MR BRI

6 8 ik 2 K18 R R =B IRAE 5 B BB M 51

X&, &N, Etim, B8R
(FPEEFERFEBAEE ITRFR, LEFE 266003)

THEE: sE&KEFER M =4 (MRPs) £ 5 kDa. 1 kDa#2EE45. REFRERNSRE, RETARLAS, SHEREMN
M AR, Bt AR 04 DPPH A AAREMN. 285 TSR EREMEEN M TTAR E, Kty T+
BT B AMES T ENAY B RS IRENE K, MBS FH40TF B EMNE L IKST E491%. MRPs ¥ 0a 40
4-F-3 (>5kDa) *f DPPH B s ik ifRiE i, »14 8 B F et i B h & &, Kiska 4+ F-3 42 F-2 (1kDa~5kDa) #)
BEALER G, F3NERBERS; FI-IR 5HAI, F-2F2 F-3 4£ 860.01 cm™ 4= 948.61 cm™ A A R AL 49BN, XK IR £354%
FRLK A& T 4 BAL, Bk, & &k MRPs A2 £ B3 AAAE A 69 4 KR4 R, LA P ARt &0 F 304 Gkt =i adeiE
T

KA shapk; AR, EEAERN; REALLEH

EES: 1673-9078(2015)6-219-223

Modern Food Science and Technology 2015, Vol.31, No.6

DOI: 10.13982/j.mfst.1673-9078.2015.6.034

Investigation on the Antioxidant Activity of Silver Carp Peptide Maillard

Reaction Products Isolated by Ultrafiltration

LIU Min, MENG Yan-li, DONG Shi-yuan, ZENG Ming-yong
(College of Food Science & Engineering, Ocean University of China, Qingdao 266003, China)

Abstract: Maillard reaction products (MRPs) from silver carp peptide were isolated using a 5-kDa and 1-kDa ultrafiltration system, which
was followed by solvent fractionation in order to investigate the antioxidant activity and chemical properties of different fractions.
Measurements of the free-radical scavenging activity, metal ion chelating activity, and total antioxidant capacity of different fractions showed
that high molecular weight (HMW) compounds displayed higher antioxidant activity than that of low molecular weight (LMW) compounds in
the water-soluble fraction. In contrast, the antioxidant activity of HMW compounds was lower than that of LMW compounds in the
alcohol-soluble fraction. The DPPH radical scavenging activity, metal ion chelating activity, and ferric reducing/antioxidant power (FRAP) of
the water-soluble fraction F-3 (> 5 kDa) in silver carp peptide MRPs were the highest. The browning intensities of F-3 and F-2 (1~5 kDa) were
the strongest and the fluorescence intensity of F-3 was the highest. Fourier transform infrared spectroscopy (FT-IR) showed that MRPs had a
strong absorption peak at 860.66 cm™, while F-2 and F-3 had sharp absorption peaks at 860.01 cm™and 948.61 cm™, respectively, indicating that
the reducing sugar may be linked to the peptide skeleton, which thus, leads to structural changes. Therefore, the water-soluble substances from
MRPs play a major antioxidant role, and the colored water-soluble products with relatively HMW show strong antioxidant activity.
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