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Abstract

and study the antioxidant activities of the enzymatic hydrolysates in vitro. [ Method ] The nidamental glands of cuttlefish were used as raw mate-

(Zhejiang Engineering Research Center for Marine Biomedical Products, School of Food and
[ Objective ] To explore the conditions for the preparation of antioxidant peptides from the nidamental glands of cuttlefish by trypsin

rials and hydrolyzed by trypsin.Single-factor and orthogonal tests were used to optimize the extraction process for anti-oxidant peptides from the
nidamental glands of cuttlefish.The enzyme hydrolysate was ultrafiltered into 4 molecular segments, and its antioxidant activity was evaluated by
in vitro detection of DPPH clearance rate, + OH clearance rate and reducing power. | Result] The optimized conditions were as follows : volume
of enzyme of 2 000 U/g,pH of 8.5,solid-liquid ratio of 1:3 and hydrolysis time of 8 h.Peptides with a Mw of less than 3 kD exhibited apprecia-
ble antioxidant activities, including DPPH scavenging, + OH scavenging and reducing activities. [ Conclusion ] The peptides from the nidamental

glands of cuttlefish by trypsin had excellent antioxidant activities in vitro and could be an ideal source of antioxidant peptides.
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