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Antioxidant Activities of Water Soluble Proteins in Royal Jelly and Their Hydrolysates
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Abstract: Through the measurement of total antioxidant capability (T-AOC), 1,1-diphenyl-2-picrylhydrazyl (DPPH «)
radical scavening ability and inhibitory ability against oxidation of linoleic acid, the antioxidant activities of water soluble
proteins (WSPs)in royal jelly and their hydrolysates were investigated. The results indicated that although WSPs have no
obvious antioxidant activity, their activity significant increases after hydrolyzed, especially the product PT-WSPs from
WSPs hydrolyzed by both pepsin and trypsin shows the highest antioxidant activity. Furthermore, the membrane
separation of WSPs and their hydrolysates were conducted. It was discovered that small peptides with molecular weight
of lower than 3 kD, especially lower than 1 kD, have powerful T-AOC, DPPH radical scavenging ability and inhibitory
ability against oxidation of linoleic acid.
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Table 1 1Cso values of various WSPs hydrolysates to DPPH radical
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Fig. 1 DPPH radical scavenging activities of various hydrolysates
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Table 2 Changes in absorbance (at 500 nm) of absolute ethanol
solution of linoleic acid-NHsSCN-FeCl. added with various WSPs
hydrolysates with time
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Table 3 Total antioxidant capabilities of various WSPs hydrolysates
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