W ERERE 2013, Vol.29, No.10

PR P BRI S 1B M RO 5

IR, FRAFE, EEFiE
(FHmEIRFHRISERFRE, KM 510640)

R B .. BT GRS, Bz, RS BLIEAEMA=A= BN £ B A= B R4 9L B FE . SR &9,
& S B RMT RS KA A B> AR QIR BA>H AN > BLIBBA= > A= S RE & B M= . BRAK A 10
mg/mL B, AbiA= B4 B AR AR89 T R 7 38 B8 BRH KA 79.74%. ORAC B K NIRF A+ HA= SIS AM=>AEAREE & & 3R >4
HeAG>F BB SBLIE - K= b= 1585 469 ORAC 1 K, # 1560.75 pmol Trolox equivalent/g Peptide, -5 5 i =49 5
JEH k89 ORAC {EAR L. & o3t HO, #5F PCL2 M EARAH AR PR, H WA= AIEEEAE M8 fRA7 R RIF, HRIIKAE N
0.10 mg/mL.0.25 mg/mL #= 0.50 mg/mL B, 34 Fb 3t A% S0 88 fmfl 475 %%, 971 A 72.64%.90.43% 4= 84.98%; % )& 4k A4 1.00:mg/mL
Bf, BLAG A= BT A6 BRAP SOR AT, wAef EE A 85.11%.

KR Bduk; R R B AR EN

YEKES: 1673-9078(2013)10-2335-2339

The Antioxidant Activities of Walnut Protein-and its Enzymolysis Product

ZHAO Mou-ming, CHEN Hui-ping, REN Jiao-yan
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)
Abstract: The antioxidant activities of walnut dreg, walnut dreg proteinextract, walnut kernel, peeled walnut kemel, defated walnut
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kernel, peeled and defatted walnut kernel hydrolysates were researched. The results showed that, the order of reducing power of each
hydrolysate was as follows: walnut kernel > walnut dreg protein extract > walnut dreg > defatted walnut kernel > peeled walnut kemel > peeled
and defatted walnut kernel. When the substrate concentration was 10 mg/mL, the reducing power of walnut kernel hy drolysate was 79.74% of
the glutathione. The sequence of ORAC value was a followed: walnut kernel > defatted walnut kernel > walnut dreg protein exract > walnut
dreg > peeled walnut kernel > peeled and defatted walnut kernel. Walnut kernel hydrolysate had the highest ORAC value 1560.75 pmol Trolox
equivalent/g peptide, which was equal to the same weight of the glutathione. All the enzymolysis produds could protect PC12 cell damage
induced by H20, compared with otherhydrolysates, the walnut kernel had the best protective effect. When its substrate concentration was 0.10
mg/mL,0.25 mg/mL and 0.50 mg/mL, the cell survival rate reached 72.64%, 90.43% and 84.98% respectively. When the substrate concentration
was 1.00 mg/mL, the best protective effect was defatted walnut kernel with the cell survival rate being of 85.11%.
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Table 2 The walnut protein content of each sample
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Fig.1 Comparison of enzymolysis effects of different walnut
proteins
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Fig.2 The reducing power of different walnut enzymolysis
products
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Fig.3 The antioxidant activity of different walnut enzymolysis

products
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Table 3 Protective effect of different walnut proteins on PC12 cells damage induced by H.O»
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