Bull. Korean Fish. Soc. 19(3), 212~218, 1986 Bkit 19(3), 212~218, 1986

Amino 4-Xylose %%H&—S— E2 9 ga3t4

2. TLC o T4 & o] &3 A4 2HERY L3

AE AY AFGFAA FLAFAN T AFITHS G 4o G A%
(19863 39 2291 <E])

Antioxidant Activity of Amino Acid-Xylose Browning Reaction Products

2, Isolation of Antioxigenic Substrates from Browning Reaction Products by
TLC and Dialysis

Byeong-Jin You
Department of Food and Nutrition, Kangnung National University, Kangnung 210, Korea
Kang-Ho LEE
Department of Food Science and Technology, National Fisheries University of Pusan, Pusan 608, Korea
and
Jong-Ho LEE

Derartment of Food and Nutrition, Gyongsang National University, Chinju 620, Korea
(Received March 22, 1986)

In order to isolate antioxigenic substrates, the browning reaction products of xylose and variou§ amino
acids were analysed by TLC and dialysis.

Rf values of browning reaction products of xylose and hydrophobic amino acids separated on silica
gel TLC plate were shown in the range of (.38 to 0.56 and that of basic amino acids was around
0. 2.

Browning reaction products made from xylose and Trp were separated on TLC into four bands with
Rf values of 0.25, 0.55, 0.81 and Q.91 respectively. Among these the bands with Rf values of 0.25
and 0.55 appeared having strong antioxidant activity. The band of Rf 0.55 which showed the high-
est activity was positive to Prochazka reagent and had an absorption maximum at 275 nm.

In dialysis of the xylose-Trp browning reaction products, the undialysed fraction (inner solution)
was repsponsible to the antioxidant activity, which was separated into two bands with Rf values of
0.25 and 0.55 on TLC. The inner fractions of the browning products of xylose and His or Arg were
also apparent in antioxdant activity,
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Fig.1. TLC chromatogram of browning reaction mixture formed by xylose and amino acids (ninh-~
ydrin treated, developer; acetone/chloroform/acetic acid/H,0=40:40:20:5, v/v) soln,
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Fig.2. TLC chromatogram of browning reaction mixture formed by xylose and amino acids (Prochazka
regent treated, developer; acetone/chloroform/acetic acid/H.0=40:40:20;5, v/v) soln.
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Fig.5. Changes of carbonyl value of methyl linoleic
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Fig.6. UV spectra of brown pigments
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Fig.9. Changes of peroxide value of methyl linoleic
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Fig.10. TLC chromatogram of dialyzed and nond-
ialyzed browning reaction products formed
by xylose and tryptophan(developer; acet-
one/chliroform/acetic acid/H,0=40:40:25:
5, v/v soln.).
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