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Effect of simulated gastrointestinal digestion in vitro
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Abstract: Oyster oligopeptides were prepared by enzymolysis
from shelled oyster meat. The molecular weight distribution, DP-
PH radical scavenging capacity, hydroxyl free radical ( «+ OH)
scavenging capacity, ABTS free radical scavenging capacity and
oxygen radical absorption capacity ( ORAC ) of oyster
oligopeptides were compared before and after digestion in wvitro.
The changes of antioxidant activity of the oligopeptides after di-
gestion in simulated stomach and intestine were explored. The
experimental results showed that the relative molecular weight of
oyster oligopeptides was mainly under 1 000 Da, and the average
molecular weight of pepsin and trypsin decreased by no more than
8.2% ; after pepsin and trypsin digestion, the DPPH free radical
scavenging rate decreased by no more than 7.9% and 8.7%, re-
spectively; after pepsin and trypsin digestion, the « OH scaven-
ging rate decreased by no more than 9.3% and 3.8% , respective-
ly; after pepsin digestion, and the ABTS free radical scavenging
rate decreased by 9.2% and after trypsin digestion, the ABTS
free radical scavenging rate increased by 3.6 % ; after pepsin and
trypsin digestion, ORAC increased by 11.5% and 1.3%, respec-
tively. Gastrointestinal digestion had no significant effect on the

antioxidant activities of oyster oligopeptide (P >> 0. 05). The

results showed that oyster oligopeptides had good comprehensive
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antioxidant activity and stability.
Keywords: oyster; oyster oligopeptides; in vitro digestion; an-

tioxidant activity
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Table 1  Molecular weight distribution of oyster oligopeptides with different treatments %

53 F it /Da wmH

il Jrik >10 000 5 000~10 000 3 000~5 000 2 000~3 000 1 000~2 000 150~1 000 <150 S F
HEMALAR 00136 0.227 0 0.777 1 1.446 5 6.148 5 57.626 0 33.761 3 390.365 9
HEAMME 00345 0.413 3 1.119 1 1.766 3 6.464 9 55.608 7 34.593 2 425.258 3
JBEAE AL EE 0,013 0 0.301 3 0.907 8 1.593 3 6.385 3 56.663 0 32.982 2 407.085 2
JBE R I EE XS B 0.027 3 0.285 5 0.902 4 1.592 3 6.392 5 56.110 5 33.294 0 402.582 4
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2.5 HUETFHBRERKE ORACHE
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