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Abstract: The antioxidant activity of melanoidins isolated from beer’by ultrafiltration and macroporous resin chromatography was

evaluated by measuring their 2,2°-azinobis-(3-ethylbenzthiazoline=6-sulfonic acid) (ABTS) radical scavenging activity and reducing power. The

results showed that fraction with high molecular weight (>10 ku) exhibited low yield and melanoidins content as well as weak antioxidant

activity, while the lower molecular weight of fractions posse igher yield, melanoidins content and antioxidant activity. The UF4 fraction

(<3 ku) had the highest yield, melanoidins content and a ivity. The UF4 fraction was separated into 3 fractions with different
polarity (D1>D2>D3) by macroporous.resin chromatography: The D1 fraction which had the highest yield accounted for almost 94% of the UF4,
while the D3 fraction represented less than/1% but showed the highest melanoidins content. The D2 fraction had the strongest ABTS radical
scavenging activity and reducing power; whereas D1 showed very weak antioxidant activity. Therefore, the present results indicated that

melanoidins with the strongest antioxidant activityexisted in UF4 fraction (<3 ku), and could be isolated from beer by macroporous resin
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Table 1 Mass yield of different fraction by ultrafiltration

F%/%  >10ku (UF1)  5~10ku (UF2) 3~5ku (UF3)  <3ku (UF4) o
#1 14.69 5.44 32.39 4577 98.29
#2 25.28 6.04 23.77 4375 98.85
# 3 19.70 5.79 39.66 30.18 95.34
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Fig.1 The melanoidin content of beer and fractio

ultrafiltration
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Fig.2 The color of beer and fractions by ultrafiltration
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Fig.3 The ABTS radical scavenging activity of beer and
fractions by ultrafiltration (0.01 g/mL)
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Fig.4 The reducing power of beer and fractions by
ultrafiltration (0.01 g/mL)
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Table 2 Mass yield of the fractions with different polarity

FH/% #1 #2 #3
K% (D1) 94.34 95.11 94.24
20%ZE (D2) 4.76 3.96 4.94
40%Z.B (D3) 0.91 0.93 0.81
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