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Enzymatic Preparation of Bioactive Peptides from Carp Meat and Their Antioxidant Activity

MA Jing-xi'’, SUN Yong-jie', FENG Yin', MIN Wei-hong®*
(1. Biology-food School, Development College, Jilin Agricultural University, Changchun 130600, China;

2. College of Food Science and Engineering, Jilin Agricultural University, Changchun 130118, China)

Abstract: In this study, bioactive peptides were enzymatically prepared from carp meat using alkaline protease. The
optimum conditions for preparing bioactive peptides were found to be hydrolysis at 50 ‘C and pH 8.5 for 5 h with an enzyme
dosage of 100 U/mL. Under these conditions, the maximum degree of hydrolysis was 15.22%. The resulting hydrolysate
was separated by Sephadex G-50 column chromatography into two fractions: greater than 5000 D and smaller than 5000 D.
Peptides with molecular weight smaller than 5000 D were mainly responsible for the anti-linolie acid peroxidation activity
and radical scavenging activities against DPPH and superoxide anion radicals of the hydrolysate.
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Tablel Molecular weights and retention times of protein markers

Tt H Al A R AR SRRk

3 F /D 67000 1423 900 555.6
I3 T T IR AL 3.72 3.14 2.95 2.74
£ B B 8] /min 35.80 62.84 75.87 88.49

PSR N 3 R E RS IVA O EIVE DR E S WA R

Y=—0.01819X+4.3301 3)

AP YA PSS X R, Pk, R
FHAZ IR 5 R T ARG 200 5 A B A P O B I ] 4l 5
HEZ B 7 1 UK/

2 HER5nH

2.1 SPRER KR £ 2 PR R
2,11 pHAEDR KA S . R S

—— T AR (1 1l
—m— PR AR
—a— RIEER AR
—<— HIE A

—k— HAEAMN

IKARIE %

1 1 1
1 2 3 4 5 6 7 8 9 10 11
pH

1 pHEX 6 E TS /KBERRE W
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Table 3  Antioxidative activity of different fractions of hydrolysate
determined by linoleic acid-potassium thiocyanate method
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Table4 Free radical scavenging capacity of different fractions of
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