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ABSTRACT: Objective To prepare polypeptides of Pleurotus eryngii and study their activity in vitro. Methods
The protein was extracted from the foot of Pleurotus eryngii by ultrasonic assisted alkali extraction and acid
precipitation. The polypeptide yield of 3 proteases was compared and the hydrolase was selected. Based on single
factor experiment and orthogonal experiment, the optimal enzymatic hydrolysis process of polypeptides was
obtained, and the in vitro activity of polypeptides was determined by antioxidant activity experiment. Results
Under the molecular weight of 5-10 kD, 1-5 kD and less than 1 kD, the polypeptide solution of Pleurotus eryngii
was able to reduce the iron ion and had the antioxidant ability. At the same time, the scavenging effect of «OH and
DPPH- free radicals was better with higher concentration of polypeptide solution. Conclusion This study can make
full use of the foot of Pleurotus eryngii to form efficient protein extraction, enzymolysis and polypeptide preparation
technology, which is helpful to further enhance the utilization value and economic benefits of Pleurotus eryngii, and
can provide important reference for the research on the preparation technology of polypeptide health products
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Table 1 Basic ingredients of Pleurotus eryngii

FEA RS Koy MEA HLIE W BKSY ey LT 4
/% 91.83+1.04 2.17£0.13 0.110.07 1.05+0.02 3.76+0.01 0.64+0.01
Fz2 IMEABATINELASH
Table 2 Basic parameters of 3 protease reagents

=il 1% 1/(U/mg) Feif pH {H Feid i /°C

bR 2R 1l 100 6.0~7.5 40~55

Bl 1 2 1 il 200 9.0~11.0 40~55

AJNE 1 600 7.0~8.0 50~55
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Fig.1 Standard curve of protein content determination
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Table 3 Analysis of variance of orthogonal test results

= AmE W2V 2 FE B4
A 2 326.04 163.02  230.33 *x
B 2 1.415 0.708 1
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RE= 2 1.415 0.708
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Fig.2 Standard curve of polypeptide content determination
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Fig.5 Polypeptide reduction of iron ions in Pleurotus eryngii
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