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Preparation and structural characterization of Zinc-binding antioxidant

peptides from Corbicula fluminea hydrolysate
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Abstract ; Using clam meat as protein source, the hydrolysate was
obtained by enzymehydrolysis with neutral protease. Antioxidant
peptides were then separated and purified from the enzymatich-
ydrolysate of Corbicula flumineaby using glucose gel G-50. Zinc-
binding antioxidant peptides were prepared according to optimal
process. Qualitative analysis of chelate products was carried out
byninhydrin method and sodium sulfide method. Ultraviolet spec-
tra, Fourier infrared and fluorescent light spectra, X-radiation
diffraction and scanning electron microscopy were applied to pre-
dict the structure of the chelate products. The results showed
that the product powder is a kind of polypeptide zinc chelate. The
carboxyl, amino and amide bonds of the polypeptide all
participate in the chelation reaction, and the structure of the pep-

tide changed significantly after the reaction. The structure of the
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antioxidant peptide-zinc chelate from Corbicula fluminea can was
deduced preliminarily by analysis data.
Keywords: Corbicula fluminea ; antioxidant peptide; Zinc; prepa-

ration; structure characterization
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Elution profile of enzymatic hydrolysates of
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2.51

g
=)
:

wn
T

—
T

<
[

0.0

F3
A5y
Groups

B2 FTHLA MR T AR A A A
Figure 2 Antioxidant activity of Corbicula fluminea on

enzymatic hydrolysates
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Figure 3 Comparative analysis of ultraviolet spectra of an-
tioxidant peptide-Zinc chelate and antioxidant pep-

tide
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Figure 4 Comparative analysis of IR spectra of antioxidant

peptide-Zinc chelate and antioxidant peptide
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Figure 5 Comparison of fluorescence spectra of antioxidant
peptide-zinc chelate and antioxidant peptide
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Figure 6 Comparative analysis of X-ray diffraction spectra of
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Figure 7 Scanning electron micrograph
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