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Fig.2 Effects of five kinds of proteases on DPPH radical

scavenging activities
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Fig.3 Effects of temperature on yield of peptides
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Fig.5 Effects of enzymatic time on yield of peptides
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Development of Mussel Antioxidant Peptides and
Functional Kamaboko Gels

CHEN Weiming, YIN Meili, ZHONG Ji, ZHAO Huishuang, CHEN Lijiao "
(College of Food Science, Fujian Agriculture and Forestry University, Fuzhou 350002, China)

Abstract: Functional surimi products with antioxidant activities were developed in this study. The enzy-
molysis was applied to produce mussel antioxidant peptides and neutral protease was the best protease.
The optimized conditions were obtained by the orthogonal design, which were enzymatic temperature 45
°C, enzymatic time 1 h, the amount of enzyme 1 500 U/g, and the ratio of material to liquid 1:5 g/mL.
Under this optimized conditions, the yield of peptides was (73.62 £0. 86) mg/g. Frozen dried enzymatic
hydrolysates ( >2% ) had the antioxidant effects on lard in kamaboko gel and the variance analysis
showed that it had the obvious antioxidant effects on lard. The results demonstrated that kamaboko gel in-

cluding mussel antioxidant peptides is one kind of functional foods.

Key words: mussel; antioxidant peptides; functional food
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Research Progress on Low Amino Acid Bioavailability in Soy
Protein Due to Modification

GUO Shuntang', LYU Ying’, CHEN Chen', WANG Yahui'
(1. College of Food Science and Nuiritional Engineering, China Agricultural University, Betjing 100083, China;
2. Food Science and Engineering College , Beijing University of Agriculiure, Beijing 102206, China)

Abstract; Soybean protein is widely used in food processing as raw materials, at the same time is a good
source of amino acids that can be ingested by human beings. In order to improve the functional properties
of soy protein in industrial production, the modifications are usually made, causing the low amino acid di-
gestion and absorption. This review summarized the functional properties and nutritional value of soybean
protein, the main modification and its influence on amino acid availability, and the present researches of
soybean protein, put forward some suggestions and research directions in the future, and comprehensively
presented the amino acid inefficient problem of soy protein resulted from modifications. This study also
explained the relationship between the protein aggregates and the amino acid digestibility, and provided

some suggestions about improving the utilization rate of soybean protein and innovation of production.

Key words: soybean protein; modification; low amino acid bioavailability ; aggregate
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