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Effect of rice peptided-zinc on stabilization of edible oil and
study on the antibacterial activity
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(1.State Key Laboratory of Food Science and Technology , Nanchang University , Nanchang 330047 , China;
2.Department of Chemistry and Biology Engineering, Hezhou University , Hezhou 542800, China)

Abstract:Rice peptided - zinc was produced by hydrolysised rice protein chelating with ZnSO,. Effect of rice
peptided-zinc on stabilization of edible oil and antibacterial activity of rice peptided-zinc were investigated. The
result showed that: A construction of zinc chelating with peptides was confirmed by a Na,S chemical method and
infrared spectrum analysis. The stabilization of edible oils and cake with rice peptided - zinc was significantly
improved comparing the edible oils and cake with ZnSO, ,when the peroxide value and acid value were used as
indicator.The rice peptided-zinc showed a great antibacterial activity to Bacillus subtilis, Staphylococcus aureus
and Colibacillary.
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