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The High Protein of the Rice Protein Peptide Preparation and
the Product Nutrition Ingredient Analysis

ZHOU Kan', XIONG Hua*?, CHEN Sheng-jun’, WU Xiao-ping'
(1. The College of Life Science, Nanchang University, Nanchang 330031, China; 2. State Key Laboratory of Food
Science and Technology, Nanchang University, Nanchang 330047, China)

Abstract; The experiment took rice residue as material, Through the pretreatment and the
restrictive enzymolysis to the rice residue, Spray drying obtained the rice protein peptide powder
after the enzymolysis fluid concentration . The optimum conditions of enzymatic hydrolysis of rice

~ dregs were as follows:the enzyme amount of 1% ,temperature 50 C at pH 8 for 3 hours,ratio of
solid/ liquid at 1 ¢ 5; Equally, we had a research on nutritional ingredient of the rice protein
peptide product: protein content and the molecular weight, the short peptide content, the amino
acid composition analysis. The result displayed: The product protein content was 91. 5%, the
majority of molecular weight was under 3 000, the short peptide content was 77. 87%, the
essential amino acids content was rich, the rice protein peptide product took one kind of high
quality albumen , we should take further exploitation on application value of the rice protein
peptide e and utilize it into food better.
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Fig. 1 The rice residue protein content of different pro-

cessing method
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Tab.1 The factors and levels of the test

A B c D

BE/C EWH pH & [5/h
1 40 1:5 7.0 2
2 50 1:10 8.0 3
3 60 1:15 9.0 4

F£2 EXRXRARMBESHF
Tab,2 The results and analysis of the test

xRE A B c D DH/%
1 1 1 1 1 6.58
2 1 2 2 2 8.35
3 1 3 3 3 6.93
4 2 1 2 3 8.51
5 2 2 3 1 7.36
& 2 3 1 2 8.03
7 3 1 3 2 7.63
8 3 2 S 1 3 6.72
9 3 3 2 1 7.29

K, 21.86 22.72 21.33 21.23
K: 23.90 22.43 24.15 24.01
K; 21.64 22.25 21.92 22.16
R 2.26 0.47 2.81 2.78

MEXLRERHBESFGEDALUEFH,
PWEREXKBERZWBEFEHNC> D > A >B;
BRIERKRHEHR A, B C, D, , Bk E O B g i B
ERMR - BERERE S0 C,E®E1:5,pH X8,
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Fig. 2 The molecular weight distribution of the rice pro-
tein peptide
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Tab.3 The molecular weight of the rice protein peptide

Mt FHE KEAEK
>10 000 5. 60
5 000~10 000 1. 84
3 000~5 000 3.27
1 000~3 000 18. 36
120-1 000 52.24
<120 ° 18. 68
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Fig.3 The amino acid atlas of the rice protein peptide
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Tab. 4 The amino acids composition of the rice protein
peptide
EEMERK KEH KB/ (mg/g)
RITE& AR (Asp) 60. 663
FH &M » (Thr) 18. 656
#2 M (Ser) 33.675
BHHEM(Glw 123.522
H &M (Gly) 30. 268
HE B (Ala) 35,143
A P E M (Cys) 11.923
HEM * (VaD 37.700
BEM « (Mev) 8.982
REEM « (o 22. 853
FEM * (Lew 48.140
B & B (Tyr) 31.486
HHEM » (Phe) 36. 015
HER « (Lys) 22.085
AR » (His) 14. 667
HEM(Arp 54, 865
6 & A& (Pro) 23.142
&85 M * (Trp) 3.078
HERLE 616. 863
* DEEALR
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