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Preparation of peptide fractions with high antioxidant activity and emulsion stabili
ty in emulsion food system
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Protein hydrolysates were fractionated on the basis of amphoteric nature of sample

peptides by preparative isoelectric focusing and hydrophobicity, respectively. Emulsion stability in o/w

emulsion was examined by measuring of particle size, distribution, zeta-potential, and so on. Inhibition o

f lipid oxidation was investigated using the TBARS assay. Hydrophobic fractions of wheat gluten hydrolysat

e fractionated by amberchrom chromatography exhibited high emulsion stability. Also, the hydrophobic fract
ions had high activity to prevent the oxidation of emulsified lipids.
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