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ANTIOXIDANT OF SAUCE RESIDUE POLYPEPTIDE AND ITSMRPS

HEN Han', JIN Zhtgang, SUN Bao-guo, XHAO Yang,
REN W en-ya, HIYuxin, LAO Yonghong
(1 College  Chan ical and Environmenial Eng neering, Beying Technology and Business Unwersiy,
Bejing 100048 Ching 2 Bejjing Er Shang Jn ShilLong M en Food Co Ld, Bejing 101407 China )

Abstract Bymeasurng the antiox idant of sauce resilue polypeptide and itsM PRS under the cond itions
of different DH, conchisbn as folbw: with concentratbn ncreasing antbxidant both enhanced DPPH*
clearance was not Inearw ith DH; when DH< 14. 2%, the OH clearance decreased w ith the increase of
DH; the changing trend of the deox i izatbn capacity was different, when DH > 12. 2%, the deoxd iza
ton capacity of the sauce residue polypeptide decreased when the DH ncreased DH > 8 2%, the deoxt
d ization capacity of MRPSwas ncreased the sane asDH; Canpared w ih other polypeptides and MPR S
sauce residue polypeptide and itsM PRS had hgh antbxdant and good appropriate valie
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