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Changes of antigenicity of whey protein-oligoisomaltose during
simulated gastric digestion

LI Zheng, ZHENG Zhe, LUO Yong-Kang"

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

ABSTRACT: Objective To study the changes of antigenicity and free amino acids of whey protein-oligois-
maltose and whey protein in a simulated gastric digestion. Methods The changes of antigenicity and free
amino acids of whey protein-oligoisomaltose and whey protein during a simulated gastric digestion were ana-
lysed after the preparation of whey protein-oligoisomaltose. Results The contents of arginine, tyrosine,
cystine, and lysine in whey protein decreased after the glycation. After the simulated gastric digestion, the an-
tigenicity of a-lactalbumin in whey protein and whey protein-oligoisomaltose were all less than 1 pg/mL. At the
same time, the antigenicity of B-lactoglobulin in whey protein decreased to 42.83 pg/mL, and the antigenicity
of B-lactoglobulin in whey protein-oligoisomaltose decreased to 15.66 pg/mL. Conclusion After simulated
gastric digestion, the antigenicity of a-lactalbumin and B-lactoglobulin in whey protein-oligoisomaltose were
lower than that in whey protein. Compared with natural whey protein, whey protein-oligoisomaltose was more
susceptible to pepsin hydrolysis during the simulated gastric digestion.
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Table 3 Changes of antigenicity of a-LA and B-LG in WPI and WPI-oligoisomaltose during simulated gastric digestion (n=3)
(min) B-LG (pg/mL)* o-LA (pg/mL)*
WPI WPI- WPI WPI-
0 241.68+6.83° 36.55+0.04° 26.73+1.54* 4.71+0.9°
2.5 106.88+1.85° 33.84+0.20° 25.37+0.07° 2.22+0.25
5 82.28+3.95°¢ 25.49+1.85° 23.83+0.31° 1.92+0.14°
10 61.77x1.15¢ 20.84+1.42¢ 14.29+0.91¢ 0.72+0.09°
20 52.61+2.82° 19.68+0.05¢ 2.87+0.04¢ 0.16+0.04°
30 51.00+0.08° 19.73+0.95¢ 2.63+0.05° 0.14+0.04%
60 49.85+1.70° 17.08+1.17° 2.30+0.09¢ 0.14+0.03%
120 42.83+4.40" 15.66+1.68° 0.78+0.07° 0.03+0.02°
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