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Abstract: In this study, the preparation process and

were investigated. The short peptides.-were obtained from hanna argus protein by trypsin hydrolysis. Single factor and response surface
analyses were applied to optimize the preparation of higher chelating rate short peptides chelated ferrous ions from channa argus. Its structure
was analyzed by means of amino acid analysis, spectral scanning and electron microscopy. The optimal chelating conditions were listed as
follow: enzyme dosage of 3500
The value of the highest chelat

/g, pH of 6.0;peptides/iron chloride of 3:1 (m/m), chelating temperature of 25 C, chelating time of 30 mins.

e was 84.46 % at this condition. The amino composition analysis of the short peptides showed that the
content of aspartic acid and glutamic had significantly increased after chelating reaction, suggesting that acid amino acid had stronger
chelating effect oﬁrous ions. Ultraviolet-visible (UV-VIS) spectrum, fourier transform-infrared (FT-IR) spectra were obviously polarized and
the che@g connection”of peptide-iron was formed before and after chelating reaction, suggesting that the amino and carboxyl of the
short-peptide were mvolved in.chelating reaction. The microstructure of the short peptides chelated ferrous ions was characterized by
scanning electron microscope (SEM), transmission electron microscopy (TEM), suggesting that there was an adsorption effect between the short
peptide and the ferrous ion, and the structure was close. This study provides some theoretical basis for the high value utilization of the channa
argus.
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Table 2 The significant analysis of the effect of single’factor on the chelating rate
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JnbB2/(U/g) B /% pH {4 #oRYy, RE A%
15000 60.480.0063° 4 55.440.0094° 1:1 60.85+0.0035¢
25000 73.8120.0051¢ 5 63.39+0.0066° 3:1 76.62+0.016"
35000 79.540.0062° 78.44£0.0073° 5:1 58.21+0.0026°
45000 54.13£0.012° 60.74+0.0056° 7:1 48.70+0.0082°
55000 47.49+0.0095" 33.43£0.0057" 9:1 41.31+0.0051°
A1) /min LB Y% B %

10 70.24+0.0086" 25 75.68+0.0083°
30 75.36+0.0084° 30 71.8440.0041%
50 73.22:0.014 35 74.41+0.0088°
70 72.09+0.0052% 40 72.58+0.0087*
90 74.25+0.005 45 71.25+0.0082°
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O 855 K 5 2 G R R IR A A R S B iron
M 5 WLLEH, SIS EEET Glu, Asp & BB $2hk/(mgly)  AA%k/(mglg)
A, (HE SERHE S Asp fl Glu &&= RARE (Asp) 295 538
. A (Thr) 1.26 1.50
XU IR Asp Fl Glu 5308k B 6 BRI 45 “EF (Ser) 1.35 1.60
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EER

FHEH (Cys) 0.00 0.89
A (Val) 1.9 224
FAEFR (Met) 0.45 0.99
FREER (1le) 1.08 1.29
ZHB (Leu) 2.06 249
BERER (Tyr) 1.86 2.10
FRAEAF (Phe) 0.9 1.31
HiBAB (Lys) 223 2.13
4HEP (His) 1.17 1.26
AHRBL (Arg) 1.23 1.12
JAEER (Pro) 0.00 0.00
ERABE 2433 31.95
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Fig.3 SEM images of short peptide and chelating iron
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