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Abstract : Tobacco leaf protein was extracted by alkali-solution and acid-isolation method from upper leaves in

the field. The tobacco protein was hydrolyzed using trypsin, papain or protamex, respectively. The effect of

different enzymolysis conditions on leaf protein hydrolysis degree and the DPPH clearance rate of tobacco leaf

protein polypeptide were investigated. The results showed that the optimal enzymolysis conditions of protein

peptide were different with those of the highest DPPH clearance rate of protein polypeptide. Using papain as an

example, the optimal hydrolysis conditions for tobacco protein hydrolysis degree were enzymolysis temperature

50 C, hydrolysis time 0.5 h, enzyme amount 3% , pH = 8. The optimal hydrolysis conditions for DPPH

clearance rate were temperature 40 °C , enzymolysis time 2 h, enzyme amount 3% , pH =7. This indicated

that the degree of hydrolysis of protein polypeptide was not positively correlated with its antioxidant activity.

Protein peptide can be used as substrate for Maillard reaction or antioxidant, and it may be chosen correspond-

ing optimal enzymatic conditions for different purposes.
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Fig.2  Effect of different enzymolysis conditions on hydrolysis degree of tobacco leaf protein
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DPPH under different enzymolysis conditions
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