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Abstract: Antioxidant peptides from soybean were prepared by solid fermentation with Aspergillus oryzae and combined with
controllable koji hydrolysis. With defatted soybean as nitrogen .source-and wheat bran as carbon source for Aspergillus oryzae, the koji-making
conditions were optimized and the protease activity of koji were evaluated.The degree of hydrolysis, peptide recovery andprotein recovery were
also analyzed. Then orthogonal test was applied to optimize preparation conditions. It was found that the optimum koji-making conditions were
as follows: CN ratio 1/5, culture time 44 h, and inoculum size 0.05%. The optimum hydrolysis conditions were & follows: pH 7, substrate
protein concentration 8%, hydrolysistime 4 h and noadditional protein needed. Under these conditions, the alkaline protease activity of koji was
3109.85 U/g and the obtained produd showed strong antioxidant activity with high ORAC value (2130.22 pmol Trolox equivalent/g peptide)
and DPPH scavengingactivity (ICso=0.29 mg/mL).
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Table 2 Range analysis of antioxidant activity

ORAC 1 (umol Trolox /g Peptide)

DPPH +# T4 %/%

*
K1 K2 Ks R1 ki k2 ks R2
A 5648.98 4594.21 5026.42 351.59 220.05 190.34 133.97 28.69
B 5046.40 4866.02 5357.19 163.72 152.19 204.77  187.40 17.53
C 4711.44 5914.64 4643.52 423.71 183.10 194.13 167.13 9.00
D 4915.37 4723.77 5630.46 302.23 193.91 17139 179.05 751
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