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Study on Analgesic Effect of Wheat Gluten Oligopeptides
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Abstract: Wheat gluten oligopeptides were prepared by hydrolyzing wheat gluten with different
proteases ( Alcalase 2.4 L, Pancreatin Trypsin 6. 0S, Pepsin, Pancreatin, Neutrase and
Protamex). The analgesic effects of wheat gluten oligopeptides on mice were by acetic acid
induced writhing and by hot-plate test. Those results iullstrated that wheat gluten peptides
obtained with Alcalase 2.4 L, Pepsin, Pepsin and Pancreatin(AWGH, PWGH, PPWGH) had
relatively better analgesic effects, with elevation of pain threshold values 77. 78+13. 82%, 81.22
4+9.69% and 79. 78 & 22. 77% respectively. And inhibition ratios of acetic acid writhing were
38.2542.98%, 57.8243.04% and 52. 43+ 3. 87% respectively.
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Tab. 1  The abbreviations of oligopeptides prepared from

wheat gluten with different proteases

e 1
BEEOs AWGH

HM PeWGH

i1 PaWGH
8+ R PPWGH
PHEOS NWGH
HEAEEOS PrWGH
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Tab.2 Analgesic effect of wheat gluten oligopeptides on mice evaluation by hot plate assay

w5 '/ FREBESER (zL£)/%
(mg/kg) 0.5h 1.0h 1.5h 2.0h 3.0h
it B4 control — —4,75%09. 44 —23.25%5.62 —15.00+2.74 —11.50+3. 97 —11.75+2.50
Morphine 10 99, 75+31.62"* 37.75+11.99 21.00%3.00 5.25+10. 43 2.50+2.50
AWGH 500 34.78+13.04 77.78+13.82** 12.11+10.73 15.00+8. 40 1.56+3.56
PPWGH 500 79.78+22.77** 63.441£20.43"" 33.11+12, 66 14.11+£12.61 —6.2213.80
PeWGH 500 81.22+9.69** 56.00+7,.26"" 30.89+13.02* 21.33%12.83 15.44+9,97*
PaWGH 500 59.25413.30" 42.88+11.97** 26.88+9.65" 16,7546, 63 2.75+1.35
NWGH 500 21.56+13.57 33.89+12.76" 13.11+9.98 1.78%9.55 —12,11+7.20
PrWGH 500 30.40+£9. 22 31.80+8.61" 14.40+12.17 12. 60+ 14. 60 13.80+10.20"
S5t BAM L, " P<<0.05,* " P<0.01.
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Fig. 1 Analgesic effects of wheat gluten oligopeptides on

mice {hot-plate assay)
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HHEHERN R EEERNYES —CBREN Tab,3 Analgesic effect of wheat gluten oligopeptides on mice
MEERA, H St PeWGH # PPWGH B9/ -evaluation by the acetic acid writhing method

®,AWGH MEA MK Z . Zioudrou 5@ T £ % (mi/> ,ki{*& m/ﬁj
MEEDEEENEEBELR AR A REG e BRI £
BEAMBRYES —E0MAEBEEY . X F MEM 10 — 35564645 -

MNEEAHEEANERARMARRLEANE, AFFT Morphine 10 10  10.34:+3.81°* 71,02+3.77

H—FSHTR. PHEREPNERHEOEKS AWGH 10 1000 22.10+4.05° 38.25+2.98

HERGER L, HTF SR, 5 S5EHB LA PPWGH 10 1000 17.27+4.21"* 52,43+3.87

=) ,#W%Kaﬁﬁf?ﬂ%,Mﬁ’ﬁﬂﬂﬁid\iﬁ% PeWGH 10 1000 15,00+3.88** 57,82+3.04
_ PaWGH 10 1000  28.76+5.55 19,024.8922
ﬁemﬂﬁmiﬁﬁﬁﬁmﬂ’ﬁﬁﬁﬂi&‘ﬁﬁﬁ NWGH 10 1000 31.1244.98 13.69+4.0552
MER BUERE/NHRRER G BERRY. PrWGH 10 1000  32.0846.05 9.09+5, 8144
HxBEAME,” P<0.05,"* P<<0.0l; 5 M2

#,%4 P<0.05,%2 P<0.01,
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