o RatiRSHR 2020 47 J1
R Food Research And Development a1 B 140

55 —

DOI:10.12161/j.issn.1005-6521.2020.14.009

AU B (M RE S AT

BRIERE', BE4K18°, ki, 2 #6025, B 225
(1 P RML A2 B Rlas S TR, 1L 7E 5 030801 ;2. G v T A il Wi sE2s 1L Pg % 041000)

e

B E .S 803E A B, KA Osborne S23R B 6035 5% G, 5 xT B h AR 45 1 B IRALME AT AT R 5 R A S
ISR OMF R EAN A3, 5K LK H T4 £ 30.28.25.39 kDa M3, B 508 i B SR | AU SF 5 )
2 67.06.28.90.14.35 wmol/g, 2825 H1 b 1o a—¥8 % 31.41 % B-A7 4 55.15 % B4t A 1345 %, T 4B JE A 73.59 °C,
BANEE —??L?i?@x & 40.77 % 6035 5B QR E B T 5% 6938 hm 5 R (solubility,, S) & UL AE & 1 (emulsification
stability, ES) £ 2838 X J& i, /) 69 # %, 3 7K M (water holding capacity, WA ) . % ié1 1 (oil holding capacity, FA ) A2 /&t
(foam capability, FC ) &AL 78,44 5% 14 (foam stability,, FS) , U444 (emulsion capability, EC) W 2 48 8 A% 4 ; 1 5 2 B a9 F+
#,S\WA FC & FS.EC & ES #8253 hn )5 i g A 4 FA W 2 A8 R A H K& pH 438 K ,FS A= ES 2 5838 K G
DAL S WA FA FC.EC ) 2488 48 45 R A BAERE 0938 K ,S.WA FAFC & EC 48 22583 hn )G K e A 4,
FS B ES I 2 A8 A H
KR A803E ;5% 8 ; Oshorne 42 B FL AL 5 Ak 45

Research on Physicochemical and Functional Properties of Gluten from Pleurotus eryngii
GENG Zheng—wei', FAN Lin—juan?, ZHANG Yong-mei', CHENG Yan—fen', FENG Cui-ping"”

(1. College of Food Science and Engineering, Shanxi Agricultural University, Jinzhong 030801, Shanxi,
China; 2. Supervisory Board of State—owned Enterprises of Linfen City, Linfen 041000, Shanxi, China)
Abstract: The gluten was extracted from Pleurotus eryngii by the method of oshorne and the physicochemical
and functional properties were researched. The results showed that the isoelectric point of gluten was 4.3. The
molecular weight distribution of gluten subunits was 30.28,25.39 kDa. The contents of total sulthydryl group,
free sulfhydryl group and disulfide bond were 67.06, 28.90 pmol/g and 14.35 pmol/g.The secondary structures
of albumin results showed that the content of a—helix, B-sheet and B—turn were 31.41 %, 55.15 % and 13.45 %,
and the denaturation temperature of gluten was 73.59 “C. The proportion of essential amino acids was 40.77 %.
The functional properties results showed that the solubility and emulsification stability first increased and then
decreased with the ionic strength increasing, and the water holding capacity, oil holding capacity, foam
capability and foam stability, emulsion capability showed opposite trends. With the temperature increasing, the
solubility, water holding capacity, foam capability and foam stability, emulsion capability and emulsification
stability first increased and then decreased, however, the oil holding capacity showed the opposite trends. With
pH increasing, foam stability and emulsification stability first increased and then decreased, while the
solubility, water holding capacity, oil holding capacity, foam capability and emuision capability showed the
opposite trends. With sucrose concentration increasing, the solubility, water holding capacity, oil holding
capacity, foom capability and emulsion capability first increased and then decreased, while the foam stability

and emulsification stability showed the opposite trends.
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Table 3 Amino acid composition list of Pleurotus eryngii glutenin
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Effects of Selenium on Antioxidant Capacity and Antioxidant Substance of Strawberry
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Abstract: In order to explore the selenium treatment effects on strawberry antioxidant activity and related
substances content, the strawberry “Zhang Ji” “Hong Yan” as the test material, were applicated of different
concentrations of sodium selenite. The results showed that: in the appropriate concentration range, the
strawberry in total selenium, antioxidant activity and antioxidant substances content increased with increasing of

concentration of sodium selenite, concentration was 20 mg/L, total selenium .antioxidant activity and antioxidant

substances reached maximum value, this concentration was the best.
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