TS210.9 A
1002-0306 2002 06-0087-03

55% 15% 10%
20%
10%~12% 18%~22% 25%~
40% 80%~90%
T%~9% B
FAO/WHO
[1~-2]
El]
1 RPC RPI
RPC 50% ~89%
RPI 90%
RPC RPI a.
b. Maillard
c.
[4]
RPC RPI
RPC RPI
12.6% 18.9%
F.shih
50% PIM.wang
RPC RPI a.
2002-01-24

1971—

Vo1.23,No.6,2002

214036
b. c
17% 12%
92% RPI 34%
74.6% ™
10g 4000PU
N s
75ml —  pH 5.0 — 2,4000G%u
— 55°C 2h — pH 10.0 — 18 000Xg 30min
— —  pH 40 — 10 000Xg,10min —> pH7.0
— — 5°C
oa—
(Pullulanase)
RPC  RPI “*T.Morita  Termanyl/
20L
90% RPT ©
10L — 5kg
Termanyl120L(60ml)—————— —
5L( 3 )
97°C 2h — — _
Y
5L 3
— —  SRPI 353~507g
N N
F.shih 9%
RPC RPI
RPC RPI a—
85% RPC
91% RPI #
2
[9~10]
200216

87



Science and Technology of Food industry

o
pH 6.6~7.5 B

pH 9.4~10.3 pH 4~10

12y.S.
Hamada “ Opticlean.—100”

“Optimase Apl—440F.G”

10%
92% "Flavourzyme
8%~
9%
M- A.Anderson  Pronase
pH 2~12
2]
3
0.2%~0.8%
J.

S.Hamada (Alalase)2~4L

7.6%

57%
[13]
4
[14]
Oryzatensin Gly—Tyr—
Pro—Met—Tyr—Bo—Leu—Pro—Arg,
GYPMYPLPR
Oryzatensin

0.3pm
Spm (131
M.Takahashi

Oryzatensin

Az(pLA,) Oryzatensin

Oryzatensin n—

[15~16]

C3a
C3a
Ala—Ser—His—

Oryzatensin
C3a 70-77
Leu—Gly—Leu—Ala—Arg Oryzatensin
Oryzatensin G Y P M|Y|P|L|P|R
A S HIL|G|L| A R

Human Complement

C3a(70-77)
Leu—-X-Arg,
Leu” (C3a70 -77) Ty’r
Oryzatensin
Oryzatensin C3a [15~16]
5
PB- 1
PB-1I PB-1
0.5~2pm
PB-1I 2~3mwm BecHel
Pomevanz PB- 1 PB-1I
[18]
1975 1~2pm
FPP
FPP
FPP
FPP FPP
PB-1
FPP
PB-1
PB-1
100% 85%
PB-1



FPP 7
FPP
FPP

[17~18]

1 . . ,1999.508~
509

2 Lasztvty et al. The Chemistry of Cereal Protein,1996:249~
251,266~267

3 R.M.Helm et al. Cereal Food World,1996,41(11):839~842
4 M.Wang et al. Journal Agriculture Food Chemistry,1999
47):411~416

5 F.shih.Food of 21Ist Century —Food and Resource,
Technology Environment ( II ).China light Industry Press,

0755-5161473
0755-5161470
518020

Vo1.23,No.6,2002

2000.406~410

6 T.Morita et al. Journal of Food Science,1993,58(6):1393~
1396

7 Euber et al.us Patent,4,990.344

8 [F.shih.Cereal chemistry,1997,74(4):437~441

9 J.S.Hamada.Cereal chemistry,1997,74(5):662~668

10 J.S.Hamada.Journal of Food Biochemistry,1999,23:307 ~
321

11 J.S.Hamada.Journal of Food Science,2000,65(2):305~310
12 A.Auderson.JAOCS,2001,78(1):1~6

13 J.S.Hamada.Journal of chromatographyA,1998,827:319~327
14 , . .2000,22(4):13~16

15 M.Takahashi.et al.Biochemistry and Molecular Biology
Internal,1994,33(6):1151~1158

16 M.Takahahi et al.Peptides,1996,7(1):5~12

17 D.L.Barber et al.Journal of Cereal Science,1998,27:83~93
18 K.Collier et al.Journal of Cereal Science,1998,27:95~101

200216 89



