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Abstract

In this research, activities of antioxidative and antihypertensive peptides, derived from Red Tilapia meat
protein (Oreochromis niloticus) by alcalase and thermolysin enzymes were evaluated. The hydrolysis process was
performed from O - 4 hours at 37°C, pH 7.4. Two hours of hydrolysis with thermolysin and alcalase resulted in
degree of hydrolysis of 76.29% and 63.49%, respectively. Hydrolysates obtained after 1 hour and 2 hours hydrolysis
were chosen for further study on the bioactive activities. Results showed that thermolysin enzyme yielded higher
antioxidant activities than alcalase enzyme based on ABTS and reducing power assays, before and after ultrafiltration
for concentrated cut-off interval of hydrolysates. For antihypertensive assay, thermolysin enzyme yielded higher
inhibition of ACE enzyme activities after 1 hour hydrolysis while alcalase enzyme yielded higher inhibition activities
after 2 hours hydrolysis. Chosen cut-off interval of hydrolysates showed that, thermolysin hydrolysates have a strong
inhibition effects towards ACE enzyme than alcalase hydrolysates. Based on SDS-PAGE test, the hydrolysates
obtained by alcalase appeared as a smear and have concentrated the most with molecular weight within range <14
kDa. Hydrolysates obtained by thermolysin appeared as a band and have concentrated the most with molecular
weight of 14 kDa and 3 kDa. Hydrolysates from Red Tilapia may contribute as a health promoting ingredient, to
improve shelf-life of functional food and as an ingredient which have the antihypertensive effects towards mild

hypertension patients, in functional foods.
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Introduction

Peptides containing antioxidative and antihypertensive activities
have been focused by researchers, mainly due to their involvement
in food quality and health of consumers. Antioxidative peptide could
prevent the occurence of oxidation process and further improve shelf-
life of the foods involved. Antihypertensive peptide would act as an
inhibitor to ACE enzyme, the main protein component in hypertension
reactivity. This bioactive peptide can be used as a functional ingredient
in food component and to be delivered to consumers [1].

In previous study, this bioactive peptide was determined in various
source of protein like plant, milk, egg, meat, chicken and fish [2-5].
Considering fish having a higher biological value than other protein
sources, the specific components of fish protein like sarcoplasmic,
myofibrillar, collagen, skin, bone and visceral protein had been
extracted to study the bioactive activity from the peptides obtained
[4,6-9]. The studies resulted in varied range of value on bioactivities
depending on the source of sample used.

Extraction process to purify specific components of fish protein
consuming time. The yield of extraction obtained usually is very low.
Fortunately, the activity of bioactive peptide from different component
of fish protein can be estimated and compared based on the studies
conducted. Fish-derived bioactive peptides based on their structural
properties, amino acid composition and sequences, may be involved in
various biological functions. The use of fish protein as a whole as in fish
fillet might carry a higher value of bioactivities. Red Tilapia used in this
study was chosen due to the growing demand for live fish and tilapia
fillet in domestic market. Thus, Red Tilapia is more readily available
than other freshwater fish.

Bioactive peptides can be produced by solvent extraction, enzymatic
hydrolysis or microbial fermentation of food proteins. However, the
enzymatic hydrolysis method is much preferred because other methods

can leave residual organic solvents or toxic chemicals in the products
[10]. Most study showed that alcalase and thermolysin enzymes
used in preparation of protein hydrolysates have higher activity of
antioxidative and antihypertensive, respectively, instead of other
enzymes. In this study, the alcalase and thermolysin were compared
to determine the antioxidative and antihypertensive activities obtained
from hydrolysates of Red Tilapia whole protein.

Materials and Methods
Chemicals and reagents

Thermolysin (Bacillus thermoproteolyticus rokko, EC3.4.24.27),
Alcalase® (Bacillus licheniformis, 2.4 AU/g), trichloroacetic acid
(TCA), o-phthaldialdehyde (OPA), 1,1-diphenyl-2-picryl-hidrazyl
(DPPH), 2,2’-azino-bis(3-ethylbenzothiazoline-6-sulphonic  acid)
(ABTS) and other chemicals of analytical grade were purchased
from Sigma (Sigma-Aldrich Chemical Co., St Louis, MO, USA).
Ultrafiltration membranes of 10 kDa (Vivaflow 200) and 3 kDa
(Vivaflow 50) molecular weight cut-off (MW CO) were purchased from
Sartorius (Vivaflow, Sartorius, Germany).

Protein hydrolysate preparation, degree of hydrolysis and
quantification of peptide.

Red Tilapia (O. niloticus) was obtained at Kajang Wet Market,
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Selangor. For hydrolysis process, the fish fillet was mixed with distilled
water ( 2:100 w/v) and was adjusted to optimal pH and temperature
for thermolysin and alcalase (pH 7.4; 37°C). Ratio of enzyme to sample
was 1:100 (v/w). The hydrolysis was performed for 0 to 4 hours in a
shaking waterbath incubator. Enzyme reaction was inactivated with
temperature at 90°C for 10 minutes. The samples were then centrifuged
at 3000 x g for 20 minutes and the soluble hydrolysates were freeze-
dried.

Degree of hydrolysis (DH) of protein hydrolysates obtained was
analyzed according to percent of trichloroacetic acid (TCA) method as
described by Hoyle and Merritt [11]. The supernatant was analyzed for
soluble nitrogen using Kjeldahl method (Kjeltec 2100, Foss, Denmark).
The percent DH was expressed as follows:

%DH=(10% TCA - soluble N in sample/total N in sample) x 100

Peptide content were measured by method of Church et al.
[12] with some modifications using o-phthaldialdehyde (OPA)
spectrophotometric assay. 50 pl of hydrolysate containing 5-100 ug
protein was mixed with 2 ml of OPA reagent and incubated for 2 min
at ambient temperature. The absorbance at 340 nm was measured with
a spectrophotometer (Model UV-160A, Shimadzu, Kyoto, Japan).
Leucine was used as a standard.

Measurement of antioxidant and ACE inhibition activities
upon the fish peptide.

DPPH (1,1-diphenyl-2-picryl-hidrazyl) radical-scavenging activity
of both enzymatic hydrolysates were determined by DPPH assay,
as described by Binsan et al. [13]. To the sample (1.5 ml), 1.5 ml of
0.15 mM DPPH in 95% ethanol were added. The mixture was mixed
vigorously and allowed to stand at room temperature in the dark for
30 min. The absorbance was measured at 517 nm using a UV-1800
spectrophotometer (Model UV-160A, Shimadzu, Kyoto, Japan). The
activity was expressed as pmol Trolox equivalents (TE)/g protein of
hydrolysate.

ABTS (2,2’-azino-bis(3-ethylbenzothiazoline-6-sulphonic acid))
radical-scavenging activity of both enzymatic hydrolysates were
determined by ABTS assay, as described by Binsan et al. [13]. The stock
solutions included 7.4 mM ABTS solution and 2.6 mM potassium
persulphate solution. The working solution was prepared by mixing the
two stock solutions in equal quantities and allowing them to react for 12
hours at room temperature in the dark. Sample (150 pl) was mixed with
2850 pl of ABTS solution and the mixture was left at room temperature
for 2 hours in the dark. The absorbance was then measured at 734
nm using a spectrophotometer (Model UV-160A, Shimadzu, Kyoto,
Japan). The activity was expressed as pmol Trolox equivalents (TE)/g
protein of hydrolysate.

Ability of the hydrolysates to reduce Ferro®** to Ferro** was
measured spectrophotometrically by the method of Oyaizu [14] with
some modifications. A volume of 2 mL of sample (5 mg/mL) was
mixed with 2 mL of 0.2 M phosphate buffer (pH 6.6) and 2 mL of 1%
potassium ferricyanide. The mixture was incubated at 50°C for 20 min.
After that, 2 mL 10% TCA was added to the reaction. Then 2 mL from
each incubated mixture was mixed with 2 mL of distilled water and
0.4 mL of 0.1% ferric chloride in test tubes. After a 10 min reaction,
the absorbance of the resulting solution was measured at 700 nm
with spectrophotometer (Model UV-160A, Shimadzu, Kyoto, Japan).
Increase in absorbance of the reaction indicates an increased reducing
power.

Activity of ACE inhibition was measured by the method of Belovic

et al. [15]. 50 pL of ACE solution (100 mU/mL) was incubated with
50 pL of borate buffer (or tested sample, 1 mg/ml) at 37°C for 10
min. After the addition of 150 pL of substrate (8.3 mM Hip His Leu
in borate buffer), the reaction mix was incubated for 80 min at 37°C.
The reaction was terminated by the addition of 250 uL of 1 M HCIL.
The resulting hippuric acid was extracted with 3 x 500 pL of ethyl
acetate and centrifugated at 800 g for 15 min. 750 pL of the upper layer
was transferred into test tube and evaporated under air flow at 37°C.
The hippuric acid was dissolved in 1 mL of distilled water, and the
absorbance was measured at 228 nm using spectrophotometer (Model
UV-160A, Shimadzu, Kyoto, Japan).

Ultrafiltration and measurement of molecular weight
distribution

Hydrolysate solution was filtered by 0.2 um membraneand separated
into large and small molecular weight fractions by ultrafiltration at 4°C
using 10 kDa molecular weight cut-off (MWCO) membrane (Vivaflow
200, Sartorius, Germany) followed by 3 kDa MWCO (Vivaflow 50)
membrane to enrich specific hydrolysate fractions. Both membranes
were activated by spinning 100 ml of deionized water prior to use. This
permeate was defined as small peptides with molecular weight less than
3000 Da. The eluent was then lyophilised and kept for use in further
experiment.

The molecular weight distribution of red tilapia protein hydrolysates
at different DH with concentration of sample 10 mg/ml, were analysed
by Trycine- SDS-PAGE according to Schigger and Von Jagow [16],
using a 5% stacking gel and a 16% resolving gel.

Statistical analysis

All data collected was analyzed using analysis of variance (ANOVA)
and Duncan’s multiple range tests. Significant differences in means
between samples were determined at 5% confidence level (P<0.05).

Results and Discussion

Degree of hydrolysis and peptide content

Specific activities of antioxidative and antihypertensive peptides are
closely related to degree of hydrolysis of the parent protein. The yield
of enzymatic hydrolysis in this study showed that DH sample is higher
with thermolysin enzyme than alcalase enzyme, as shown in Table 1.
DH for both hydrolysates, with thermolysin and alcalase, after two
hours had achieved 76.29% and 63.49%, respectively. Quantification of
peptide content was done to observe the increasing chain of peptides
in hydrolysates produced within the range of hydrolysis time and
enzymes used. The content of peptides in the varied time was directly
proportional to the increased of protein DH, as shown in Table 1.

. Thermolysin Alcalase
:%:r(ol-:%zls DH Peptide content DH Peptide content
(%) (mg/ml) (%) (mg/ml)
0.5 27.41 2.62+0.17¢ 26.85 2.03+0.11¢
1 47.3 478 £0.15° 34.19 3.35+0.07°
2 76.29 7.92 +£0.03° 63.49 6.53 £ 0.23°
3 88.01 9.20 £ 0.25° 80.66 8.40+0.13°
4 92.58 9.70 £ 0.282 85.3 8.90 £ 0.27¢2

acdDijfferent lowercase letters indicate significant differences (P<0.05) between
samples (n=2).

Table 1: Effect of hydrolysis time and different enzymes (Thermolysin and
Alcalase) on degree of hydrolysis and peptide content of O. niloticus protein
hydrolysate (n=2).
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Decrease in the rate of hydrolysis as in the third hours and further
can be explained with the inhibition of enzyme used by the hydrolysate
itself which formed at the high degree of protein hydrolysis. The
hydrolysis products tend to act as a potent competitive substrates
towards unfinished and partially hydrolysed fish protein [17]. Rate and
pattern of protein hydrolysis are dependants on cutting sites of enzyme
and the ability of the enzyme to be attached to peptide bonds involved.
Based on Kilic-Apar and Ozbek [18], alcalase has a high ability in
hydrolysis and solubilize protein compared to others. Following the
specifications of enzyme cutting site, alcalase has a random and broad
range than thermolysin which has much specific site.

Thermolysin showed a higher capacity of protein hydrolysate
production than alcalase enzyme. DH with thermolysin demonstrate
that this enzyme have a much better binding site and more efficient than
alcalase. Yet the difference in cutting site between enzymes can affect
the function of protein hydrolysate obtained. Bioactivity of peptide is
dependent on the sequence of amino acids in hydrolysate produced
at certain time which carry the activity of interest. Hydrolysates from
both enzymes at one and two hours was chosen based on the DH
obtained for further analysis in determination of antioxidative and
antihypertensive activity.

Antioxidant activities from fish peptides

DPPH radical scavenging method has generally been used to
demonstrate the ability of hydrogen donor by protein hydrolysates
to scavenge the free radical. As shown in Table 2, antioxidative
activities are higher in hydrolysates at one hour for both enzymes at
1 mg/ml thermolysin and alcalase at 38.98% and 38.89%, respectively.
Hydrolysates with size cut-off 10 kDa and below showed high
antioxidative activity with alcalase than thermolysin. On the contrary,
hydrolysates with size cut-off 3 kDa and below showed otherwise.
Based on the value of antioxidative activities, results showed that
most hydrolysates with high activities was within size cut-off 10 kDa,
which contain more bound amino acids and potentially involved in
scavenging activity.

Study by Bougatef et al. [19] reported that hydrolysates obtained
with low molecular weight of protease showed the highest radical
scavenging activity, 76.6% with concentration 3 mg/ml, compared to
other enzymes. Foh et al. [20] showed the hydrolysates with alcalase
have a higher scavenging activities than flavourzyme and nutrease,
86.67%, with concentration 5 mg/ml. The involvement of enzyme
that can produce low molecular weight of peptides seems to give
a potentially high antioxidative activity. In this study, thermolysin
showed a high antioxidative activity compared to alcalase enzyme.

Relative ability of antioxidative peptides have been measured by
ABTS radical scavenging activity [21]. Hydrolysate with thermolysin
gave a higher scavenging activity than alcalase for one and two hours of
hydrolysates, at 1 mg/ml, as shown in Table 2. Studies at low molecular

weight cut-off (10 kDa and 3 kDa) also showed that hydrolysates with
thermolysin gave a higher scavenging activity than alcalase enzyme.

According to Tang et al. [5], the capacity of ABTS radical
scavenging which soluble in water is not dependent on molecular
weight of the hydrolysates. Furthermore, the ability to scavenge DPPH
radical which soluble in ethanol and O, is dependent on molecular
weight of the hydrolysates. Previous studies have showed a mixture of
varied molecular weight of protein fractions had given a contribution
in bioactivity of peptides. The studies had proved that protein fractions
containing low molecular weight generally have the antioxidative
peptides which potentially gave a high antioxidative activities [22-24].
In this study, hydrolysates after one hour hydrolysis already have high
scavenging activity compared to the parent protein and hydrolysates
with molecular weight cut-off 3 kDa and below.

Reducing power capacity of a compound can be a significant
indicator on a potential antioxidative activity within the compound
involved [25]. Hydrolysates with reducing ability may reduce
ferricyanide complex (Fe**) to a ferrous form (Fe?*) [19]. In this study,
hydrolysates with thermolysin showed higher reducing power capacity
than alcalase enzyme with concentration 2 mg/ml, as shown in Figure
1. Hydrolysates with thermolysin at both molecular weight cut-off (10
kDa and 3 kDa) also was higher than alcalase enzyme. At molecular
weight cut-off 3 kDa, hydrolysates with thermolysin gave a significant
higher than alcalase on reducing power capacities.

A compound with reducing power ability belongs to an electron
donor group and can reduce the intermediate oxidative species in
lipid oxidation process. This compound can also act as a primary
and secondary antioxidant. Results obtained in this study again
demonstrated that hydrolysates after one hour of hydrolysis without
ultrafiltration had reducing capacity nearly similar with hydrolysates of
molecular weight cut-off 10 kDa and below, as in the DPPH and ABTS
radical scavenging activities.

Wang et al. [26] reported that protein hydrolysates obtained also
gave a high antioxidative activities after one hour hydrolysis whereas
after two hydrolysis, the activities had drop and remain low in further
hydrolysis. According to Zhu et al. [27], hydrolysates with low
molecular weight that can give a potentially high reducing activities
showed the ability of the hydrolysates to bind ferum and pro-oxidative
ferum and further reduce their oxidation power in oxidation process.

ACE inhibition activity from fish peptides

Antihypertensive assay was done based on hydrolysis of ‘hippuryl-
L-histidyl-L-leucine’ (HHL) by angiotensin converting enzyme (ACE).
The inhibition activity by hydrolysates from red tilapia fillet was shown
in Table 3. Hydrolysates with thermolysin after one hour hydrolysis
showed higher inhibition activities than two hours hydrolysis (79.41%),
while hydrolysates with alcalase after two hours hydrolysis showed

DPPH activity (%) ABTS activity (%)

Samples Size interval - -
Thermolysin Alcalase Thermolysin Alcalase
Native protein - 12.31 £ 2.03¢ 14.81 £ 0.69¢
Hydrolysates After hydrolysis. 1 38.98 + 0.70° 38.89+0.71° 44.78 + 0.06° 40.41 +£0.16°
(chosen time interval (hour)) 2 34.70 £ 0.52° 31.09 £ 0.66° 37.82 £ 0.09° 34.64 £ 0.13°
After ultrafiltration 10 kDa 42.51 +0.67° 44.30 +0.012 54.00 + 0.01° 44.60 + 0.04°
(diff. membrane cut-off (MWCO)) 3kDa 14.70 £ 0.01¢ 11.50 + 0.06° 20.00 + 0.07¢ 13.60 £ 0.03¢°

acdeDifferent lowercase letters indicate significant differences (P<0.05) between samples.

Table 2: Effect of hydrolysis time and low molecular weight (after one hour hydrolysis of protein) with different enzymes on anti-oxidant activity of O. niloticus protein

hydrolysate with DPPH and ABTS assay (n=3).
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a®Different lowercase letters indicate significant differences (P<0.05) between
samples.

a is the hydrolysate by alcalase after 1 hour hydrolysis; a is the hydrolysate
by alcalase after 2 hours; a is the hydrolysate by thermolysin after 1 hour; a
is the hydrolysate after 2 hours; a is the hydrolysate by alcalase with 10 kDa
molecular weight (MW) cut-off; b is the hydrolysate by alcalase with 3 kDa
MW cut-off; b is the hydrolysate by thermolysin with 10 kDa MW cut-off; b is
the hydrolysate with 3 kDa MW cut-off.

Figure 1: Effect of hydrolysis time and different enzymes on antioxidative
activity of O. niloticus protein hydrolysate with reducing power assay;
(b) Antioxidative activity on low molecular weight of O. niloticus protein
hydrolysate after one hour hydrolysis with reducing power assay (n=3).

Inhibition activity (%)
Samples Size
P interval
Thermolysin Alcalase

Hydrolysates after hydrolysis. 1 79.41 £ 0.14° 55.15 + 0.25°
(chosen time interval (hour)) 2 58.09 + 0.11¢ 78.68 £ 0.172
After ultrafiltration 10kDa | 60.30 +0.23° 2211 +0.11¢

(diff. membrane cut-off (MWCQO)) | 3kDa 66.33 + 0.15° 37.19+0.13°

acdeDifferent lowercase letters indicate significant differences (P<0.05) between
samples.

Table 3: Effect of hydrolysis time and low molecular weight (after one hour
hydrolysis of protein) with different enzymes on antihypertensive activity of O.
niloticus protein hydrolysate by inhibition of ACE enzyme (n=3).

high inhibition activities than one hour hydrolysis, (78.68%). Studies
on low molecular weight cut-off showed the hydrolysates with 3 kDa
and below have the inhibition activities better than 10 kDa and below
for both hydrolysates (with thermolysin and alcalase).

Based on the results obtained, the use of thermolysin enzyme
to produce ACE inhibitory peptides is more efficient than alcalase.
Ghassem et al. [6] explained that thermolysin enzyme may produce a
shorter sequence of peptide, which contribute better in ACE inhibitory
activity and the peptides also usually incorporated in low molecular
weight of peptides (<3 kDa). Another study had been conducted on
peptides with various range of molecular weight cut-off, 10, 5, 3 dan
1 kDa, by Campos et al. [28]. The results showed that the most high
molecular weight cut-off have the lowest activities while the most low
molecular weight cut-off have the highest activities on inhibition of
ACE enzyme.

Molecular weight distribution

Polyacrylamide gel electrophoresis test with sodium dodecyl
sulphate (SDS-PAGE) have been conducted to observe the distribution
of molecular weight of the hydrolysates obtained. Results on
electrophoresis gel were presented in Figure 2. Hydrolysates with
alcalase had appeared as a smear (containing a broad range and
varied molecular weight) and concentrated within the range of 16.6
kDa and <9.1 kDa. Hydrolysates with thermolysin had appeared as a
band (containing a much uniform molecular weight of peptides) and
concentrated around 9.1 kDa and 1.4 kDa, respectively.

The results obtained through electrophoresis gel showed that
the production of hydrolysates with thermolysin may give much
uniform molecular weight of peptides than alcalase. Antioxidative and
antihypertensive activities from thermolysin’s peptides also was higher
than alcalase’s peptides. The yield of alcalase’s peptides can be referred
to the ability of alcalase in hydrolysis process with a broad range of
specificity towards the peptide bond especially residues without big
charges [29]. Due to this characteristic, the use of alcalase enzyme had
resulted in hydrolysates with a complex molecular weight and further
appeared as a smear on the gel.

Furthermore, although the intensity of smear by alcalase’s
hydrolysate was clearer than the band by thermolysin’s hydrolysate,
which shows high content of peptides, the antioxidative and
antihypertensive activities seems to be higher from thermolysin’s
hydrolysate than alcalase’s hydrolysate. These results proved that the
bioactivities involved within the hydrolysates are mainly based on the
sequence of peptides within the hydrolysates produced at a specific DH.

Conclusion

Protein hydrolysates of Red Tilapia (O. niloticus) have demonstrated
some potential antioxidative and antihypertensive activities. Based on
the results above, high antioxidative and antihypertensive activities and
uniform distribution of molecular weight of peptides were obtained
with thermolysin at one hour of hydrolysis. Hydrolysates produced
by thermolysin enzyme after one hour hydrolysis showed significant
difference with alcalase in the antioxidative and antihypertensive
assay. Freshwater fish protein hydrolysates could be used as a health
enhancing ingredient in functional foods and can be considered to
replace synthetic chemicals that are generally used in food industry,
nutraceutical and pharmaseutical need.

26.6kDa
1701
14 4%Da
6.5 kDa
3.3k0a
1.41Da

1: C=standard protein; 2: Protein before hydrolysis; 3: Hydrolysate by alcalase
after 1 hour hydrolysis; 4: Hydrolysate by alcalase after 2 hours hydrolysis; 5:
Hydrolysate by alcalase after 3 hours hydrolysis; 6: Hydrolysate by alcalase
after 4 hours hydrolysis; 7: Hydrolysate by thermolysinafter 1 hour hydrolysis;
8: Hydrolysate by thermolysinafter 2 hours hydrolysis; 9: Hydrolysate by
thermolysinafter 3 hours hydrolysis; 10: Hydrolysate by thermolysinafter 4
hours hydrolysis.

Figure 2: Analysis of molecular weight distribution for O. niloticus protein and
protein hydrolysates.

J Nutr Food Sci, an open access journal
ISSN: 2155-9600

Volume 5 -« Issue 4 » 1000387



Citation: Daud NA, Babji AS, Yusop SM (2015) Effects of Enzymatic Hydrolysis on the Antioxidative and Antihypertensive Activities from Red Tilapia
Fish Protein. J Nutr Food Sci 5: 387. doi:10.4172/2155-9600.1000387

Page 5 of 5

Acknowledgement

This study was financially supported from the project 05-01-02 SF 1007

provided by the Ministry of Agriculture and Agro-Based Industry (MOA) of Malaysia.

References

1.
2.

Shahidi F, Zhong Y (2008) Bioactive peptides. J AOAC Int 91: 914-931.

Davalos A, Miguel M, Bartolomé B, Lépez-Fandifio R (2004) Antioxidant
activity of peptides derived from egg white proteins by enzymatic hydrolysis. J
Food Prot 67: 1939-1944.

Kitts DD, Weiler K (2003) Bioactive proteins and peptides from food sources.
Applications of bioprocesses used in isolation and recovery. Curr Pharm Des
9: 1309-1323.

Ryan JT, Ross RP, Bolton D, Fitzgerald GF, Stanton C (2011) Bioactive
peptides from muscle sources: meat and fish. Nutrients 3: 765-791.

Tang X, He Z, Dai Y, Xiong YL, Xie M, et al. (2010) Peptide fractionation and
free radical scavenging activity of zein hydrolysate. J Agric Food Chem 58:
587-593.

Ghassem M, Arihara K, Babji AS, Said M, lbrahim S, (2011) Purification
and identification of ACE inhibitory peptides from Haruan (Channa striatus)
myofibrillar protein hydrolysate using HPLC-ESI-TOF MS/MS. Food Chemi
129: 1770-1777.

Kristinsson HG, Rasco BA (2000) Biochemical and functional properties of
Atlantic salmon (Salmo salar) muscle proteins hydrolyzed with various alkaline
proteases. Journal of agricultural and food chemistry, 4: 657-666.

Mahmoodani F, Ghassem M, Babji AS, Yusop SM, Khosrokhavar R (2014)
ACE inhibitory activity of pangasius catfish (Pangasius sutchi) skin and bone
gelatin hydrolysate. J Food Sci Technol 51: 1847-1856.

Rossano R, Caggiano MA, Mastrangelo L, Di Lauro R, Ungaro N, et al. (2005)
Proteins, fatty acids and nutritional value in the muscle of the fish species Mora
moro (Risso, 1810). Mol Nutr Food Res 49: 926-931.

10. Najafian L, Babji AS (2012) A review of fish-derived antioxidant and antimicrobial

peptides: their production, assessment, and applications. Peptides 33: 178-
185.

11. Hoyle NT, Merritt JH (1994) Quality of Fish Protein Hydrolysates from Herring

(Clupea harengus). Journal of Food Science 59: 76-79.

12. Church FC, Swaisgood HE, Porter DH, Catignani GL (1983) Spectrophotometric

Assay Using o-Phthaldialdehyde for Determination of Proteolysis in Milk and
Isolated Milk Proteins. J Dairy Sci 66: 1219-1227.

13. Binsan W, Benjakul S, Visessanguan W, Roytrakul S, Faithong N, et al. (2008)

Composition, Antioxidative and Oxidative Stability of Mungoong, a Shrimp
Extract Paste, from the Cephalothorax of White Shrimp. Journal of Food Lipids
15: 97-118.

14. Oyaizu M (1988) Antioxidative activities of browning products of glucosamine

fractionated by organic solvent and thin-layer chromatography. Journal of the
Japanese Society for Food Science and Technology 35: 771-775.

15. Belovic MM, llic NM, Tepic AN, Sad N, Sumic ZM (2013) Selection of conditions

20.

21.

22.

23.

24,

25.

26.

27.

28.

29.

. Schagger H,

for angiotensin-converting enzyme inhibition assay: influence of sample
preparation and buffer. Food and Feed Research 1: 11-15.

von Jagow G (1987) Tricine-sodium dodecyl sulfate-
polyacrylamide gel electrophoresis for the separation of proteins in the range
from 1 to 100 kDa. Anal Biochem 166: 368-379.

. Souissi N, Bougatef A, Triki-ellouz Y, Nasri M (2007) Biochemical and

Functional Properties of Sardinella (Sardinella aurita) By-Product Hydrolysates.
Food Technol Biotechnol 45: 187-194.

. Kilic-Apar D, Ozbek B (2008) Corn gluten hydrolysis by Alcalase: Effects of

process parameters on hydrolysis, solubilization and enzyme inactivation.
Chem Biochem Eng Q 22: 203-212.

. Bougatef A, Hajji M, Balti R, Lassoued I, Triki-Ellouz Y, et al. (2009) Antioxidant

and free radical-scavenging activities of smooth hound (Mustelus mustelus)
muscle protein hydrolysates obtained by gastrointestinal proteases. Food
Chem 114: 1198-1205.

Foh MBK, Amadou |, Foh BM, Kamara MT, Xia W (2010) Functionality and
antioxidant properties of tilapia (Oreochromis niloticus) as influenced by the
degree of hydrolysis. Int J Mol Sci 11: 1851-1869.

Shalaby EA, Shanab SMM (2013) Comparison of DPPH and ABTS assays for
determining antioxidant potential of water and methanol extracts of Spirulina
platensis. Indian J Geomarine Sci 42: 556-564.

Dong S, Zeng M, Wang D, Liu Z, Zhao Y, et al. (2008) Antioxidant and
biochemical properties of protein hydrolysates prepared from Silver carp
(Hypophthalmichthys molitrix). Food Chemi 107: 1485-1493.

Kim 8SY, Je JY, Kim SK (2007) Purification and characterization of antioxidant
peptide from hoki (Johnius belengerii) frame protein by gastrointestinal
digestion. J Nutr Biochem 18: 31-38.

Sampath Kumar NS, Nazeer RA, Jaiganesh R (2011) Purification and
biochemical characterization of antioxidant peptide from horse mackerel
(Magalaspis cordyla) viscera protein. Peptides 32: 1496-1501.

Narasimhan MK, Pavithra SK, Krishnan V, Chandrasekaran M (2013) In
vitro Analysis of Antioxidant, Antimicrobial and Antiproliferative Activity of
Enteromorpha antenna, Enteromorpha linza and Gracilaria corticata Extracts.
Jundishapur J Nat Pharm Prod 8: 151-159.

Wang X, Tang C, Chen L, Yang X (2009) Characterization and Antioxidant
Properties of Hemp Protein Hydrolysates Obtained with Neutrase®. Food
Technol Biotechnol 47: 428-434.

Zhu K, Zhou H, Qian H (2006) Antioxidant and free radical-scavenging activities
of wheat germ protein hydrolysates (WGPH) prepared with alcalase. Process
Biochem 41: 1296-1302.

Segura Campos MR, Peralta Gonzalez F, Chel Guerrero L, Betancur Ancona
D (2013) Angiotensin |-Converting Enzyme Inhibitory Peptides of Chia (Salvia
hispanica) Produced by Enzymatic Hydrolysis. International Journal of Food
Science 2013: 1-8.

Rusnakova M, Hrckova JZM, Zemanovi¢ J (2002) Enzymatic Hydrolysis
of Defatted Soy Flour by Three Different Proteases and their Effect on the
Functional Properties of Resulting Protein Hydrolysates. Czech j food sci 20:
7-14.

J Nutr Food Sci, an open access journal
ISSN: 2155-9600

Volume 5 -« Issue 4 » 1000387


http://www.ncbi.nlm.nih.gov/pubmed/18727554
http://www.ncbi.nlm.nih.gov/pubmed/15453585
http://www.ncbi.nlm.nih.gov/pubmed/15453585
http://www.ncbi.nlm.nih.gov/pubmed/15453585
http://www.ncbi.nlm.nih.gov/pubmed/12769739
http://www.ncbi.nlm.nih.gov/pubmed/12769739
http://www.ncbi.nlm.nih.gov/pubmed/12769739
http://www.ncbi.nlm.nih.gov/pubmed/22254123
http://www.ncbi.nlm.nih.gov/pubmed/22254123
http://www.ncbi.nlm.nih.gov/pubmed/19928919
http://www.ncbi.nlm.nih.gov/pubmed/19928919
http://www.ncbi.nlm.nih.gov/pubmed/19928919
http://www.researchgate.net/publication/251575806_Purification_and_identification_of_ACE_inhibitory_peptides_from_Haruan_%28_Channa_striatus%29_myofibrillar_protein_hydrolysate_using_HPLCESI-TOF_MSMS
http://www.researchgate.net/publication/251575806_Purification_and_identification_of_ACE_inhibitory_peptides_from_Haruan_%28_Channa_striatus%29_myofibrillar_protein_hydrolysate_using_HPLCESI-TOF_MSMS
http://www.researchgate.net/publication/251575806_Purification_and_identification_of_ACE_inhibitory_peptides_from_Haruan_%28_Channa_striatus%29_myofibrillar_protein_hydrolysate_using_HPLCESI-TOF_MSMS
http://www.researchgate.net/publication/251575806_Purification_and_identification_of_ACE_inhibitory_peptides_from_Haruan_%28_Channa_striatus%29_myofibrillar_protein_hydrolysate_using_HPLCESI-TOF_MSMS
http://pubs.acs.org/doi/abs/10.1021/jf990447v
http://pubs.acs.org/doi/abs/10.1021/jf990447v
http://pubs.acs.org/doi/abs/10.1021/jf990447v
http://www.ncbi.nlm.nih.gov/pubmed/25190839
http://www.ncbi.nlm.nih.gov/pubmed/25190839
http://www.ncbi.nlm.nih.gov/pubmed/25190839
http://www.ncbi.nlm.nih.gov/pubmed/16189794
http://www.ncbi.nlm.nih.gov/pubmed/16189794
http://www.ncbi.nlm.nih.gov/pubmed/16189794
http://www.ncbi.nlm.nih.gov/pubmed/22138166
http://www.ncbi.nlm.nih.gov/pubmed/22138166
http://www.ncbi.nlm.nih.gov/pubmed/22138166
http://onlinelibrary.wiley.com/doi/10.1111/j.1365-2621.1994.tb06901.x/abstract
http://onlinelibrary.wiley.com/doi/10.1111/j.1365-2621.1994.tb06901.x/abstract
http://www.journalofdairyscience.org/article/S0022-0302%2883%2981926-2/abstract
http://www.journalofdairyscience.org/article/S0022-0302%2883%2981926-2/abstract
http://www.journalofdairyscience.org/article/S0022-0302%2883%2981926-2/abstract
http://onlinelibrary.wiley.com/doi/10.1111/j.1745-4522.2007.00105.x/abstract
http://onlinelibrary.wiley.com/doi/10.1111/j.1745-4522.2007.00105.x/abstract
http://onlinelibrary.wiley.com/doi/10.1111/j.1745-4522.2007.00105.x/abstract
http://onlinelibrary.wiley.com/doi/10.1111/j.1745-4522.2007.00105.x/abstract
http://agris.fao.org/agris-search/search.do?recordID=JP8903946
http://agris.fao.org/agris-search/search.do?recordID=JP8903946
http://agris.fao.org/agris-search/search.do?recordID=JP8903946
http://fins.uns.ac.rs/e-journal/index.php?mact=Magazines,cntnt01,details,0&cntnt01hierarchyid=26&cntnt01sortby=magazine_id&cntnt01sortorder=asc&cntnt01summarytemplate=current&cntnt01detailtemplate=detaljno&cntnt01cd_origpage=178&cntnt01magazineid=121&cntnt01returnid=188
http://fins.uns.ac.rs/e-journal/index.php?mact=Magazines,cntnt01,details,0&cntnt01hierarchyid=26&cntnt01sortby=magazine_id&cntnt01sortorder=asc&cntnt01summarytemplate=current&cntnt01detailtemplate=detaljno&cntnt01cd_origpage=178&cntnt01magazineid=121&cntnt01returnid=188
http://fins.uns.ac.rs/e-journal/index.php?mact=Magazines,cntnt01,details,0&cntnt01hierarchyid=26&cntnt01sortby=magazine_id&cntnt01sortorder=asc&cntnt01summarytemplate=current&cntnt01detailtemplate=detaljno&cntnt01cd_origpage=178&cntnt01magazineid=121&cntnt01returnid=188
http://www.ncbi.nlm.nih.gov/pubmed/2449095
http://www.ncbi.nlm.nih.gov/pubmed/2449095
http://www.ncbi.nlm.nih.gov/pubmed/2449095
http://connection.ebscohost.com/c/articles/25978274/biochemical-functional-properties-sardinella-sardinella-aurita-by-product-hydrolysates
http://connection.ebscohost.com/c/articles/25978274/biochemical-functional-properties-sardinella-sardinella-aurita-by-product-hydrolysates
http://connection.ebscohost.com/c/articles/25978274/biochemical-functional-properties-sardinella-sardinella-aurita-by-product-hydrolysates
http://hrcak.srce.hr/24796
http://hrcak.srce.hr/24796
http://hrcak.srce.hr/24796
http://www.researchgate.net/profile/Imen_Lassoued2/publication/222229632_Antioxidant_and_free_radical-scavenging_activities_of_smooth_hound_%28Mustelus_mustelus%29_muscle_protein_hydrolysates_obtained_by_gastrointestinal_proteases/links/00b495388346417a4b000000.pdf
http://www.researchgate.net/profile/Imen_Lassoued2/publication/222229632_Antioxidant_and_free_radical-scavenging_activities_of_smooth_hound_%28Mustelus_mustelus%29_muscle_protein_hydrolysates_obtained_by_gastrointestinal_proteases/links/00b495388346417a4b000000.pdf
http://www.researchgate.net/profile/Imen_Lassoued2/publication/222229632_Antioxidant_and_free_radical-scavenging_activities_of_smooth_hound_%28Mustelus_mustelus%29_muscle_protein_hydrolysates_obtained_by_gastrointestinal_proteases/links/00b495388346417a4b000000.pdf
http://www.researchgate.net/profile/Imen_Lassoued2/publication/222229632_Antioxidant_and_free_radical-scavenging_activities_of_smooth_hound_%28Mustelus_mustelus%29_muscle_protein_hydrolysates_obtained_by_gastrointestinal_proteases/links/00b495388346417a4b000000.pdf
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2871142/
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2871142/
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2871142/
http://nopr.niscair.res.in/bitstream/123456789/24794/1/IJMS 42%285%29 556-564.pdf
http://nopr.niscair.res.in/bitstream/123456789/24794/1/IJMS 42%285%29 556-564.pdf
http://nopr.niscair.res.in/bitstream/123456789/24794/1/IJMS 42%285%29 556-564.pdf
http://www.researchgate.net/publication/222417214_Antioxidant_and_biochemical_properties_of_protein_hydrolysates_prepared_from_Silver_carp_%28Hypophthalmichthys_molitrix%29
http://www.researchgate.net/publication/222417214_Antioxidant_and_biochemical_properties_of_protein_hydrolysates_prepared_from_Silver_carp_%28Hypophthalmichthys_molitrix%29
http://www.researchgate.net/publication/222417214_Antioxidant_and_biochemical_properties_of_protein_hydrolysates_prepared_from_Silver_carp_%28Hypophthalmichthys_molitrix%29
http://www.ncbi.nlm.nih.gov/pubmed/16563720
http://www.ncbi.nlm.nih.gov/pubmed/16563720
http://www.ncbi.nlm.nih.gov/pubmed/16563720
http://www.ncbi.nlm.nih.gov/pubmed/21640151
http://www.ncbi.nlm.nih.gov/pubmed/21640151
http://www.ncbi.nlm.nih.gov/pubmed/21640151
http://www.ncbi.nlm.nih.gov/pubmed/24624206
http://www.ncbi.nlm.nih.gov/pubmed/24624206
http://www.ncbi.nlm.nih.gov/pubmed/24624206
http://www.ncbi.nlm.nih.gov/pubmed/24624206
http://hrcak.srce.hr/index.php?show=clanak&id_clanak_jezik=68394&lang=en
http://hrcak.srce.hr/index.php?show=clanak&id_clanak_jezik=68394&lang=en
http://hrcak.srce.hr/index.php?show=clanak&id_clanak_jezik=68394&lang=en
http://www.researchgate.net/publication/230006246_Antioxidant_and_free_radical_scavenging_activities_of_wheat_germ_protein_hydrolysates_%28WGPH%29_prepared_with_alcalase
http://www.researchgate.net/publication/230006246_Antioxidant_and_free_radical_scavenging_activities_of_wheat_germ_protein_hydrolysates_%28WGPH%29_prepared_with_alcalase
http://www.researchgate.net/publication/230006246_Antioxidant_and_free_radical_scavenging_activities_of_wheat_germ_protein_hydrolysates_%28WGPH%29_prepared_with_alcalase
http://www.hindawi.com/journals/ijfs/2013/158482/
http://www.hindawi.com/journals/ijfs/2013/158482/
http://www.hindawi.com/journals/ijfs/2013/158482/
http://www.hindawi.com/journals/ijfs/2013/158482/
http://www.agriculturejournals.cz/publicFiles/50861.pdf
http://www.agriculturejournals.cz/publicFiles/50861.pdf
http://www.agriculturejournals.cz/publicFiles/50861.pdf
http://www.agriculturejournals.cz/publicFiles/50861.pdf

	Title
	Corresponding author
	Abstract
	Keywords
	Introduction 
	Materials and Methods 
	Chemicals and reagents 
	Protein hydrolysate preparation, degree of hydrolysis and quantification of peptide.  
	Measurement of antioxidant and ACE inhibition activities upon the fish peptide. 
	Ultrafiltration and measurement of molecular weight distribution  
	Statistical analysis

	Results and Discussion 
	Degree of hydrolysis and peptide content 
	Antioxidant activities from fish peptides 
	ACE inhibition activity from fish peptides 
	Molecular weight distribution 

	Conclusion 
	Acknowledgement 
	Table 1
	Table 2
	Figure 1
	Table 3
	Figure 2
	References

