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WIER R OMEEE (J530) : Gluten and soy protein hydrolysates were fractionated on the basis of the
amphoteric nature of sample peptides by autofocusing. Antioxidant activities of the autofocusing
fractions were evaluated by DPPH and OH radical scavenging assays, ORAC assay, and so on. Also, the
cooked pork patties added with peptides were stored at 4°C, 20°C in the dark. After incubation, lipid
oxidation of the cooked pork patties was tested using TBA method. All autofocusing fractions of gluten
hydrolysate and acidic, weak acidic fractions of soy protein hydrolysate suppressed oxidation of lipid in
the patties.
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