MR ERRH Modern Food Science and Technology 2013, Vol.29, No.7

BRAIK R 2 5T 48 SR R E P 1% o7 4

WA, YKL, BEE, YIEHR
(kR IKRFRIERRFR, J &) M 510640)

WE: RS REZE. 2RI, AWM ARRERE. KNG B, s AP A5 BOR RIS 69 243 S0 T I6ME, TR A
FEAAFtE . R K, BEEIEM)G LB RANEHFRTRAZGRG, P R ee 435 SR A EH RS, L DPPH
B & KA TRAE /169 ICsofE A4 17124003 mg/mL, A= GF69 1545 /£ 40 mgmL &9 S4BKE T, LR AHiL2| 115, &= ArEey 177
1 A A8 bk ER A/ ORAC)A % 2] 923.90422.32 pmol Trolox/g, &% GF4Y 2.24 45, Hk RINE & Bhfa A% BG4 A6 41 35
% A0 AN FH LA F o BIl, BRI AR AL A B S AR 0T A R AR o AR R w4k REA YIS SHE LR R
REE, FIE. KB, SRR SRR LA R, BT TR LS 24T 35 % 4200 L4 MR AL Bl

KR 4T3 Sk B, RAMN; AdKk

YEZS: 1673-9078(2013)7-1486-1490

Characteristics of Flammulina velutipes Polysaccharides Degraded by

Different Proteases

YOU Li-jun, LIU Jun-fa, FENG Meng-ying, ZHAO Mou-ming
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)

Abstract: Flammulina velutipes polysaccharides extracted from hot water were degraded by five enzymes (cellulese, pedtinase,
endo-xy lanase, papain and trypsin). It was found that antioxidant properties of Flammulina velutipes polysaccharide degraded by different
enzymes were improved. Among them, the Flammulina velutipes polysaccharides”degraded by trypsin showed the best activities in DPPH
radical scavenging activity (ICso value 1.7140.03 mg/mL), reducing power(1.15 a 4.0 mg/mL) and ORAC value(923.90422.32 pmol Trolox/g),
being of 1.5, 1.77 and 2.24 folds, respectively, of those of the control, followed by the polysaccharides prepared by papain and pectinase.
Moreover, the molecular weights of the polysaccharides were decreased after different enzy mes degradation. The monosaccharide compositions

of the polysaccharides were mainly glucose, galactose, xy lose, mannose and algae. They were also changed after differentenzymatic hydrolysis.
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Fig.2 The reducing power of Flammulina velutipes
polysaccharides degraded by different enzymes
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Table 1 The molecular weights of Flammulina velutipes

polysaccharides degraded by different enzymes
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