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Preparation of Antioxidant Peptides from Soybean Meal by Aspergillus niger Fermentation

QIN Wei-dong, CHEN Xue-hong, MA Li-hua, LU Jie
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Abstract : The optimal processing conditions and antioxidant activity of soybean peptides prepared by Aspergillus niger
fermentation were investigated and the molecular weights of soybean peptides were determined. The highest concentration of
soybean peptides in the fermentation broth, 3.38 mg/mL, was achieved under the optimal preparation conditions, which were
the inoculation amount of 2%, fermentation pH of 6.0, substrate concentration of 9 g/100 mL and fermentation time of 34 h.
Fractions | and Il were obtained from the fermentation supernatant of soybean meal through Sephadex G-15 gel permeation
chromatographic separation. Both of them exhibited DPPH and hydroxy| free radical scavenging activities and inhibitory effect

on lipid peroxidation, which were all linearly dependent on concentration, and fraction | was superior to fraction Il. Moreover,
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it was found that the molecular weights of fractions | and 11 were 675.58D and 1625.54 D, respectively.
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Fig.1 Effect of inoculation amount on the yield of soybean peptide
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Fig.2 Effect of pH on the yield of soybean peptide

HPE 2 iT50, B pH EIHR 2 0™ Rz 3K,
A4 2055 pHT.0 IF, 2 JK1IK P 58 Js K E 2.93mg/mL. {H
2 pH ER SR KR, 2k =miz N, X8 h R
A R IR Re Y 1. DR AR L, B IR IEA)
G pH ED B A R O, fERF RIS pHT,
BUgZIE FrpbEm S o FAR . Ascib g R —5, Bp

PH7.0 I 2 il fdie i, pH B8 K5 WA T 8 g K
TR O R LRI BE D BRI, 2 I R B
213 JRYFEA R BRI 5

3 5 7 9 11
JE A T E R E /(g/100mL)

B3 JRYEEKREXZR=EKZM
Fig.3 Effect of substrate concentration on the yield of soybean peptide
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Fig.4 Effect of fermentation time on the yield of soybean peptide
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