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Effect of Utrasound Treatment on the Defatted Wheat Germ
Protein Propertiesand its ACE Inhibition Activity

ZHAO Waeirui* , MA Haile™*?®,  JIA Jungiang', LI Yunliang', Yang Huili*
(1. College of Food and Biological Engineering, Jiangsu University , Zhenjiang ,212013, China; 2. College of Food
and Biological Engineering, University of Science and Technology , L uoyang 471039 ,China; 3. Jiangsu Provincial
Research Center of Bio - processing and Separation Engineering of Agri - products, Zhenjiang 212013 ,China)

Abdgtract : The aim of this study isto enhance the anti-hypertension activity of defatted wheat germ
proteéin (DWGP) hydrolysate, for this, ultrasound was employed. The efects of ultrasonic
power on the different indexes have been caref ully investigated and an obvious difference on free
sulf hydryl and fluorescence spectra of DWGP after ultrasound treatment was observed but the
DWPG hydrolyss degree did not affect by the ultrasound treatment. The solubility and
hydrophobicity of wheat germ globulinincrease with the increasing of ultrasonic power (lessthan
800w) . Furthermore, the relative ACE inhibitory activity of the hydrolysate was increased by
41.09 % when treated by 800w ultrasound, due to the structure change of DWPG.
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