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Determination of trypsin inhibitor activity of soybean milk
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ABSTRACT: Objective To study and improve some key factors influencing determination of trypsin
inhibitor activity of soybean milk, based on the method of GB/T 21498-2008 Determination of trypsin inhibitor
activity of soya products. Methods Soybean milk samples were extracted by water and diluted to a certain
volume, with adding L-BAPA reagent and trypsin using liquid, and (37+0.25) C water bath insulation for 10
mint5 s, then the enzyme reaction was ceased by adding acetic acid. The absorbance value was determined at
the wavelength of 410 nm by spectrophotometer and the trypsin inhibitor activity was calculated by substituting
into the formula. Results The average recoveries of low, medium and high concentrations of standard
samples were 113.1%, 114.6% and 134.9%, and the RSDs of parallel determination were 1.4%, 3.6% and 7.2%,
respectively. The accuracy and reproducibility of the method has met the satisfaction of the experiment.
Conclusions The improved method is time-saving and low-cost, and had high accuracy and precision, which
also meets the requirements of the experiment.
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