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2. Radical chain-breaking activity

3. Metal chelation

4. Decomposition of hydrogen peroxide
5. Scavenging of reactive oxygen species
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1. Maillard reaction products (MRP)
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8. Sodium-dodecyl-sulphate polyacrylamide gel etgtioresis
(SDS-PAGE)

9. Fractions

10. Browning intensity
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. 1,1-Diphenyl-2-picryl-hydrazyl

. Ferric chloride

. Ethylene diamine tetraacetic acid
. Trichloroacetic

. Thiobarbituric acid

. Acid-precipitated soy protein

. Dry heating

NOoOOb~WNRE


https://fsct.modares.ac.ir/article-7-11914-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-05-12 ]

Bl gy Sl Sl (5 ST ST b 5 s

Q‘)KAAJLS:L\M}; OJLN

Il doys 1] w5 eslizad e O 51 4sed gl
o3 S awls 55 Jgep 3les HRS 05 5 Cis

Asampl
%HRS =|(1—-—m—— 100
Acontrol
NMOYY 3 & 50 ol Agample
NM oYY 5 aals Clder A control
Y z . ¢ 3
Sl ol g8 Ay

M0 u,':.:.SU QYM
Ml LSty OV e SaiS Ll Sul8 (6,8 65l
b pdy e (V) OSen JSas ) Sy Golles
e 0) dises ) o) &S il Sose ke U B,
(VAVPH) Yo /Y Slins 3L 2 Lo Y/0 L (ol 35,
Wi byl SIS ) by ks b a2 e /0
s ¥ 6l 00 0 Gls b syl o 55 ool bgl
Al Sl s 5 5 g oo VIO aalsl 53 5 AS (SIS
V100xg 3 fols bylie (s bglos 5 wslol of & 7\
oo Y10 55 LYY O Gles s 5 aids Ve e w
o 10 s e O e ) ol e Sl
Oeed Ay 5o dald aged S Wlol dsps ) U IS (S8
oSl ke OT 53508 ls wped gl 5 48
03 el Ver 5 b $ged dom alds Ve 5l s S
b € gad (S8 Ll D) Ol S ol g 20 5285 20l
o amlie 5 pasele el Ve s Sl G b
INNAETY
Gobel oo 5 4 550V =Y

Gz 4 Sl oy 5 s onls g bl SIUT gt @
ssliad ol Sels = b5l Ciloe sla Ose5T Sl eke]
e 3 ek bl LSS A s Bl Lggesl s S
spms e ool 4 el Sy Slas Ol 5 o SSLe
05,5 Glp s ol WJUT 5 oslael (Sl e G
oslial +/+0 mhave 53 STl (gl aels iy Osesl 5l T s
aslizul b s 3ls (bl Lod 5 a2 ¢ o1 1 plad L3 Ad

Wl 50 SAS 1l e 5 Sl

3. Reducing power
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1. DPPH radical scavenging activity
2. Hydroxyl radical scavenging activity (HRS)
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1. Fenton reaction
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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 intéys1,1 Diphenyl 2 picryl hydrazyl
(DPPH and hydroxyl radical scavenging activity and redgcpower measured their antioxidant
properties. Browning and intermediate productsmemitored by absorbance at 420 nm, sharply
increased with conjugation. DPPH and hydroxyl radécavenging activity increased with increasing
incubation time, this improved free radical scaveggactivity mediated by antioxidant maillard
reaction products. Reducing power of conjugatesresmmarkably increased compared with the control
sample. The results demonstrated that the Mailtgpe soy protein-maltodextrin products can be
used as an effective natural antioxidant.
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