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Abstract

The polypeptides from the tea-leaf are hydrolyzed by enzymatic hydrolysis. The results show that
the optimal process for the preparation of tea-leaf peptides: using alkaline composite enzyme (al-
kaline pectinase:high alkaline cellulase = 1:1), enzyme quantity 1600 u/g, the ratio of crude pro-
tein of aqueous solution 0.8%, hydrolysis temperature 55°C, pH 10, the time 1 h. The antioxidant
activity of tea-leaf peptides showed that tea-leaf peptides had scavenging effect on hydroxyl radi-
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cal with a high scavenging rate of 77.46%, tea-leaf peptides had scavenging effect on DPPH- and
the inhibitory rate of tea-leaf peptides on DPPH- was up to 82%.
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Figure 1. Preparation process of polypeptide from tea residue [3]
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Figure 2. Effect of enzyme amount on hydroxyl radical scavenging ability
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Figure 3. Effect of hydrolysis temperature on hydroxyl radical scavenging ability

3. IKAEREXT A B REFREE NI

DOI: 10.12677/hjfns.2020.94036 270 5 E R


https://doi.org/10.12677/hjfns.2020.94036

WL 45

3.4. pH EREZFLERS O

Hil 4 ATUAE Y, 22 oW AR B LIRS BRBEJTBE pH SN Je i 385 kg5 . 24 pH {E05 10 1,
ZIKAIEFRBE 1N 76.70%, BOATR . BRI, B0 e it 52 5 e /K i pH (B 10.

78
L -
76 / \
L - \
= 74 - / \
‘}3&_]_ B ||
& 721
il
70
68 |
66 Lt . 1 N 1 . 1 \ 1 , ]
7 8 9 10 11 12

pH
Figure 4. Effect of pH on hydroxyl radical scavenging ability
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Figure 5. Effect of crude protein mass fraction on hydroxyl radical scavenging ability
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Figure 6. Effect of hydrolysis time on hydroxyl radical scavenging ability
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Table 1. Orthogonal table of experimental factors Lo(3%)
# 1. SREBKFELE LG

R RAT 4

5
K - ot v 0 ;
A INBEE(U/g nxe) B /KRR (C) CpH D FigfEET (8] (h)
1 1000 50 9 0.5
2 1200 55 10 1
3 1600 60 11 1.5
Table 2. The results of orthogonal test of enzymatic hydrolysis
= 2. BEAKRRIESTIAIGLE
= TERE(%)
A B C D
1 1 1 1 1 70.83
2 1 2 2 2 72.54
3 1 3 3 3 67.05
4 2 1 2 3 72.73
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5 2 2 3 1 70.64
6 2 3 1 2 69.89
7 3 1 3 2 72.16
8 3 2 1 3 74.62
9 3 3 2 1 70.45
Ky 0.70 0.72 0.72 0.71
K> 0.71 0.73 0.72 0.72
K; 0.72 0.69 0.70 0.71
k, 0.234 0.240 0.239 0.235
ks 0.237 0.242 0.240 0.238
ks 0.241 0.230 0.233 0.238

R 0.023 0.035 0.020 0.009
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Figure 7. Effect of crude protein concentration on hydroxyl radical scavenging rate
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Figure 8. Inhibition of crude protein concentration on DPPH-
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