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Research Progress of Antioxidative Peptides
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Abstract: Recent researches indicated that many of the cause of disease are related to free radi
cal. Antioxidative peptides can effectively scavenge the excess reactive oxygen species (ROS) in
living organisms,so that normal cell and mitochondria function are protected. They possess a
broad prospect in the prevention and treatment of deseases and aging that induced by ROS.
Meanwhile, the stability of food system can be improved through adding antioxidants. In this
paper,the source of antioxidative peptides,detection method of antioxidant activity,antioxidant
mechanism and application prospect were summarizeds and also the problems in the develop-
ment were previewed,which could provide reference for subsequent research.
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Table 1 Antioxidative peptides derived from terrestrial food protein hydrolysates
Protein Protease Evaluation of antioxidant activity Peptide sequence
Casein®] Pepsin O+, «OH,DPPH + scavenging activity YFYPEL
Rice endosperm Neutral proteas O;  +, « OH,DPPH -« scavenging activity, FRDEHKK
protein’?] eutral protease lipid peroxidation KHNRGDEF
Sf)yﬁ’(?“n Breonglyci- Protease S Lipid peroxidation VIPAGYP
nint1)
Egg white albumin'" Amano S Lipid peroxidation AHK.VHH, VHHANEN
Lecithinfree egg Alkaline proteas Lipid peroxidation and in cultured human liver ~LMSYMWSTSM,
yolk['?] aline protease cells LELHKLRSSHWFSRR
Wheat gluten'? Pepsin Lipid peroxidation LQPGQGQQG,AQIPQQ
ZeinH* Alkaline protease 02« .DPPH + , ABTS scavenging activity YA.LMCH

Porcine myofibrillar pro-
teins! 1%

Algae protein‘'®

Bullfrog skin '™

Papain
Pepsin

Alkaline protease

DPPH + scavenging activity, metal ion chela-
tion, lipid peroxidation

Oz +, *OH,DPPH « , ABTS scavenging ac-
tivity

Oy~ +» «OH,DPPH - ., H2 Oz scavenging ac-
tivity »lipid peroxidation

DSGVT.DAQEKLE,
IEAEGE.,EELDNALN.

VECYGPNRPQF

LEELEEELEGCE

Grass carp! %) Alkaline protease * OH scavenging activity,lipid peroxidation PSKYEPFV
2 . SET
Table 2 Antioxidative peptides from marine proteins y R
Peptide sequence Source of protein ’ ’
RPDFPLEPPY Yellowfin sole " 5
LKQELEDLLEKQE Oystert?"]
FGHPY Blue mussel?!] : 1) (FC) H 2)
VKAGFAWTANEELS Tuna back bone pr()teinizz] (TEAC) . 3) (FRAP) . /1 ) DPPH
FDSGPAGVL Fish skin gelatin/?*] ’ ’
LPHSGY Alaska pollak-?!] ;5) ABTS ;6)
IKK,FKK,FIKK Prawnl% -
LGLNGDDVN Conger eel 2% Cu o
LLGPGLTNHA Marine rotifer 27! 2.2 (HAT)
HDHPVC, HEKVC Round scad"?%
(HAT)
2 ) (D)
AH+X « =-A « +XH (D
o b
R . DNA, ;D
N , (O, *) 52) («OH) 33)
o (H,0,) o
2.1 (SET) ’
SET (HAT SET)
b A} o
, 9. X « +AH—>X + 3
AH" + ;AH" « +H,0—A +» +H,0" ; H;0" +X~
—-XH+H,0; AH+M"—=AH" +M*" 4
SET 0] 32) 3)
[30] i , s4)
SET pH . , a1l
pH ’ ’ ’

62 Guangxi Sciences, Vol 22 No. 1,February 2015



(His) .
(Cys) [

pH

3

(Tyr).
(Trp).

(Met) .
(Lys).

Table 3 Purification methods of protein and peptide

Separation method

The principle and application of separation

Microfiltration

Ultrafiltration

Nanofiltration

Ton exchange chro-
matography

Gel Afiltration chro—-
matography
Affinity chromatog-
raphy

Reversed high per-

formance liquid
chromatography

Capillary electroph-
oresis

0.1 to 1. 0 pm of microns particles, suspen-
ded solids and bacteria are intercepted
based on pressure difference. It is used for
coarse separation before ultrafiltration.

It is usually used for the concentration of
big molecule protein between 1. 0 and 500

kDa.

It is usually used for separation of oligopep~
tides and amino acids (0. 2~1. 0 kDa) ,and
also the removal of salt ions.

Purification of polypeptides based on the e~
lectric properties and charge.

Screening according to the molecular

weight.

Separation according to the specific affinity
between polypeptide and ligands.

Purification of small molecule peptide (<
5.0 kDa) based on the hydrohobicity.

A separation method according to the elec-
tric charge and electric field migration in
solution.
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