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PREPARATION AND EVALUATION OF AN ANTIOXIDANT PEPTIDE
FROM PROTEIN HYDROLYSATE OF SEPIA ESCULENTA

YU Di*, WANG Yu-Mei!, WANG Bin*, CHI Chang-Feng?, MA lJian-Yin!, DENG Shang-Gui'

(1. School of Food and Pharmacy, Zhejiang Provincial Key Engineering Technology Research Center of Marine Biomedical
Products, Zhejiang Ocean University, Zhoushan, 316022; 2. School of Marine Science and Technology, National
Engineering Research Center of Marine Facilities Aquaculture, Zhejiang Ocean University, Zhoushan, 316022)

Abstract In this text, protein hydrolysate (AEH) of Sepia esculenta was prepared by using papain, and a novel anti-
oxidant peptide (AEH-P3) was isolated from AEH by using ultrafiltration, gel filtration chromatography and reversed
phase high performance liquid chromatography (RP-HPLC). The amino acid sequence of AEH-P3 was identified as
Ala-Pro-Pro-Glu-Asn-Gly-Met-Ala-GIn-Met (APPENGMAQM) with molecular weight of 1045.22Da. AEH-P3 exhibited
good scavenging activity on DPPH radical, hydroxyl radical, ABTS radical and superoxide anion radical with ECs, of 4.01,
4.66, 3.44 and 6.03mg/mL, respectively. AEH-P3 was also effectively against lipid peroxidation in a linoleic acid model
system. These results suggested that AEH-P3 could be used as natural antioxidant in enhancing antioxidant properties of

functional foods and in preventing oxidation reactions in food processing.
Key words Sepia esculenta; peptides; antioxidant activity



