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Abstract
vinegar-egg hydrolysates was discussed. [ Method ] Vinegar-egg was hydrolyzed by pepsin to obtain a hydrolysate with a degree of hydrolysis of
43.61% and a bile acid-binding capacity of 64. 01%. The decrease of free amino groups of the modified hydrolysate which was as the response

[ Objective ] The impact of solvent fractionation and protease digestion on the bile acid-binding capacity of plastein reaction-stressed

was measured to obtain appropriate reaction condition. [ Result] Bile acid-binding capacity of modified hydrolysate was improved, the treated
hydrolysates were obtained and exhibited the highest bile acid-binding capacity of 102. 1%. This modified hydrolysate was separated by apply-
ing ethanol-water of 7:3 or 3:7,the obtained supernatant ( precipitate) fractionates have higher (lower) capacity to bile acid than the parent
substrate. The further enzymatic hydrolysis of the supernatant and precipitation fractions could result in the impairment of bile acid-binding ca-

pacity. [ Conclusion ] Plastein reaction could enhance bile acid-binding capacity and protease resistance of vinegar-egg hydrolysate.
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Table 1 Coded values of factors and levels in response surface analysis
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0 35.0 2.50 30.0
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+a 51.8 4.18 46.8
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Table 2 Effect of plastein reaction on bile acid—binding capacity of

vinegar—egg hydrolysates
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Table 3 Effects of their water or ethanol—water solvent fractionated
products of vinegar—egg hydrolysates and modified hydroly-

sates on bile acid—binding capacity
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Table 4 Effects of further protease hydrolysis of modified hydrolysate 5,and its fractionated products on bile acid—binding capacity

B G IS ] UReE E ey XU HRRLS &g
Sample Protease H.ydrolys.ls Reduction of free amino Bile ac1d-—b1nd1ng
time,//min groups// wmol/g peptides capacuy//%
BHiF=4 5 Modified hydrolysate 5 EHEI 10 62.6+2.2 84.3+1.4
30 103.2+9. 0 61.4£2.0
[ 7R 1 1 10 52.3+3.7 86.4+0.9
30 98.4+2.3 59.8+3.3
Bl 10 49.320.5 81.9+0.8
30 85.7+0.3 57.5£1.6
HEA 10 62.7£2.9 79.6z1. 1
|7 43 Supernatant part 30 112.3+6.3 52.9+2.4
JHEER 1 10 56.3%3.2 81.4£3.0
30 08.5+2.3 52.8+1.7
Tt 2 P il 10 48.6+1.8 80.8+3.6
30 89.3£3.6 53.6x1.6
H 2 10 46.4+1.4 63.9+2.1
ULTERRST Precipitation part 30 102.3+1.0 52.8+1.7
[ 1 10 45.6+0.9 64.3£1.8
30 87.4£5.6 56.6=0. 8
T 4 10 42.7+1.1 62.7£1.6
30 79.31.9 44.9+1.9
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