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Effects of Ozone on the Structural

Characteristics of Peanut Protein

Yan Yonghong' Zheng Zhaojun® Lin Ye® Li Jinwei’
( Wuxi Scientific Research & Design Institute of the State Administration of Grain' Wuxi 214035)
( School of Food Science and Technology Jiangnan University’ Wuxi  214112)

Abstract In this experiment the peanut meal protein was treated by ozone with different time (0 2 5

10 and 20 min) and the protein structural changes were characterized. The results showed that the proportions of
phenylalanine methionine and cysteine in peanut meal protein were decreased with the increasing time of ozone
treatment. As the increase of ozone treatment time (0 ~ 10 min) the contents of sulfhydryl groups were remarkedly
reduced and the contents of disulfide and carbonyl groups were decreased. Similarly ozone treatment led to a dras—
tic elevation of denaturation temperature and endothermic enthalpy indicating the benefit of ozone on the thermosta—
bility of peanut meal protein. The surface hydrophobicity of peanut meal protein was also reduced by 0 — 10 min ozone
treatment. Besides the spectra of circular dichroism demonstrated that ozone could change the secondary structure of
peanut meal protein presenting the structural transformation from « —helix [ - sheet and 8 — turn to random coil.
SDS — PAGE further evidenced the formation of macromolecular protein aggregates ( >250 ku) which might be at—
tributed to the cross —link and aggregation of disulfide groups occurred in the peanut meal protein. Therefore ozone
treatment could significantly change the structural properties of peanut meal protein mainly presented as time — de—
pendence.
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