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Physical and Chemical Characteristics of Soybean
Polypeptides Hydrolyzed by Proteases
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Abstract :  Soybean polypeptides were produced by combination of microwave heating and hydrolyss of soybean proteins
by alcalase, trypsn and neutral protease. Molecular weight distribution was determined by sephadex- G50 gel filtration
chromatography. It was shown by ged chromatography analysis that the molecular weigh of soybean peptides hydrolyzed
by three enzymes distributed mainly below 1 100 u, while that by double enzymes below 2 000 u. It indicates that three
enzymes hydrolysisis better than that by double enzymes, and more than a single enzyme. Results also showed that the
lubility , foam property and foam stability improved greatly & ter protease hydrolysisof soybean proteins. Besdes, soy-
bean polypeptides exhibited low viscosty at high concentration, little effect on pH even in the vicinity of the isoelectric
point of the proteins, as well as excellent moisture absorption, moisture maintenance, heat stability and strong foam
property , which provide theoretical references for the development of soybean polypeptides as a new kind of materials.

Keywords: soybean polypeptides; physical and chemical characteristics; protease; hydrolyss; gel filtration chromatog-
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