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Abstract: The functional properties of antioxidant peptides from
Pseudosciaena crocea under different processing conditions were
studied, including the solubility, water absorption, retention proper-
ties, fat absorption, apparent viscosity, foaming and emulsifying
properties. The results showed that the isoelectric point of the an-
tioxidant peptides was pH 4.0, and at this point, the peptides pos-
sessed the lowest solubility and emulsifying activity, while the
highest emulsion stability and foaming ability and stability.
Moreover, it was also found that the antioxidant peptides showed
higher water and fat absorptions, fluidity and lower retention proper-
ties. Therefore, the antioxidant peptides from P. crocea could be
used as potential additives for functional food.
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Figure 1  Effect of pH on the solubility of

antioxidant peptides

153



F2EFE 128

5 T T EF I AR R R B A £ PR e S Ak IR T R R R 5

NHy ,—COO ™ 48 ok 38 1T 7> 7 3 1 w4 6 . 42
TR R B 1Y LA DR PV A R AR K AR A AR
He R B 0 0 P S A TR R G A AR A TR LS B A A
B I R B A AR R R AL T RE 19 i
2.2 KEBEAHRSWLKEBRKERFEKE

W KA B T D) RE A PR . KR A R YT
SAACRAY KDL 2. b 2 T, 0~4 h I OR B A
PO AL 28 P TR E K IR PE 124156 83 4 h )5 L 4L
ALY K AR 2 AR L B TR E . AT RE SR
5 BOK AR - 53 v BEWMOK 23 10 M 07 A 5% B i
o R T WK PES s i R 4 b AR T
11 50 7K 2 0 S K 2 B ARG L K A R T3 B AR RS L K
BT RE.

WK
W ater absorption/%
\o

8,
4/
O L L L L L L L L L L L L L L I
12345678 9101112131415
s 7]
Time/h
B2 K¥F& & NRAAMMKGEKKE

Water absorption ability of antioxidant peptides

Figure 2

AR A O A BRI K K K R TR T
IR B R/ S R = N BRI S N < TR T = W L LN
F19 455 7K A T IR] S S TR R T B 12 bR AL 4.07 06 8
IKBCRAE o I AT B R AR 5 IR 20 T /N TG 3l g T
— 8 14 %3 () 45 ¥ 48 K 23 T HORB A I 43 T 3 1h i P A ) R
SRUNE N R R o O S 3 N B i -l = i D £
IRPERT
2.3 KREfH PSR TibE

A4 R IR AR T 40 C I BT 4 IR B W 4 72
Wi Tt s R E DA 40 °C I, 37T S A A A W i P A 5 R A O
70 T 4 A R A IR 2 2R B (P<C0.05) . R 1
JBE sty R i e ) D R R B 1 R il B T 5
WA RS B R T 2 KA 8 R T 6
TR e AT 5% i 3058 T il M TR R AR D < 2 R R 2 T i R R

1008,
[ ]
e ‘.
280,
= \
H 2 60+ ®
2 2 %
# g 401
g
£ 20t
[a=1
*— -
0 L L L | 0 T T T T —®
0 2 4 6 8 10 12 14 16 18 20 22 24
fis 7]
Time/h

B3 R#F&& ARTAIKFFAME
Figure 3 Retention properties of antioxidant peptides {rom

Pseudosciaena crocea

154

6
o 5|
24l
# £
= £33t
= §af
=
2 1 % /]
0 Il Il Il Il Il Il Il m I
20 30 40 50 60 70 80 90
B2
Temperature/ °C

B4 FRBEKHETREEE A HRAAMMKG R K
Figure 4 Effect of temperature on the fat absorption ability

of antioxidant peptides

— 5B Y FE - 22 I 0 45 R R IR L il 5 20 ok i A i L R 2 fe)
MHRE. FHZ kR A RE .
24 XEBBEANKUKHRIAFE

R it AT IR A LG L IET 5. i P S AT
TR 8 114 22 L 286 8 Ik 2 T v AR A S IR 24 R AL R A
100 g/L I, FMBEZ AL N 2.5 mPa « s, Jh4b T HALAKF-

B T8 H R B R 2 R R, S EER R R
W TR B R R T A A KT e R A B IR
B LI A L O E R B U MR R A R A — E A R
1.
25 KREBBANENKHIILE

R O — AR B B pH R A R AR T A
T 00 VA P L FL AL RE 1 B 2 A AR P 6 T
TE pH 3.0~10.0 W, K3 £ A 4T S8 10 Bk i FLAL A 52 0 TR B
Ja BTt e S AE pH 4.0 I FLAEPER AR . FLAEYERE pH (HAE
P B 5 5 A P 2% B L SR A AR B P L T BB R AR I B AL T A

—_
= (=]
T 1

6F
4t
2l /.

FMF
Apparent viscosity/(mPa * s)

% 10 20 30 40 30 60 70 80 90 100
ez
Concentration/(g + L)

BS REKESFHETREAESENRAAKG ZIEE
Figure 5 Effects of concentration on apparent viscosity of

antioxidant peptides

= 0]
. fg 2401 ././'
2 £ 200f ./
m‘ :%D 160 .\./o/./
E tor
2 3 4 5 6 7 8 9 10 11
pH
BH6 FFE pHEMHTXEEENRAAIKGFLALKE
Figure 6 Effect of pH on emulsifying activity of

antioxidant peptides



RIS EH 2016 4% 12 #
I 0 B K SR 9 5 IO LTI PE RIS s 3 gk

5 R R R B B F /
TESEHL SN L B BV A 2 0 1 s il K A TR R B R A T BRI T e B 6 i A B K 1 o R b L 2

B 1, LAk P .

7 AL SR AR TR, KB N BT A A R L
R E RS pHEW LT 2L FTHE T RMBH, Y pH
AbF 4.0 L LA RS E M B . 3K T AR R 7E A5l S L B
A RIS 28 0 K AH AR S B T L AE oK T s
TR T L A AR

901

\
)
/

AR E
Emulsion/min
2

(953
(=]
T

3 4 5 6 7 8 9 10
pH

A7 FRFE pHEMHTREESANRAMMKG LT MK
Figure 7 Effect of pH on emulsion stability of

antioxidant peptides

26 REGBGBANELRKHESEREKREEN

il 8.9 T AT B W W p T B BT AR AR Ik R 1
P B TR AR E R B BT A B AR 9 e 7E R L pHL 4.0
BT IS T 3 IR B R A . AR I S R
I W% B 22 S T B RE A G T I R R 5 VR Y i
A Ko T BUAL TR 5T S R I A B K AR
F PSR 7 — ke T IS5 S 5 38 096 O T A T
KiEmREES .

1001
ﬁEﬁgo— /\_\
= .
2 F 60F .
2 ™~
g 40 T,
=
ST s 6 7 8 9 0
pH
B8 FRE pH &4 T X&& & A RAAMKG ALK
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antioxidant peptides
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antioxidant peptides
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