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Antioxidant activity of polypeptide from sea cucumber cooking water
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ABSTRACT Polypeptides from sea cucumber cooking water were prepared by neutral prote-
ase, pepsin and trypsin,and the antioxidant activity of the polypeptides was compared with syn-
thetic antioxidant TBHQ by measuring the scavenging capacities to DPPH « , « OH and O; -« ,
and the relative molecular mass was assayed. The results showed that scavenging capacities of
TBHQ and polypeptides prepared by three proteases on free radicals were enhanced with the in-
crease of sample concentration. The corresponding IC;, values of polypeptide from sea cucumber
cooking water prepared by neutral protease to « OH, O, <« and DPPH - free radicals were
8.565 mg/ml, 6.658 mg/ml and 2. 015 mg/ml respectively, and it had better scavenging ability
to O, + than TBHQ. The molecular weight of polypeptides from sea cucumber cooking water
prepared by neutral protease, pepsin and trypsin was respectively less than 2 500, 3 500 and
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1 000D, analyzed by liquid chromatography.
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Table 1 Hydrolytic condition for different enzymes

Bt f 25 Protease Ml & Enzyme concentration( %) W Temperature(°C) pH fif % F 8] Time(h)
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HE MW Pepsin 2.5 37 2.0 4
EE M EF Trypsin 2.5 50 8.0 4
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Fig.1 The « OH scavenging capability of TBHQ and three

enzymatic hydrolysates from sea cucumber cooking water
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Fig.2 The O; -+ scavenging capability of TBHQ TBHQ %} DPPH - (¥ 68
and three enzymatic hydrolysates from Fig. 3 The DPPH -« scavenging capability of TBHQ and
sea cucumber cooking water three enzymatic hydrolysates from sea cucumber cooking water
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Fig. 6 The liquid chromatography of molecular weight
distribution for neutral protease enzymatic hydrolysate

from sea cucumber cooking water
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