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AR SCHRGE LA R R 7 Ty 58 00 1 R A 7 K
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1 MBlEFH®
1.1 HRSiEFH

BT, T8 RS 2 80 H adfifi .

W A A (1:3000, PS3) e FEE (1:250,
EC 3.4.4.4) JHEEH (1:4000) AHVFER 1,1- "2
Fe2- =R WE(DPPH) (FE 3% W 4178 — H S
(OPA), R ERHEA A A T iR A it &k
A AR B-Fidk OB, iR AR A
BN A s BRIk K B IR  DU B ER 4, )V e T A
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NAEYRHARAF .,
12 NB5iE%

SHZ-88 /KA 10 i 7% 5 4 , TL IR & 1R AU A BHEE
R ] CR2IN & & % B0 AL, Himae 2 A
PHSJ-3F pH 1, g4 AR 20 e A R A
A 5722 0 WA SRR T, A A BT AL RS A PR
NN
1.3 FHik
1.3.1 BARKKBFEAME % MR Tang 50
7 il A%, BUGE S BOR AT B AN A IE C e BB
2 h BUBRAKF R R BT JBERE A K B AR Hoin A
ZRIEK (1:25 g/mL), =AM HEATRE T B P
2.5h, SR HRBURTE 8 000 r/min 4 CHI LM
B0 25 min, VSRS . HE DR REGTRE,
& IR LU A 0.5 mol/L HCI #4735
W pH (EH % 4.5 S5 HL S UIVE , i RVl 5 DL Big
AHTR] 25 4 B8 0 AR LR DLVE , FRE M 36 h, 12 Uk
TEAS 5] MOWP #5oK . 7 45 289 MOWP, £
HPLC K, 265 4y (93.84+1.32) %,

1.3.2 @A HEBAN KBRS 20 mmol/
L PBS Z Ml (pH 7.2)BCiil 1% MOWP V%,
FIRSA T RSB, 2 h 5B B T kKB
R I I3 0,130,260,390,520,650 W (B
IR 0% ,20% ,40% ,60% ,80% ,100% ) A 75 Il
R, TVERFE R 3 s, B B E] 2 s, 48 75 Ak B
S TE] 15 min®, AR PR AR I o IBCHR I A
48 h, B R TR AR R A A MOWP A5, #
Wi 4 Bk MOWP MOWP-20 MOWP—-40 MOWP-
60 MOWP-80 MOWP-100,

1.3.3  BEHUARSNE i e AR e 56 S5 1
1 W Ay B IR R VR k. B B R R R Ak B
J& B MOWP £ 543 T 0.9% NaCl it & ¥, 10 mg/
ml, 2 W, R SR N BE B FE 4 L 30
min, 0.5 mol/L. HCI 77 % ¥ pH {8 % 2.0, i & T
37 C/KVEAA I 30 min FRIEAL . B EABE T
0.1 mol/L. HCI g 1 /% 4 20 mg/mL B, #4717 pH
fHZ 2.0, HCE T 37 CKBLR IR 30 min FEHAL, LA
V ogemmn Vo ww=50:17F 37 CHR AT KGR 7 b
fift 2 h B AL . AR ZE HOE B 10 mlL B
O B K TS K 10 min, T 4% 5 M VT AR
PLE % L2 1k K O Y T A O ) S LA

10 000 r/min B .0> 30 min, HX I ¥ M fif W LUAE
=

W T 4y B G R Y pH H & 7.5, U
Vogrmsnt V osw=5011 A 37 CARWE PRI 1Y 1 Tk
(MW +5 mg/mL B2 1B +5 mg/mL 873 +5 me/
ml R ), 37 CARVE IR BiE i 2 h B T Ak
TH 45 o5 W Tt Aot R /K 7 K 10 min, 1%
HJG IRA B 2L 10 000 r/min #5 .0 30 min, B _E
B W LIAE RS
1.3.4 SRS E TE ISR e B 1.3.3
AL W 4 2 T Ak 0 T A VRORT T - T
R I, SR LG AR VS A
&2, A ()M E R IH R,

i ()= LIS TR BT 109 (1)
1.3.5 B SN 8 i I A K i BE B AR AR
Elena S5 7K fif B 00 7 77 1 R AR B 2, B 200
wL () K AL HE MOWP A1 75 4 B MOWP (1) fiff fift
WM A 3 mL OPA TR AL, #2508 E 2
min, 7E % K 340 nm A0 W58 I OGAE, A 8K ffFE i

WA A A, KRR S R EAE A, KR (H ) S 18
MR (2)HE,
I{(96)21J8114x(22—A1)xd 100 2)

A, d——JF R 5 5 T R R A A C——
R /L

OPA 8 A 1250 i BT ) 75 ¥ 40K 0.1 mol/L P4
iR &0 25.0 mL A 0.5 g SDS, #EIA 1.0 mL
H B34 % 19 40 mg OPA 1 100 L 9 B—3t 3k &
i FEZS A2 50 mL, $22) BT
1.3.6 WiL™=¥ SDS-PAGE Ml &  HL 1.00 mg
ANTA)Ab 345 44 () MOWP Il 400 L JR % F1 100
wL 5 f5FEM ZZ v, W 5 min /5 10 000 r/min
B0 5 min, R 12%57 B 5% W47 S , Marker
(brUEE ) BAEE A 5 uL, FEd EFEE N 10 L,
e 45 e A 3 15 JE P e 43 3] Dl 80 VAT 120 VBT, Hy
VK Z5 5 WO BE I Fr , % S i s 5 R-250 J4 A
e, 0.5 h, B8 2 2500 06 S i 2O R R 5
X I v AR S LR
1.3.7 AN IETOERIE RS
K 5y et B I E L MOWP % W (0.2
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mg/mL) ¥ f#TF PBS & i (50 mmol/L,pH 7.0)
o ORI N 290 nm, RS K G 300~
500 nm™,

1.3.8 {HfL™™¥ DPPH A HEERRRME  DPPH
H R BRR R YE DPPH AL & S E AR T A
ML N, EPE K 517 nm &b HAT 58 55 G
HsE S5 1 PR,

AR 1 TR By S80I e, Hoh R E 0.1
mmol/L. i) DPPH Je/K & B FE AT & . 1R
Ak 3 AR R T A5 R G R 30 min, T
PR 517 nm A 5 X0 G AE , DPPH H Hh 53
PRt A S A IA(3).,

A-A
I_AJ
1.3.9 WAk ¥1 ABTS H 3835 BB e K
7 mmol/L. ABTS F 2.45 mmol/L 2 &5 g 49 L) {4 1
11 W BR &35, B A T CE 16 h 15
| ABTS IR A5 o R LB T /KB ABTS 1RG5 W
H % ABTS IR G W W OEIE A 0.720.02 LIAER AL,
B 0.5 mlL B M A U85 J5 1) ABTS 1AW, IR
EX5)  EEEEE 10 min, 7EIE K 734 nm 48 5E
WCAE M A, B 0.5 mL JE/K 2 AR 5 Y
ABTS IR G W IR A 5], #OGHHE 10 min, TR K
734 nm Kb E W OEAE A A M ABTS H 553 bR
itA SR (4),

Amsam%%%%wm;%#inm (4)

DPPH 5% % (%)=

x100 (3)

1.3.10 JHAL YR A AR E  BC0.5 mL i
WA 0.5 mL 6 mmol/L 1Y &% B2 W2k F1 0.5 mL
0.01%/K %1% IR A5 37 C& M4 T # & 30 min, T
P 510 nm AW 5E WO A A 45 2585 T RKAUE K
P 7E WA Ry A s 25 85 K AR g e v
EHWOCE R AN, FABREITAESEAG),

¥2 11 SR R (%)= 1—ﬂ}xloo (5)

AY

1.3.11 HATY & BES T Fe e =%
P AFE ORI 7 O S AR AE B, B 1.0 mL
HMA 0.05 mL 2 mmol/L &AL WA 0.1 mL 5
mmol/L IJFEM % | IREGW A EFEIEEE 10 min,
FEUE K 562 nm AR E WROGAE A 55 R 25 8 F KA

113
#*1 DPPHEHEZFRENESH
Table 1 DPPH- determination parameters
of free radical scavenging rate
s sApik/  DPPH RATE
mL A /mL mL
1 1 1 - A,
2 1 - 1 A,
3 - 1 1 Ao

BRI WO AL, BBRER T PR S
(6),
A, A
é%%%%mm:%rinm (6)

VA
1.4 HHELIE
PG I A 3 Uk, R DLV 24 A o
RN, W25 3 3 R A Origin 9.1 %
Bl vt 17418 ,IBM SPSS Statistics 20 % F it 47
T

2 #R5WR
2.1 BEINEI MOWP B E& N

1S o 75 Ak BEG B m MOWP A5 41 44 A1
B A AR T, LA T i v A 5 1 % 2k
TH A0 i R il 43 A % 3 1 D) 3 7 (P>60%
MR T ) 1) i 2 (P<0.05) 42 75 MOWP 78 ' 355
)78 LR, MOWP-100 B 7 L 1] ik (68.52+
1.70)% , i MOWP-40 fIX T >k 4t 3 MOWP, H ¥
E# 16.97% ., 8 W5 i%E2LH AL MOWP JH k3
5 AL AR £k H , MOWP-100 1714 1k R e Kl
(91.48+0.64) %, e fll"STE R 5080 7 5 BE X 4 2845
YEACNEER FEEA EREAMKE
1) T A R (K52 Wi st 2 B 400 W 22 A5 ) 8 75 3
JEXT )8 I A S A A R SR L AR
I I Al 25 A s IR ) 38 AR TR S s Ak
FOXRERE R T2 bt EH R 2
JIR AR AL TR 2SI A 4, A o MR E 1 1 4
T Bt R P g 3R A R 3 — 25 T AR, o B E
R Z BEAR , MOWP 4 KL AR BN, 43 F 0] # T
R HL 43 PN 0 A M 0 55 1 A5 MOWP JH 1k %
BE LT,
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2.2 BEIIERIT MOWP 7k 1 5

) B 1 AR S 1) KA B 8 R AR A R
A, REORE S 2R E KR E YN T
20920 Sy B v 8 BUK R EE R B A5
U T B v K R R A T MOWP 7K fifg i
B2 A E 2 s, MOWP-40 7£ 5 1 1L F1 ' i %
S T AL K B2 4300 o (5.52+0.12) % F1 (29.30+
0.15)%, ¥ T R4 MOWP Fl = I 3R 4b B 1Y
MOWP iz 1% 0 5 1 AR AR AL e Al 2, S5 1)
3K 100%T , B A6 F S 1 % 2270 Ak oK g BEAR
T ARALHE MOWP,

120 COE#Hi
2 B F e 4k
100}
S d
= b <
> b b
#5201 1 B & [ 7
= d E
AT @
\‘IE‘-( éﬂ 60 ¢ b b
Lo 4 2
HH g 7
5 7
a 20
0

0 200 40 60 80 100
L )

Ultrasonic power/%
TE sa~e ANTF T RESR R 1 1 TH 1 3 o 0 Al 2 15 28 8] 14 8t 35 Pk
25 (P<0.05),
B1 AEEFEINEI MOWP M B BiE K EKNZIE
Fig.1 Effect of different ultrasonic power
on gastrointestinal digestibility of MOWP

2.3 BAEINEIT MOWP &L= T & 50

K 3 %o A B MOWP Al 7 4b # )5
MOWP 7€ B Wil 4k )5 4 7 i it ARk, 28 i ik ik 3
J& , B R R LA F R TR NI R AL
TH ALK A I 00 B A R 22 R 4 ku A1 14~17 ku W
FERBEA AT, Ho 14~16 ku W 5L K BE & BB,
M DR/ 40%0, 03 KB T s 3R 2
K14 ku, LA 3% 25 T AL K A oG TR TR R
B 14~16 ku WK B ALK, Rl 68 75 5 B 3 o8
KB4 ot it AR Ak a5 B AR AR R & 3b FiIEl
3¢ T JEIXT b 431 3 AT R 1 % 2 A I AR
Hegmd, RUENEAEHTEAEARS FE
AL

BE—3 31 SDS-PAGE [El3i & 2 75 2 5
it 20%BE 2R MOWP 434544, [m] i g 25 g Xof 26

AR P v 7 Al o M T MOWP 43 1 1]
B 1 T Al 7 A L5 3000 1 I R A5 F AN B
SE , Z KRR L2 T RS 21 o E 2R 2R 5
TIRBESNTR S OPA I B-%i Jk £ Wt A L SN, 7
RS G NG o HE A B EE AL H AL R
P, SRIEPTET ST E E R T
A NS 2 S R 2 R R JROK AR 9 A
IS5, D AR Ak B 2 o R B 4 v KL o0
B FUKARIE . Liu SEPTRISK AR VB R B R 70901
T Ao S 08 £ P B K A B 7 AR R

[
T ol ([EDFEESHE
<
e

g % d
B2 s P
S 5 24r 7 7/5' % 7
% = = 7 Z Z g
S CE Z / 7 Z
T g 16 Z 1
= e A 0 U
oo 1 0 U /
4 77, / 2, 5

=" st VA WA WA U
2 % A a7 %

5] V. ¢ 77 77

o by 7 ) £

I ) . 7 7

P ) 7 B |__/

2 0 / . 7

0 20 40 60
FENRYES
Ultrasonic power/%
T ra~e ANIF SRR IR B I A0 K L £ o (i 22 75 26 1] /Y &
H RS (P<0.05).
B2 AEBFEINEIT MOWP #7k i K%
Fig.2 Effect of ultrasonic power on gastrointestinal

digestive hydrolysis degree of MOWP

FB o AR T KRR BRI 4y i, 1 T AL
A A A AR B T 0 AN W ek 2 Ak e B A
MOWP F3 ¥ PN #8 5k P 2% 5 |, el 728 g U0 o7 o, B0 Mol B
JRBE AR Ay S | DUSIE 56 43— I ik 14, 5 T Ak
SDS-PAGE &l 1% w6 n] & B 28 11 10 I B A 5 A
PSR A, ATRE R — AR Z KB & A 3 —
TS, 28 B O WOy i 5 7 AR PR R IR B A
Al B IHAL e A A B 3 A T i 2
SZ IR B B miEZH AL SDS-PAGE K3
HE — W L2571, IESE B Mg % 82 1k 5
JRBER £ R
2.4 BEIHERIT MOWP &4k 7= 4 i iR 3¢ St 19 82
Vg

SR B H AR E 7 &S H A B B S,
TR CIEE P & WAL, &l 4 P, B s 2k
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180 ku

135 ku

100 kuy e
75 ku S—

63 ku

48 ku s <— 56ku

<— 48ku
35 Ku —
32 ku
* H . B et
<— 28ku
25 ku M

<— 22ku

'

17 ku “ - <— 16ku
™ 1 hm

11 ku . 13 ku

(a) KA L

180ka_ M a b c d e f
135 ku

R
100 ku:j
B Y ——
63 kit
48 ku e
35 Ku e

Bru—gy

21 ku

17 ku«——.

11 ku«——n “ "~ b

4 ku

(b) Bk
M a b c d e f
180 ku. pr—l
EEC

75 ku
63 ku € w——

48 ku €— w———

35 ku «— —

25 ku <— W

14 ku 16 ku

e

17 ku €«—

11 ku €—
(o) B miELf

M. AR iESy T i 8 Marker;a. 0% 75 3 % b, 20% 8 7

D1 e, 40% 4 )3 5 d. 60% 18 74 15 se. 80% 1 74 U 4.

1009688 74 D4

B3 BEIIEI MOWP HWBMIEWL=Y
SDS-PAGE Hi%
Fig.3 SDS-PAGE pattern of gastrointestinal digestive
products of MOWP by ultrasonic power

TH AR P A K F B I A I K, JF B A 31
A B IR 5 i RIEAE (A0 KT 330 nm, LA
I HE T 225 8 W Ak B MOWP 5 % 22 31 1k 1)
MOWP 7= A= 1) Jik B 35 b -F #e 35 855 v 3% B2
FAPEFE s T B IR E . TR SR b

oy
Z 1000
O
B S0
s 8 600
R 2 a0
R o
=
= =
= 300 350 400 450 500
8IS
Wave length/nm
. (a) H AL
z
"Z 1000
=]
- £ 50
= ; 600
R £ a0
i Z 200
§ 0 .
= 300 350 400 450 500
WK
Wave length/nm
(b)) H WLk

T ca. 0% 75 Iy 3 5b. 20% #7453y 5 s 40% 4 91 d.
60%3H 74 Uy se. 80%HE 4 Ty 5 5. 100% 4 75 i

B4 BAEINEFIW MOWP KB i 4 7= M iR 5 Bk
Fig.4 Ulirasonic power affects the fluorescence spectra

of gastrointestinal digestive products of MOWP power

Hh 7 Ak 3 AT B B B RN A Hor
258 75 R AL B MOWP 22 B 3 1k 5 W 4k 7= 4
PR 2 G B S PG, 24 ik Se i Ak s T Ak e
YN IR0 B S 38 0 5 E A DR RT 40% I 7R
PIALTE AL TP i TR I K R AE LIRS B IH AR A
M 351 nm 2B = 353 nm, B Wmi&EL L H 353
nm (MOWP) ZL# % 356 nm (MOWP-80) 4b X
% % 355 nm,

WE{E R LIRS A T R 2 RN . 1) Sl
A FR MOWP 23 s 8 AR ILAN AR T 07, Z2 Bk Z a1 A
B 2E A R b i TR R, AR Z Rz
[i) 7 5 HE 51 SOIE BT 1 Ak 2, AR IR A2 B Y ek
A 22 JIK 1) A ity 2, 6 T HE 90 G A Bl 2 i A, 28
B Mk S E R S, B U)/E AR O
[] 43 ot 2t 3k RO (0 4 % AR m 8 52) el
AR FR ) MOWP 43 PN 35 AS W7 1 52, 8 75 3 35 348 5
MR AR WU  A R R R ER [R) 3 B (E I K
KA
2.5 BAEWEI MOWP BL=MR SN iEEN
=AU
2.5.1 DPPH H M A% bR 28 75 4 2 Y
MOWP 7£ 5 I AL AT 20 8 Ak )5 79 DPPH H A&
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Bk 5 5 A A B S A b B B 3 22 5 (P<0.05) .
mE s prow, %48 & O EBSERD
MOWP &5 BREE 77 & 5%, b+ % (78.26+0.85) % ;
SR, bl 4 8 75 T R 3858, /6 MOWP-100 4k B =
(41.34£6.66)% . 15 WiHAL/K %5 DPPH H Hi &
T R 3R A I AL W BRI, MOWP-60 £ il i 5
B (44.23+0.98) % , (HAL T A AL BE MOWP,

O A W 5% 3¢ B 75 4 FH AR 11 ol 3 4 s e

PE 2R 1T B = ) B S AR TG 228 AR SR 40%
~60% 8 77 Ty 3R 5 1F T 1 48 7 I AL AR R 2 Ak VR
T i O 2 S 2 3 PN 0 2 Y ] ) 2 55 3 4
FLA B T RN H fef i 0 SR, T LR/
D7 S ARG R R B T R, 4B R AR A
A IZREIER W) Z KW T Wch, 5 DPPH X
N Ji 2 5 1 SR SR R 5 LM 45 &, DPPH A
F S B SR i | i O SR AR W R AT i S
M2, & el FR Ay d MR 1 2 K5
I, A I BRPOCRIEET . Santos PR ST B
AR 7 A U 3T 790 58 [, Y 205 SR v & /K i B 5
HEPRAKE A 2 B 5 [ 55 B4 — & DPPH H H 215
BRfE T, IE & FHAM h S A bra bt 2k, H
Jo I A 3 i LB A e T BT S,
2.5.2 ABTS HHAEFERZE W 6 i, Kb
MOWP 55 fij #9175 4k B2 % MOWP 7£ & 14 1L Fil H
i 2 227 Ak h W B ABTS [ il R RE ) 2 BLAH I
B, 4 HIHR S BB ABTS B o1 3L 68 1 B
7 ) 28 A ISR S B R B MOWP-40 bR 5
AR (6.45+0.75)% ; B4 B W iE 2k e
MOWP [ 7% B& ABTS H i 3L 68 11 i 3 (P<0.05)
= 7+, MOWP-100 #J ABTS %4 k& 8 7+ % (91.87+
0.19)%.

Zou “EERE 5T H F5 Y ABTS a7 J& — Fh 2
ARSI EY, b &S 55K A
RIS A L TS HT B 5T FP U, MOWP £ AN ]
B I R A S R K AR B E R, 4SS
ABTS 3 5 5 A sl s S R il 2 3R 7 1 3 1k
Ja KAE /NGy F ik 2 K2 #8020 2E K LA,
ABTS H i B0 BRRFEAR . 3 AR/ I AL B
B T A FH 8 i it A 5 3900, B 60 3 ) K
BV B E B IR A W O i . 2R, ABTS H HI HE
[F S b

100 O E#H
B L

activities/%

DPPH [ i 3£3 4 5%

DPPH free radical scavenging

S
Ultrasonic power/%
T ra~d [R5 0208 DPPH H iR 56 37 B 58 2 b5 5 ff 22 7 41 7]
) & E VE 22 5 (P<0.05) .
B 5 #EINEI MOWP BRiEL™=
DPPH B A & E i R 20T

Fig.5 Effect of ultrasonic power on scavenging activities
of DPPH free radical in gastrointestinal digestive products

of MOWP

ABTS A Hh A 3 B 7
ABTS free radical scavenging
activities/%

7 Ty A

Ultrasonic power/%
T a~e AN FRER IR ABTS 11 H JE 1 B 26 2+ 1 i 25 75 21 18]
PR W 1 25 57 (P<0.05) .
E6 #EINEN MOWP KB MEK=H
ABTS BEHEFREN I

Fig.6  Effect of ultrasonic power on scavenging activities

of ABTS free radical in gastrointestinal digestive products

of MOWP

253 FAMBEERE YATPR RV A B
TEAE YR B R FELT AN B f# DNA % i 2
WAk G )45 2 BB RO, B 7 R, E I AL
it 5 17 TS Ak TG X6 R b B MOWP S92 00 45 k| 76 15
A IS R O TS B BE ) B Ok (97.15=
0.93) % , 4k SL B B /N i il i B AR & (63.53 +
0.50)%. 2B IHIkJG , B 88 DR B K e
WA FH 2 FEAR (P<0.05)MOWP f4 il i £ Jik %o 12
3L T bR BE 7 s Tk A B i 22T L, MOWP
%) it A 22 KOG 36 ) PR R A T R e O (B B A (P<
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0.05) ,MOWP-80 I 7% BE1E (96.53+1.35) %,

AR R B D) R K (20%~80% ) , 4 H
Jiy ¥ S8 Tl f I 1 MOWP 5 58 B b 3k 45 4 7 0 %
e R R VEBRAE I N, B TR 60%0
I AL 5 T AL A IS R R R B R0
AL, XA H T 55 A A A S
EE EAMMMGC T ERER, 2RTHSGN
KIMZ RS 3 A W LG T BREUE TT ] A1k
FEMrs A A S mxdig 2 A B E X, #iS
YR 3G 58 T AR 1L MOWP (% 1 72 op X 52 i
FEE BRI
254 FeEG M m K 8 s i T
91 A TR 75 ol R AL BT MOWP (8 1k 7 4 45 I8 %
A Az, B E E S MOWP 1 Fe* % 4 ik
D1 T TS A, I BORR D)2 04 1 AR
Y E e J5 2 BRI & m FIRER AL Sk, it
— 2 W BIE5 J BASEAUL /N I T8 il A I P 2K ik
THET B KA, B (AU (22.90+1.06) % (MOWP-
80), AALFE MOWP FEA% % (2.54+0.58) %,

R 45 MOWP {5 1k 5 FK fift B I o 25 1, B &
P i 7K A I T b A /0 i SR R B 4 R
K Z K, e 58 1 I 2 KA 58 S Y]
RIS A FR 5L UL R T B Uk Fe itk — 20 iA1=
A R AR R N W — 20 oy i R R
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Effect of Ultrasound Modification on in Vitro Digestion Characteristics
of Moringa oleifera Seeds Water—solution Protein

Wu Yanhui, Tang Shigi, Du Qiuhan, Lin Ying, Fu Zhen"
(College of Light Industry and Food Engineering, Guangxi University, Nanning 530004)

Abstract Different ultrasonic power treatment effects on in wvitro digestibility and oxidation activity of Moringa oleifera
seeds water soluble protein (MOWP) were explored by in wvitro simulated digestion and antioxidant model. The results
showed that during the continuous digestion of gastrointestinal tract, the digestibility and hydrolysis degree were increased
obviously, and the digestion was decreased firstly with the increase of ultrasonic power. When the ultrasonic power was
up to 650 W, the digestibility of gastric hydrolysate and gastrointestinal continuous digestive hydrolysate could reach up
to (68.52+1.70)% and (91.48+0.64)%. After simulated stomach digestion and gastrointestinal continuous digestion, protein
molecules were decomposed into proteins with smaller molecular mass, and the peak wave length of endogenous fluores-
cence changes in the two stages, the peak of stomach digestion was redshifted from 351 nm to 353 nm, and the contin-
uous gastrointestinal digestion was redshifted from 353 nm to 355 nm. The ultrasonic power was 60%, the DPPH- clear-
ance capacity of MOWP after stomach digestion and gastrointestinal continuous digestion was the best, which was
(78.26+0.85)% and (44.23+0.98%)%. MOWP-100 had the highest scavenging rates of ABTS free radical in stomach di-
gestion and gastrointestinal continuous digestion stage, which were (91.87£0.19)%. Conclusion: Ultrasonic modification can
help improve the digestion performance of MOWP. The ultrasonically digested MOWP has excellent antioxidant activity,
which provides theoretical significance for the introduction of MOWP into food and digestion in the human body.

Keywords Moringa oleifera seeds water—solution protein; digestibility; antioxidant activity; in vitro digestion



