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Primary Studies on the Mechanism of Plastein Reaction

AN Guang-jie, WANG Zhang
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Abstract: Mechanism of plastein reaction of methionine ester with hydrolyzed gelatin with papain
as the catalyst was studied. Varieties of free NH, group content and amino acid constituent
during the plastein reaction were investigated. Effects of bonding —NH, and COOH of
hydrolyzed gelatin on plastein reaction were also studied. Hydrophobicities of plasteins produced
from different reaction time were analyzed too. From these experiments, the following
conclusions could be conducted: first, plastein is a product of transpeptidation and
polycondensation reations, so plastein reation is a reverse reaction of proteinase hydrolysis.
Second, electrostatic interaction and ionic interaction are contributed to plastein synthesis. Last,
hydrophobic interaction is important to plastein reaction.
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