.02767 0.03867 0.07067 0.04867
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Table 1 Effect of N amount on yield and yield traits of soybean

A3 Treatment PARRIERL Pods per plant BARRKRIEL Seeds per plant K HL 100-seed weight/g 7= Yield/kg+-hm ~2
NO 34.4b 83.6 be 14.96 b 2419.5 ¢
N1 35.3 ab 85.1b 15.65 b 2643.9 b
N2 36.7 a 87.8 a 16.87 a 2734.2 a
N3 33.5 be 74.8 ¢ 13.42 ¢ 2241.3 d

[ 50 F AR NG TR 0. 05 7KCF 2257 3

Values within a column followed by different lowercase letters are significantly different at 0. 05 probability level.
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