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Effects of dry heat treatment on the antioxidation activities of
Pleurotus eryngii protein
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ABSTRACT: Objective To study the effects of different dry heat temperatures on the antioxidation activities of
Pleurotus eryngii protein with different mass concentrations. Methods The antioxidant activities of Pleurotus
eryngii protein at different mass concentrations after 30 min baking at different temperatures (65, 80, 95, 110, 125°C)
was determined by using a microplate analyzer. Results The 1,1-diphenyl-2-trinitrophenylhydrazine (DPPH) free
radical scavenging rate of the protein without dry heating was increased from 18.00% to 19.83% when the protein mass
concentration was increased from 0.2 mg/mL to 1.0 mg/mL; when the protein mass concentration was 1.0 mg/mL,
compared with unheated protein, the temperature of the heat treated protein reaches to 110°C increased its DPPH free
radical scavenging rate, deoxidization, hydroxyl radical, Fe*" chelating and superoxide radical scavenging activity by
0.93%, 0.11%, 27.71%, 21.78% and 15.76%, respectively. Conclusion The antioxidant activities of the Pleurotus eryngii
protein after different dry heat temperatures have been improved of being enhanced to varying degrees, which can provide
a theoretical basis for studying how to improve the antioxidation activities of the Pleurotus eryngii protein.
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Fig.l1 Effects of dry heat treatments on DPPH free radical
scavenging rates at different temperatures (n=3)
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rates at different temperatures (n=3)
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