? IBmBsETNE
FRENL mmgmmmwmwm, $32% 2024 H45

DOI: 10.16210/j.cnki.1007-7561.2024.04.010

BES, Fefinz, B8, & RRUEAM T /N ARIR IKIG 18 S AL O HU AL PE R BIE T )], AR & W RHE, 2024, 32(4): 84-90.

LU X, QIAO B Q, YANG S, et al. Enhancement of antioxidant capacity of purple sweet potato anthocyanins by wheat oligopeptides under
acidic conditions[J]. Science and Technology of Cereals, Oils and Foods, 2024, 32(4): 84-90.

BRVEZR AT T/ ZEAR SR K1 it
e YIRURE R A URIST0 BN

& F, Mwi, B %, RIER, /A, FWE

(IR LEKRF ERAFE IEFR, 1/ ©HS 330045)

@ E: EpHA.0 BEEHT, e 25~100 g/L ¢/ ZAKF K (WOPs ) & AL T % F 70,3 ( PSPAs )
M RARE N A2 H AR AR R IG5 T HATRACEE A, SR LA Z 0 B e 3 K, S e E 2 100 g/L
Bf, PSPAs /i AR SMEILE 15 69 DPPH, ABTS A wi kAR aE /1 F= B3 AR S (FRAP) 45142
2T 154, 344542 34%, B Rl 37 CH45 CRi 7dJe, HBAA A HI T EREIK,
A8 PL T # gk 69 PSPAs BB 5% 69 £ 4 JE AR B Z 09 AL M R I R e 8 R IR R E EIRIRE T,
PSPAs T VA 5] A2 WOPs 4 & % K T BOROF 89 2045 F 5 I K, 3ER] WOPs F= PSPAs Z_ 8] A f2 48 ZAF A
42 L4, WOPs LA 5 Jf) T Bt PSPAs ARA R 6% 7 .

EEE. RERETF; DERERK; B, B, BEAER

FESZES: TS215 XEAFRIRED: A XE4HS: 1007-7561(2024)04-0084-07

W& B &R E: 2024-07-02 09:17:14

M &8 & ik : https://link.cnki.net/urlid/11.3863.TS.20240701.1509.004

Enhancement of Antioxidant Capacity of Purple Sweet Potato Anthocyanins by
Wheat Oligopeptides under Acidic Conditions
LU Xue, QIAO Bing-qian, YANG Si, XU Xin-hao, YU Li-li, NIU Li-yal<

(College of Food Science and Engineering, Jiangxi Agricultural University,
Nanchang, Jiangxi 330045, China)

Abstract: Under the acidic conditions (pH 4.0), the addition of wheat oligopeptides (WOPs) (25~100 g/L)
decreased the thermal stability of purple sweet potato anthocyanins (PSPAs), but enhanced its antioxidant
capacity, which increased with the rise of the additive amount. When the addition was 100 g/L, the DPPH,
ABTS free radical scavenging capacity and FRAP total antioxidant capacity of PSPAs solution after in vitro
simulated digestion were increased by 1.5 times, 34 times and 34%, respectively. After storage at 37 °C and
45 °C for 7 d, the antioxidant capacity did not change significantly, and it had stronger biological activity
and higher stability than those of PSPAs. UV and fluorescence spectra showed that PSPAs can affected the
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redshift of absorption peak and fluorescence quenching at specific wavelength of WOPs at experimental

concentration, which proved the interaction between WOPs and PSPAs. It can be seen from the above that

WOPs have the potential to be applied in the development of acidic PSPAs beverages.

Key words: purple sweet potato anthocyanins; wheat oligopeptides; antioxidative activity; stability; interaction
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Fig.1 Effect of WOPswith different addition on
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