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of yellow stripe trevally (Selaroides leptolepis) fish muscle protein and

Abstract: The antioxidant activity of the enzymati

the corresponding Maillard reaction products (MRPs) in mi stigated in this study. The in vivo antioxidant activities of MRPs in mice

were studied by measuring the changes in the superoxide dismutase (SOD), glutathione peroxidase (GSH-Px), glutathione (GSH),
malondialdehyde (MDA) and other indicators in the serum or liver of control group and each dose group, which were fed by gavage for 30 days.
The results showed that enzymatic hydrolysates and ‘their MRPs could decrease MDA formation in serum or liver of mice and increase the

activities of SOD and GSH-Px and-the content of GSH in'serum or liver of mice. In particularly, strong antioxidant effect was observed in the

high-dose group, and the antiox ctivity was increased with increasing dose. The MRPs could significantly increase the activities of SOD

and GSH-Px and the content of GSH in>serum or liver of mice when compared with hydrolysates (»<0.05). In conclusion, Maillard reaction
could enhai th(‘ vivo antioxidant activity of enzymatic hydrolysates of yellow stripe trevally fish muscle protein in mice, and the in vivo
antioxi@ activity of the MRPs in'mice might be associated with their free radical-scavenging ability.
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Table 1 Substances administered to each mice group
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HE 12 AT, ASE Sz /N U IE GSH &
BHESE R 5iMiE+ GSH S RARSE B,
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MRPs-L 4115778 MRPs-H 254/ BUTF - GSH &
TS A BRI 49%- 40%A11 67%. #E F§ MRPs-H
HI/NRFFNE GSH & (37.514.53 pmol/g 25 11D
2 T ) T AL BRI R GSHL
& (42.1145.03 pmol/g F 1), GSH & &M 12%,
{ELZAET-PHMEXT B GSH 20 G-MRPs 4 (p<0.05),
TX 3R LR AEAG M S N T 2 e i AT 2
Wkt /N R TR
FER) B FARUT=ITE
Al LI R % i
X5 HAD R RE P T 2 2 e 1 36
SR AT SE IR AR R A GSH 8
B, FE eSS SOD. CAT 1 GSH-Px 544
LAl s S

TEHE B 30 d 5 BRI 4N R R HBBET, 1iH
B Z AW N R A RERIER, BN BRARE IR
BHBEER (p>0.05). G450 N E AR %
FE P S SAS =  RE 5 2 5 /s SRS ST
SOD % /)1 GSH-Px ¥ 71} GSH i1 & & (p<0.05),
LR S HAB =40 250 6 BRI BT 375 R0 FHE U
MDA AR, XK I & MBS M) S h il s
RAEMF=A A RAFIIR NPT ETE, XN
AU B A —E IR ER .
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