R EmiB Modern Food Science and Technology 2017, Vol.33, No.12

ARG AT R AR (RS

BEY, #a, T8
(B T KFRBAFE TFR, A5 M 510640)

. KSR A A it A SR B R B PRI A AY 2R AT LIRS, 9% A CFGI #= CFG2, %-AI3eAe32ibi . 5k
WRAFREAE WHATT AR, 45 R AW CFG #= CFG2 6932 E 551 16.3%F 5.7% (VA BRI T Eit);, £ 220 CAREA R
ey AL, B CFG2 ZI B K EIM . FULIE AT R B CFG2 tb CFG1 B4 8 & 89 3ULE MAa A s At T e, B
CFG2 #% SUREA 5 K b4 5 L BAE 25 B & 9 CFG A= CFG2 £ B3¢9 DPPH § g L5 iE A, A Bl Bolkeht /1 ( Oxygen
radical absorbance capacity, ORAC ), FZF|E4R#itE, LA LRESH 6 mgmL, CFG1 F= CFG2 #)7EFRFE 5715 2) 71.8%F= 83.1%;
Ik, CFG1 A= CFG2 #) ORAC 8.4 % % 69 pmol TE/g #= 120 pmol TE/g, & %] CFG2 EA 43k 694 b4 . CFG #9-DPPH 42 ORAC
% REY CFG (L4t CFG2) L —Fr BA RIFREMNE e RARFULH], =T )32 ] TR Sadfe & 2

EEER: BORAFEAR; ALK SULH; RAdLk

NEES: 1673-9078(2017)12-109-114

DOL: 10,

Physicochemical Property and Antioxidant Activﬁya‘ Corn Fiber Gum

FENG Hui-min, HUANG Qiang, LI Chao
iversity of Technology, Guangzhou 510640, China)
d CFG2ywere ex d from de-oiled and de-starched corn fiber by the

(School of Food Science and Engineering, South China
Abstract: Two kinds of corn fiber gum fractions, named CFG
alkaline hydrogen peroxide method, and thephysicochemical property, emulsifying capacity antioxidant activity of CFG1 and CFG2 were
investigated. The yields of CFG1 and CFG2 were 16.3 and 5.7%, respectively/(based on the dry weight of corn bran). CFG1 and CFG2 showed
good thermal stability at 220 “C and CFG2 exhibited a higher apparent viscosity. The thermodynamics analysis indicated that both CFG1 and

CFG2 had stronger emulsifying activity index and emulsification stability index, and the stable emulsion of CFG2 exhibited higher viscosity. .

The antioxidant activity analysis showed that CFG1 and significant DPPH radical scavenging activity and oxygen radical absorption

capacity (ORAC) in a dose-dependent manner. The scaveng ates FG1 and CFG2 were 71.8 and 83.1%, respectively, at the concentration
of 6.0 mg/mL. In addition, the ORAC.values of CFG1 and CFG2 were 69 and 120 umol TE/g, respectively, indicating that CFG2 had stronger
antioxidant activity. The DPPH and ORAC results of CFG suggested that CFG (especially for CFG2) could be developed as a natural
emulsifying agents with favorable antioxidant activity.
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EF1l EAI ESI FUR AL/ (mpa-s)
CFG1  261.00+1.50°  0.95+0.04° 24.23+0.31°
CFG2  706.00£1.23°  0.99:0.05° 71.47+0.60°
GA  1023.00£2.01°  1.00+0.12° 10.170.85
Z: R BHFTARFERATLNEE R EZ R
(p<0.05).
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Fig.3 DPPH scavenging activity of different samples
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