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Study on Accumulation of Y -Aminobutyric Acid in Rice Germ by Hydrolysis of Trypsinase

ZHANG Hui, YAO Hui-yuan

(College of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract : The accumulation condition of y -aminobutyric acid in rice germ by hydrolysis of tripsinase were studied. The
optimum conditions were: temperature 45°C, pH8.0, and the ratio of rice germ to water 1/14. After 7h of hydrolyzing, 1.5g/
100ml of rice germ were added to the solution and reacted continually for 6h. The content of v -GABA in rice germ could reach

as high as 2.26g/100g from the original 0.028g/100g.

Key words: y -aminobutyric acid; rice germ; trypsinase; accumulation

RS 0629.71

v - BRETR(GABAR Z 4 Tahiadh i—F
FEAREER, HAERGEBVEREARBAENLE
ik, REFEWHILNYM. F4EHHE a4
EWR. M19634F H C StantonEHy - ERTE
(GABA)REBE[EMRAD. &R BAMMNMLEFE, GABA
MBS MAEEIREM R, FEBH N RS
H, MZRELEEE S GABA HI%4 3 (Gabaron &),
AEEREELERBEREERNLED, £HK,
GABA- EEFXCEAIRLERERRMAML. T
Saikusa®'ER EFK R H A RMRR P EERA, BK
ARG, HEEERNARNSERETZEN
ik, H GABA MIZLERM, MR T KIEERS,
M B GABA BN FERFERFHHREN, ERHT
KEFEHPAEMEEFE, CARENEARNS
HARREAEMT, W/ % GABA, HIKEFE
GABA RIFHIRE. 19944, HERRMKF=EFER
WiRKIF T & B E 4 GABA X HW, FHYiR

NERbRIREG: A

W H: 2004-01-08

XEHE: 1002-6630(2005)02-0127-04

HE S GABAKKBEFRFRMmMIE. SEH. T8,
Rt Z WA BT,

RFRBFEAKEHREFEGABANTZOHRE,
R XM EETERE A EROF A RN 17% &
HYRER, WHEHEERFKEFHH GABA FEPAH.
FIHERABKEAMEES T LIREE S A ERREL
1 GABA, REKBEFEPAERIIFHBNKEERH
GABA #&, ACHIEXFEBAT THA.

1 MRERE

11 ERHE

KKBEFGEE 66%) _LEREMKEATRE, K
ROl TOBHRT: WEEOE TSR
835 MEERBFIMITI HILAF; PSHZ — 300 £ H
BREEKBRGSE THRKCHLRESR; BLOUE
M. ERERSEE .
12 ERH

WEEN: KIE1966-), &, BIEE, Bt, FRFANAWEEFRMAREWENT.



128 2005, Vol, 26; No. 2 R[5> XTZEA
121 v —EETRASEMSEERNNE 120 o

SR RUE R B AT LI E ~ % 0; - GABA
122 WHEEEMEE H=REEES, EEOQ
123 BARGRNE HUEEEES, ﬁ% 04
124 BEBHEE "

EBAARE S 10ml TAEEREAN, 105CHRAME o 2 4 6 & 10
HERE, THELEREYEE. IR Tl Ch)

Hydrolyzation Time(h)

125 BERNE B -RRES.

126 EABKFERRESWHHR

PR R AR BB RO RKBEER, ™~
ERFENEMAEZ, HIGABAEEREAER, &t
FMAMEH RO KEEEES, TUBAFELHAE
M1 GABA. BEAMTHREAN. BHEEAKE
AYIEE, TURERRRSZHKBEFESEER, B
WIERBEARE. BERAEEMNEEESBHTX
3 GABA MBS . BAHFERIEKEFEBEFMA
EEARE. BUEEAE, £ BB T KB/,
WEHPHHESEARANGABANEER.

127  KBEEAKHEREE GABA KR
EXRBEAKBRIMA—EBIKREE, #Y
pHS5.6, 7E40°CRNEUM, WIEFWTE GABA &,

2 BR5HR
2 RIEHEAE AR R

7 B(g/100g KAE)
Content(g/100g germ)

0
AspGluSer HisGlyThr AlaArg Tyr Cys ValMetPhe lic LeuLysPro

A1 KEFEENEEREN
Fig.1 Amino acids composition of rice germ protein

BEMKEFEAMEERIT, WNE1TLE
H, KEFEANEEARARTAEARSEEER, R
EE RS % GABA.
22 BERABMENEE A BEXOREE SRS

FHE 2 3 7T LA H R R B R K AR K
MBFEEHLESD, HEERERNTE, HEF %
BHGABA A, EHHATRNAMFREABKBER
, MARKES BRI LR GABA HIB KM,
EIAERM GABA AR, MERTE, BEOBEXX
BEFRARKEEHEHETABESS, XRHT

(pH8.0, ¥IKLE 1/10)

2 BREAMABKEFESSGABAIGIUE
Fi.2 GABA and Glu production during hydrolyzing by

0.2

0.1...-'-.'

trypsin

0.6
~ % 0.5 RER SRR
'E o
9 < 04 . -+ GABA
2.8 03] , ® Gl
W 2
:

0 2 4 6 8 10

- KRR (h)
Hydrolyzation Time(h)

(pH10.0, %7Kt 1/8)

B3 WNEOMKBRKEFERGABAFIGIuE
Fig.3 GABA ard Glu productlon durlng hydrolyzing by
alkaline protemase

KEFEATHRERIBERE(LE D), MEEAHR
Ttk E SRR, B A KRR H
Bk, FERSERBES, MHAEARKRIES,
XEFHFRNAEMBRBABECRB I BREARBLA
GABA. HltEEOMEKMFEH GABAREENE
AfE. EREXBEERAKMBIET, XBESERER
B 2 DRy B 2 1 R O /K AR VR R T AR OR KR 2R /K A
HERREAERMER, %%wﬁGmmﬂ%%%—
RIS ERR R B A
23 BEAMKBAREES TEMMRL

B ABRTEHEE. WRE. MR AL
ETESHMARELR, #— P RAEXLRHEK
BOBETESH. Ei%%m@?ﬂmﬂu&*%
BRR%1fE4,

mHE4 TN, BEAMKESESERNBEETE
£ AiB:C:D2, BPRIKEER 1714, BEX40°C, WEHNY
7h, HIEEE % 4080U/100g KIEH ., BRELMAER
FEREERE: BKHE>EE> MEEE>HE.

EHBHETELAHT, KBEERAKBERPAERN
FERWIA 2.35mg/ml, BERMKBECKREHRERE



XTZER

| A

2005, Vol. 26, No.2 129

Rl BREAMKRXEESIZERRR

Table 1  Orthogonal tests of hydrolyzation by trypsin
B CEE AR GE
%S Temperature ¥lAKiL Time Amounts Glu
No. (C) Ratio (h) ofenzyme production
(UN00gXKfE)  (mg/ml)
1 40 1/12 6 3400 1.568
2 40 1/14 7 4080 2.007
3 40 1/16 8 4760 1.798
4 45 1714 - 6 4760 1.757
5 45 1/16 7 3400 1.667
6 45 112 8 4080 1.707
7 50 1/16 6 4080 1.551
8 50 1/12 7 4760 1.574
9 50 114 8 3400 1.689
ki 1.791 1616 1625 1641 f
k2 1.710 1.818 1.749 1.755
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Fig.4 Results of orthogonal tests
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Table 2 Componént of hydrolyzing supernate enriched

with GABA
B4 Component & & (g/100ml)Content
GABA 0.191
iz ] 8.041
EA=l 0.115
AR _ 1.306
B 6341

B 7 TR, EBRRAEKFEKESAESE GABA
BT, M 1.5g/100ml K, 40CHER
R 6h, GABA =B 1.9mg/ml, 34T 2.26g/100g %
R, LREERSE GABARE T 3.7/, KEAH
RIFIFHEN 41%, WRFEHBESE GABARE T 2.
R SN B R S B K KRR T E S GABA, BER
RTBMNTEMRARZ2ME, MHESTEEMFAA
%, BRIBEHRIER GABA M- BMWRE, F2 8N
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W B RTEMEREFHKRERERBOEW, He TAENRE. BE. ONE. BHHE. £k
B FHIREE, 7E404A pHS.5. 250ml BB R S0ml. BB 10%. BF 26°CHEREHT, KBFHEERM
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Studies on Submerged Fermentation Conditions of Oudemanciella radicata

Z0U Xiang, HU Chang-hua*

(School of Life Science, Southwest China Normal University, Chongqging 400715, China)

Abstract : The nutrient factors of Qudemanciella radicata were studied in the submerged fermentation. It showed that the
suitable of single factors were chosen as: carbon sourse, nitrogen source, C/N ratio, growth factors and inorganic salts. The

optimum conditions of fermentations were as follows: initial pH5.5, temperature 26 °C, the cultivations performed in 250ml shake
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