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Antioxidant Stability and Functional Properties of Egg White Peptides
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Abstract: The antioxidant stability and functional properties (emulsifying capacity, water absorbing capacity and oil absorbing
capacity) of egg white peptides (EWP) obtained from lyophilized egg white by pepsin hydrolysis were measured with respect
to temperature and pH. The results showed that the scavenging capacities of EWP against hydroxyl, superoxide anion and
DPPH free radicals were all increased with increasing EWP concentration. Meanwhile, temperature and pH had a great impact
on the antioxidant activity of EWP. The storage of EWP at pH 12.0 for 4 h could result in the loss of antioxidant activity.

Moreover, EWP also revealed excellent emulsifying properties, water absorbing capacity and oil absorbing capacity. All of these
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investigations are benefit for its application in the food and cosmetic industries.
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Fig.1 Concentration dependent scavenging rates of EWP against
hydroxyl, DPPH and superoxide anion free radicals
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Fig.2 Effect of temperature on hydroxyl free radical scavenging
capacity of EWP
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Fig.3 Effect of pH on hydroxyl free radical scavenging capacity of
EWP
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Table 2 Effect of pH on solubility and emulsifying properties of EWP

pH TR 1% FULRE ST /(m?lg) FUAAEE 1L /(10min)

2 86.66 + 1.12¢ 96.26 + 0.44° 33.54 £ 0.74°
70.96 £ 1.75° 110.96 + 0.26° 31.22 + 0.52¢

6 68.12 & 1.98° 116.36 £ 1.52° 49.54 + 0.61°

8 61.38 & 3.04¢ 116.50 £ 1.07° 65.70 + 0.64°

10 64.72 £+ 1.10¢ 100.36 + 2.06¢ 88.76 + 0.44¢

12 58.43 + 1.00° 144.25 + 2.82¢ 236.60 = 1.41°

e FAER AR, £R%ERZBFEP <0.05).
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Fig.4 Emulsifying capacity and emulsion stability of EWP at various
concentrations
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Table 3 Comparisons of water absorbing capacity and oil absorbing
capacity of EWP and lyophilized egg white

F b WK BE 1 1(glg) Wi BE ) /(mL/g)
HH K 0.31 + 0.026* 3.42 + 0.055*
N S 0.03 + 0.002 2.32 + 0.06

e o« BT EEFS LR, FREMEERP <0.05).

W 7K g 7 2 R T S SL 7 I — A E T e
B MR N O B v R A AR WO K R i . R 3
AR, RIE IR T RS RO T oK fE Sy, A
BT 0.31g/g, P RIK e ) 2 R itk W 25 (P < 0.05),
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