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Fig.1 The fundamental structure of flavonoids
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Fig.2 The glycosylation of catechins catalyzed by amylosucrase and a—amylase
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Fig.9 Enzymatic synthesis of phthalidin esters and isoquercetin esters
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Fig.12  Acylation of naringin and rutin catalyzed by enzymes in ionic liquids
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Functional Properties and Application Prospect of Soybean Polypeptide

DAI Yuan, LENG Jinsong
(College of Forestry and Life Sciences ,Chongqing University of Arts and Sciences , Chongqing 402160, China)

Abstract: Soybean polypeptides are hydrolysate of soybean protein with excellent physical , nutritional , processing
and physiological functions,and can promote mineral absorption,promote fat metabolism,reduce cholesterol,
reduce blood pressure , enhance muscle capacity and other physiological functions. They have been widely used in
food,medical and health products and feed additives. In this paper,the physical properties, nutritional
characteristics , processing characteristics , physiological functions and research status of soybean polypeptides were
reviewed , and the main problems in the research and application of soybean peptides were described.

Key words: soybean polypeptide ; functional properties ; applications
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Research Progress on Biological Modification and Activity of Flavonoids

XIAO Yongmei, LI Ming, MAO Pu, YUAN Jinwei
(School of Chemistry ,Chemical and Environmental Engineering ,Henan Uniwversity of Technology , Zhengzhou
450001 , China)

Abstract : Flavonoids are secondary metabolites of plants. In general, most flavonoids are combined with
glucosides and have extremely complex molecular structures. In the nature,these flavonoids have a variety of
biological activities, such as anti-oxidation, anti-virus, anti-tumor, scavenging free radicals and so on,however,
due to poor solubility and stability of flavonoids, their bioavailability is limited. It has become a hot spot to
modify the structure of flavonoids by biocatalytic methods to improve their water solubility or lipid solubility. In
this paper, several methods for the modification of the biological structures of flavonoids at home and abroad and
the biological activities of modified flavonoids were reviewed in recent years.

Key words: flavonoids ; biological modification ; biological activity



