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Preparation and Enrichment Antioxidant Peptides from
Wheat Gluten Hydrolysate using Ultrafiltration

SU Chun-yan, ZHU Kexue , ZHOU Hurming
(School of Food Science and T echnology, Jiangnan University, Wuxi 214122, China)

Abstract: In order to study the active fraction of wheat gluten hydrolysates(WGH), WGH was
preliminary separated and purified by using different MWCO of the ultrafiliration membrane.
Different antioxidant assays in vitro such as ferrous iorrchelating activity, inhibition of linoleic
acid emulsion peroxidation and 2, 2 <“azinobis ( 3 ethylbenothiazoline 6 sulphonic acid)
diammonium salt ( ABTS) radical scavenging activity, were employed to evaluate the antioxidant
activities of the obtained wheat gluten hydrolysate. It was found that the antioxidant activity of
the WGH can be arranged in the following order: over 10KD< 10KD-5KD< below 5KD. For the
fraction which molecular weight was below 5KD, when the concentration was set at 0.2 or 0. 4
mg/mL, theferrous iomr chelating activity was about as twice as the sample which was not treated
by ultrafiltration; in the linoleic acid system, a longer induction time made a significant decrease
of lipid peroxidation, especially after 36h, gaps began to widen; and also when the concentration
was set at 4mg/mL, the TEAC value was up to 1. 45Smmol/ L Trolox. And it was found that
small molecular weight peptides accounted for the most by the high performance liquid

chromatography analysis of its molecular weight, it showed that antioxidant peptides
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concentrated in the following 2KD.
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Fig.2 Effect of ultrafiltration on linoleic acid autoxida

tion inhibition of wheat gluten hydrolysate
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Fig. 3  Effect of ultrafiltration on the ABTS radical
scavenging activity of wheat gluten hydrolysate
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