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Abstract: Buckwheat was used as raw material. The physicochemical and antioxidant properties of the hydrolysates, obtained by

hydrolysis with papain from buckwheat albumin (BA) were charaderized, including polyphenol contents, surface hydrophobicity(Ho),

1,1-diphenyl-2- pycrylhydrazy (DPPH) radical scavenging ability and hydroxyl radical scavenging ability. The results showed that the
polyphenol contents and surface hydrophobicity of buckwhea albumin changed after hydralysis. In addition, buckwheat albumin exhibited good

antioxidant properties. The DPPH radical scavenging ability and -hydroxy| radical scavenging ability of buckwheat albumin achieved to 60% and
80% respectively, its close to the antioxidant properties of buty latedhydroxytoluene (BHT). However, these properties of hydy olysates decreased

moreor less.
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Fig.1 DH changes of BAduring hydrolysis with papain
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Fig.2 SDS-PAGE patterns of buckwheat albumin and its
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Table 1 Polyphenol contents and surface hydrophobicity (Ho)
of BAand its hydrolysates

Polyphenol contents (% rutin equivalent)

Total free protein-bound

BA 1.71+40.06a 1.54#0.01 0.1740.01 386.0*19.1a
HT-15 1.8740.08ab 1.6440.05 0.2340.02 242.8425.8b
HT-30 1.9640.12bc 1.90#0.16 0.0740.03 262.4+12.2b
HT-60 2.10#0.26cd 1.7940.05 0.3240.16 239.0+19.8b
HT-90 1.8640.06ab 1.6740.09 0.2040.10 212.2447.7b
HT-120 2.23#0.12d 2.1240.08 0.1140.01 229.8+12.4b

HT-150 1.9140.09ab ¢ 1.8540.03  0.0620.07 235.247.4b
HT-180 1.9240.06abc’ 1.7030.07 0.2140.07 217.6+14.0b

E: a~d AR —FVHUANR R EM £ % (p<0.05).
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