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Abstract:Water —insolvable chicken meat protein  was

hydrolyzed by Alcalase to study the protein
degradation and the scavenging effects of the
hydrolysate on DPPH free radicals. Content of
soluble protein and free amino acids increase
steadily during hydrolysis. Peptide  content
increased in the first 8 h, but decreased gradually
thereafter. The distribution profiles of peptide
showed that large molecular peptides gradually
decreased while small molecular peptides gradually
increased with the elongation of hydrolysis.
Peptides with molecular weight from 3kDa to
15kDa were hard to be degraded by Alcalase, the
ratio of these peptides to the whole peptide
content was 89.93% after 24 hours” hydrolysis. The
hydrolysate had a noticeable scavenging activity
toward DPPH. The scavenging activity reached the
maximum after 4 hours” hydrolysis, then decreased
thereafter. The scavenging activity had a good but
not diploid correlation with the concentration of
the hydrolysate.

Key words:water—unsolvable chicken meat protein; enzymic

hydrolysis; protein  degradation; scavenging
activity of DPPH
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