%30 5% 1 4 s H A ERKFER Vol.30 No.1
20114 1 A Journal of Food Science and Biotechnology Jan. 2011

: 1673 1689( 2011) 01- 0060- 05

PRI A 7 ek N Ik R 4 e ) e SR R

AR, TUEFE, &M
(ITHEAF &&FR, LA L% 214122)

o AP ek & AR A A BARCR, I AL AR B AT B, 13 8] B A S R AE Ay my
AR B 3 Fo ik J AL 3T ok A AR BT 00 3, A AN RE 4a R e 25 Bk kA fg B i AR R A
DA A MEE A HRIB AT R RHAKE LS BFE 3 AMag, 4 A a4 AR TR
B0 ¥ hem ¥E3%, B0 . & AB AT R & A0 ( H-MRPs)> 48 3% F /i 484 (M-MRPs) > /s 48 ¢
ST HREAS(I-MRPs) H-MRPs ##t —F 2 & 421 b 358 3269 = Ma % H-MA H-MB
H-M C, 34t 8 ALRE /) A= 8] 4K A4 : H-MA > H-MB> H-MC M, Aok F AP L E2HRA RS £
= A8 TR FA 5, 3 AR AR A AR 3E5% R 55

D WK B ERAE R A LA A KE A A B K R Bt At

:Q 26 : A

Antioxidant Capacitiy of Meat Flavoring on Human Lymphocytes

WANG Heya, YU XtYang, QIAN He'
(School of Food Science and T echnology, Jiangnan University, Wuxi 214122, China)

Abstract: The antioxidant effects of meat flavoring were studied and the fraction with high
antioxidant capacities was separated in this study. Meat flavoring was separated by membrane
separation and silica gel column chromatography. The antioxidant capacities were evaluated by
their effects on glutathione and lipid peroxidation of human lymphocytes. Three fractions with
different molecular weight were prepared and the sequence of antioxidant capacity is: high
molecular weight fraction ( H-MRPs) > medium molecular weight fraction (H-MRPs) > low
molecular weight fraction (I-M RPs). The H-M RPs were further fractionated to three fractions
(H-MA, H-MB, H-MC) with different polarity. H-M A with the lowest polarity revealed the
highest antioxidant capacity.

Key words: Meat flavoring, Maillard reaction products ( MRPs), antioxidant, human

lymphocytes, glutathione, lipid peroxidation

:2010- 02 09
« 7 (2008 BAD91B04- 1)
(1980- ),
Email: heyawang@ 163. com
* : (1962-), , , ) ,
Email: amtf168@ 126. com



18 SEAT AR vk A A A E i 84 1 B 61
, H-M RPs(
i > 14 000), ,
1 000
, ( Q5 MPa), .
, M-MRPs(1~ 14 000) I-MRPs(< 1 000),
[1] [2]
M aillard 122 EJRA BT BeE Ay TR 28y
, , (H-MRPs) 100~ 200 100 g,
i - 95%
/ (D 25 mm x 200 mm)
(Maillard Reaction Products, , ) 95%
MR Ps) (33l 2~ 3 mL H-MRPs (10 mg/
mL) 95% ,
N S t - 0. 5mL/min, 5 min , 420
/ nm H-M RPs 1, H-MA
M RPs H-MB H-MC 3 ) .
, , M aillard
s 4.0 95%Z B K
3.5 [ H-MA
1 MH5F*E
11 %
’ 1 H MRPs
5 Fig. 1 The elution plot of H MRPs
: (MWCO 8000 14000) : 123 AMEmIEey g 2.5 mL,
; : MWCO 1000, PBS(pH 7. 2) ,
5 , 2 000 r/ min
FicolF Hypaque, 20 min, ,
s RPM F1640( ): PBS 2, 1 500 r/ min 10
; ( ) ( min , RPM 11640 (
98% ) ; 10% ), > 98%,
: RPMI11640 10x 10° /mL
. (TBA, ) 124 Zmypy 3TARE @I AT R K4 3k
(TCA, ) ( 98%) 9 , 80 UL
(MTT, 98%) (DMSO, ) RPM11640
(GSH, 98%) 5,5'- , 20 HL 96 ,
(DNTB, 9%) GF254 2102010 020mg/mL
(100-200 ): CO: .37 C 72 h DT-
12 NB ! GSH . TBA
121 A%RFEEGTT 5 H , ,
4 C

(T BARS) = 1156 %107 (mol/ L)'



62 £ % 5 &£ % H K ¥ R %30 %
em” ', TBARS mg/mL GSH
125 %itgan Excel ; 2mg/mL  H-MRPs GSH
xts . T ,P< (P< 0 05 M-MRPs
Q 05 GSH (P> 0 05)
I-MRPs GSH
2% 1<t 4>
2 /a%—% ‘ijélb , 2 mg/ mL
21 GSH s
GSH TBARS 1 mg/mL , H-MRPs GSH
1 002~ 2 mg/ mL L-MRPs ; 2
GSH (P> Q05)( 1) mg/mL , H-MRPs GSH
M-MRPs [-MRPs , M\-MRPs
,0 1 mg/mL
TBARS (P< 001, L-MRPs (P<Q05( 2 ,
, TBARS .
, (72 h) GSH
2 MRPs GSH
Tab.2 Effects of H MRPs, M MRPs and I- MRPs on hu
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Tab. 3 Effects of H MRPs, Mt MRPs and I- MRPs on lipid
peroxidation of human lymphocytes
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Tab.4 Effects of each fraction from H MRPs on GSH level
of human lymphocytes

MRPs GSH /(% 10" mmol* L")
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phocytes lipid peroxidation
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,P< 0.05
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