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Comparative Study on Preparation of Active Peptides Hydrolyze by Different Proteases

WANG Shuai,ZHONG Li-cheng ( Heilongjiang Provincial Institute of Wildlife Sciences, Harbin, Heilongjiang 150081 )
Abstract

protease , neutral protease, compound protease and trypsin were respectively used to hydrolyze deer penis under optimum conditions , the degree

[ Objective | The research aimed to study the optimal protease for preparation of deer penis active peptide. [ Method | The alkaline

of hydrolysis (DH) of the hydrolyzate deer penis active peptide and its effect on reduction, inhibition of TBARS and scavenging of DPPH free
radical were taken as indexes to optimize the optimal hydrolytic protease. [ Result ] The degree of hydrolysis, reducing ability, inhibition of leci-
thin lipid oxidation and DPPH radical scavenging rate of alkaline protease hydrolysis deer penis active peptide were the highest. [ Method ] Al-

kaline protease hydrolysis deer penis product deer penis activite peptide has good oxidation resistance.
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Fig.1 Changes of the hydrolysis degree of deer penis active pep-
tides with different protease hydrolysis deer penis with
different reaction time
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Fig.2 Inhibition of TBARS of deer penis active peptides with
different protease hydrolysis deer penis
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Fig.3 Effect of deer penis active peptides preparation of hydro-

lyze by different proteases on the reduction ability
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Table 1 The species at all levels of forest park

FFe A
Code  Plant space

=S
Type

1 KEJEM 42324 (Liriope spicata) %% ( Hosta plantaginea) \BEIZ L ( Oxalis corniculata) 247 ( Trachelospermum jasminoides) {75 ( Jasmi-
num nudiflorum) G52854 ( Spiraea salicifolia ) %5

2 P HJZM 8 ARIER (Hibiscus mutabilis) M2 01 ( Ligustrum compactum) A8 ( Punica granatum) K JI\ ( Chaenomeles sinensis) |1 3EAE
(Malus spectabilis) [ Fz ¥ ( Pinus bungeana) \BBHA( Pinus thunbergii) AANE( Hibiscus syriacus) Mgt ( Chimonanthus praecox ) %5

3 To)2 TRRER M ERTS WAR ( Catalpabungei ) B8 K ( Liriodendron chinensis) | %5 11128 ( Koelreuteria integrifoliola ) . 7K % ( Metase-

quoia glyptostroboides) ¥ ( Pistacia chinensis) T AW (Acer elegantulum) 35444 ( Sophora japonica) FEMI ( Salix babylonica) .

T3k (Ailanthus altissima ) %5
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