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The aim of the present study was to identify charigghe antioxidant properties of soy proteinsy So
proteins- maltodextrin conjugates were preparedviajllard type reaction in a controlled dry state
condition (60 °C, 75% relative humidity, pH:8 for 1, 3, 5 and 7ysla The formation of
glycoconjugates was confirmed by sodium dodecyplsate polyacrylamide gel electrophoresis
(SDS-PAGH and gel filtration chromatography. Browning intiysl,1 Diphenyl 2 picryl hydrazyl
(DPPH and hydroxyl radical scavenging activity and redgcpower measured their antioxidant
properties. Browning and intermediate productsymasitored by absorbance at 420 nm, sharply
increased with conjugation. DPPH and hydroxyl radicavenging activity increased with increasing
incubation time, this improved free radical scaveggactivity mediated by antioxidant maillard
reaction products. Reducing power of conjugatesresmrkably increased compared with the control
sample. The results demonstrated that the Mailigpe soy protein-maltodextrin products can be
used as an effective natural antioxidant.
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