Downloaded from journal.mug.ac.ir at 10:40 IRST on Saturday March 5th 2016

A S pole oKLl dlxo
% Cpog a3)3b o lod gl 0990
W I axio

(Original Article)

P9l Buo 3l Lol> AT 1S9y £95 90 (Sloas I HT Caogas (v y

£ Sk (&) plig ¢ o1 5 I [ pnow (3 3 9l oyl (5 plb e

T

S5t s @M esle CodS ol it 48 pIUeST ol o) el IBUB 9 i)
3550 33 DLl 0 53 K03 (slacs e 31 sle 2 L Ol Ao Cilibs (sl sl
02 S5 DY g aTinl L5 5 5 GMnSI ST ol allas ool 3ol a2 5
NG

L (Saccostrea cucullata) ;s sl Cods ST 5 s o candllas ool 53 5 awy 9 (W90
Lol 53T L d mamen G (5T b i a5 ey 5 5 5L Sl 5T 51 enlizd
333 ol Sl ol 5 SausS oS colleé o DPPH) 53T JLK sy Slgs Coled
Tl S 5 o 3 8 s 8 e 53 0,8 (e 50 ke
dlows gland @l 5 ot VU 5B mle 3185l s S o Sl eslizal b Y yuas
e

Saals Cdl 5 FauS NS cls DPPH JIKsl lgs e O o 5L (8l
&l 5 /AQENY STMIFFENY SV/EFE MY 5 5 o bl Jsas gl o oa T
W 35Tt /PO Y 5 LVVINE & OYNAVE Y 5 e 5 o2 5T e
O jen it (P /00) A odys i on 53 p 8 e V3 ST ST b o 5L
Sl sl a0 s 5 e B 0 e el (555 6 T Slacknd
3 a8 s b aenT Skl s 5V 51 VL o pte 5 03 (bt T (ot
3 s S

(ot 5 e (080 w0 P L sl Ol ol 5 ST (55 5 306 g8 domaid
n ol 9> oolin 53 KT T (ol 85 o das o 0L 058 SIS ST 208
=203 Syl Cgar Wil g oo b @S S0 53 G 5 OV pams Sl fs
29,8 4

Aadnl 5o T ¢ 5 ¢ 8L €0IMSTT 5T 6CBIST o5y 0 319 wuls”

Pl bl 5 oy oty alie ) 4 Ll

Taheri A, Ojifard A, Jalalinezhad S, Mozaffari B. A study of antioxidant
properties of two types of protein hydrolysate produced by oyster. Qom Univ
Med Sci J 2016;9(11):60-68. [Full Text in Persian]

OK&S‘: ‘u‘.l‘i)‘) r_,l; a-\g.’;l\:‘
Olelr sbos esle 5 oL

O gl olel=

5 5 5 o
‘@]ﬁ CLA 9 ‘_;))‘3\‘:5 Av\g‘:\u‘ﬁ
e gy b c:b- oKl

3 M”' s gl é‘:‘ﬁ. rjl& oli.&}‘;’

Slab Gt Sag e oKl

Ol

AL e e
‘&b’jé r}l.c 0 ASlisls fé}htb ‘é:
wlos ple 5 sl oKails

Ol olplr ol

3§é3}g‘¢»ﬁw)g

taheri@cmu.ac.ir

/YN 223l s o b

%4
VAP rags con3 il oslad cogs 0553 /3 (S p sk olils dlone O

[ww.SID.id


http://www.sid.ir

Downloaded from journal.mug.ac.ir at 10:40 IRST on Saturday March 5th 2016

Q(J&.a}&,akladb

M,l;}w;\ybu&ﬁ@:m@5,;_;!,\,,5!@7;.?4,&5-6““

G il 6T Sl s a Tl oY Jols by o
(Olalllas 53 () wil o LT M5 5 aieT sl S 5
Gl S s Sl Sl eslisul o e Gleb 1S
ol sl ol s e LS 5 ol sl 3y
Je plps Cadeies mli 51 EDIST 055 1 STl (5T
VPRI S N, L PNE O VU Sy PRy
L ealT ws, Ulg oo ol Lo 3T 035 51.(8-1Y)
3 S Sl TS A1 0T 50087 J ST G
233 0Le5 oS 53 ST s 1 A5 oy ALE
03,78 s gbar (sl b (25 (slag 5T & o Uslaze Ll 3
G35 &los iud Slallas (1) 15,8 1,5 eslinul 3,5
e T Lo g 6T gLl 5 Caleses Olale oy 5T CHISCT
nl 53 el 0ds plonil 15553 5 WSy SYSIT O g
3ot ke 2T ALE slag T ) ealil o s

AL e gt s Wl UL O (alaee 5T
Olml @ 533 5 g0 (2L )3 S Cades mlie s )3
S gl S SIKT 1 ool (gladzy S1nST| (5T Sl
5o 0l slelr ol el 5o (aws ST 1 oS
ool olalis 4 andlle ol s copl ol o Canl ot andllas
Jol s s 20> S COIST (55 5 Gl (ST

Iy 9)

J=Le 5l 5l b 5 (Saccostrea cucullata) s 5l (oo
sbas 53 O e Ol U 5 angd Hlglar 53 o )il Glo e
O - TS SR E PR RV S PR D
S5 3 Kl )3 F 55 5 e 0Lj b 5 4 £ s
3550 303m old 3 8 4 & S5l e 5 5T S

Ls 4 AL ST Slas guast b oslizul
Y P U PN N Y PPV NV
s 8 Blal s md e Ve sla sl )l s 0 5 )
03,5 J e (gl o) Ssils dm ;3 AD 5 4233 Yo (gl a o)
U1 glos 53 Laas 5u5 .(VF) s asle § ¢ )0 s 5T
5 aads Yo ol s, Kl am s Ve slas 3 g ods &S

3

o0
\L_?i;n:ﬁi.fﬂwdff|v\:~5|wﬁw|iﬁ>gc‘n§-‘uajé
Lgleji.wfl_iQ&ﬂ&b&uéué)kﬁj)ﬁj&\kaéb
ol 033 7 sl 355 g0 0Ll 0y 53 K03 (slas by
ot Sl e I3l S5 5 5 e Ll 5 (V)
DS 5 s T (2l 5 Jlb 05| glaws 8 JSTas
4SSl 51Tl ozl (Y) Sl 13 5 Sys OIS ST
o 0501 Gt S odisd 28 A5 b sy o o 4 Jalad
SLadlSsly 5 055odn deaS T ot ST g Jul s
B! OlenST1 5T DS 5 SL g Lo g b JouS 5 ol
L;uv_ﬁ;&ﬁ L sl 5 oo (sidS” (slaOltnS T T bl s

F) dzas S2alS 1) 058 e slaki S Calies

S 35 J 5 Al (ol a0l (5T 5 (gl
Jusn 5 05855 5508 S5 (S5 (S son 55 eds 5T
BLS! e 4 O gl ST sl 51 (6,8 b (gl o NS
N OB A O e SIS 5 Cads s Ly Jilos Ll k5 o
Lg‘J—i b &ugﬁajv\_,u (& F—r (S o Q‘}I}m dj.m
K] 43N Lw‘jl_u (F) | aJ))T S g 94 J‘}A U'i‘ )\ oalazw!
N OMeST BT reb 5 il mlin Lol sl L5 4 5
Qutzﬂ'dou-":j_?}@ Q‘)yb}dugcw.jcw
(0) Sl osls Lolamtl s g a0 sldle Hs Lg\a:j:.“f
2 anSs m oLl o e ol sl 5 Dl
ol Emal s g e s ) LS5 (6,8 e
Mt Cadeen e 3l odbiags Jlabons 5 (sladny des,l 5
3 ) Ol s OIS ST «B) 0 HLadds Lol slyls
Bl 29 Sk

Ol sy caliben ol mlie Sl oy 5 SIT oot 5
gt e el (S5 5 Jlbis S L Il DS 5
0P s O ol Jdl ol s glde gladay
5 ds S JralS LUlg o lis 1 mals oy Sl
Gladzy 5 ColKT s 1 (V) WUyl SISt 5T ol =
Ple b e o S sladzy o5 0T 51 ol Jledcs
ja.sj_:deéJ:&djsboﬁjﬁg\jjbEMaijdeﬁj

g o 3T OT Sdlab ¢ pow 5T CIKT 1

7Y
O ““‘\FM‘("LU.L-'-°)L““i'tf‘€;°)5;/('§o§“j’ﬁ(’}b°@bd?u


http://www.sid.ir

Downloaded from journal.mug.ac.ir at 10:40 IRST on Saturday March 5th 2016

Q(J&.a}&,akladb

M,l;}w;\ybu&ﬁ@:m@5,;_;!,\,,5!@7;.?4,&5-6““

Syl Lt ST ) Jl) 0L, 5 Yildirim 2, )
5 B/PPH) U Slid (i ged 1) oo Vs o3lizul S alS”
22 akB Ve bl Lus S 5 e LY Al (68 ey
IS5 bsln 2l e YD g 5 45831 51 Bl 3 00
YU by bies 51 ctaad 035500 OT an /e sl oSl
S 3 A IS 055580 3l g o b gl e ST 2 s
S odmi o gU Vet g Jsb 53 o aids Ve 570/
V) s 8 aslamal 3,5kl Ol gioay 0 el 6oy ST
a3V gles) Y 4s ® sﬁi,.\i;{.\,ﬂtprg,&yﬁ
J) YL 56 mle 31 5les S 51 (el YY (g1 51 Kl
OA) dis o3linl uiwy $ 5l 555555 5 O gt (OLIT g8
Sslnl G ol 0 B EIST 55 1 bt oL
bl 310kl (655 05 el (Slactoal 4 4 sas (65 5 el
Y0 V) s oot ¥ J 50 3

. yeis s abel ¥ Je
ebond bl =

Ll 05T YY) 455 SPSS ) 55le 53l esliul b Laesls
s T T Sls 5 @6 LSS

asl
¢SO cble DPPH 13T LG sl (ol e o g2 53
0 Cbale 4y s 5V O (Sl 2 e 3 0 8 e
o3 e N5 350 53 a5 5l OLiS 2 s 53 p 5 e
O3 035 NS Lld s uoean (P<H/00) dzils dali b
Lol (<o /00) 55 303T LSS sl oo Cdlad awliin (g 508

Q}L&‘ﬁ)ﬁ@jb@%)bwﬁKQ)ﬁJ)y)J

Sl a5 i S SBLSI 05 ST g g P00
sobdg o S8 o S IV o (55l 4sal L
Sie 05,8 LSl 3l s aS 5 g e ST L les o)l
g O gl Sl ot tin OLoj 5 Los 53 o 33T 5L 3 )5
rw,;b}_x;ugq;),Jguja.u,;,ug;\w.a,?
s Jlsb i Lo 55T 5 0 S 5158 51 Kl ar )3 AD T
a s oSt s 5 b ol Al gty st 5l SISUT (155
:\Ji::JLMA_q-):—Y~ ))ﬂLﬂjTOLﬁ)’U}-’%J;Jﬂu\:\;JJﬁ
Gk T ISty G Collab gy 5 oty A (6,146
LSty als Jsdows (Y)Y JL) OLLSen 5 AMit s,
e b Gl oo ) ¥ 50 s +/V8 Ol 50 4o DPPH 5137
L;uaﬁg;,eur:_;;\w_“u,suawﬁy;\?.m b s
5905 8 eslial J 5L Jglowe 51 J 28 (6l ok st 30
e oS e Y Bl s S5 (S S5 s
ST ISl Code cdlad s b S b s aals Ol gews
10) A odomin ) Jge 3 olal

N s

—1 A, samplex
A, control

Sl ot g (Y000 JW) 01, 5 Benjakul s, 5
)V_le:ﬂ“ dj_lm.l_lbjfa:u.:.»‘(“)fTQﬁub;‘G)\s
A S Yrr 0355811 STy 5 LSl ses @ 55 8T O
0 030G I s bgliee 3 5 a5 g0 Y ge e O i b

C}_»J}_b)>gi?...\.i L;,\A&dls\ébs):«ié;\' Sida

DPPH radical scavenging capacity (%)

455 O g s S 515 38 515 e 550 e 5L OFY
Ol geds ool Sl gaT 15 puaT (65 il s 8 oslinal 35
LY U 3 Los SaS e b s as 5 ki s dals

Ll s e VS dali b gs e g LiS e i (gHl3 e (V%) wb:;
L =1 oYU dals dbag ,Sojlus! slas 5 .(p<+/+0) X Jse
Y ould Jgds) sls Olas . . Blank — Sample
R Fe? Chelating activity (%)= ————> " x 100
Blank
ol 3T 5l Jol gl Soo CAIOT (g 5 (Il I 5T Cadled o33 1) osled Jgur
Gl Oy AT O O3 AW cdlkd DPPH 13T JIG ol Bos cufled Jolome (g cdald
VAR AP 54714+ /0© Fo/TEe o\ P oo 33 p 5 e o /0
/a4 /1 YP ML/ YP sV/59t4 /P Fod o 33 P 5 o )
YXE YR aa/¥r N2 Avryiy? ol

bl 010 Sxe B 5 GLS g g 30 pliad pd B9 9> g Wloud Ol pSluot slre Sl 26 wlal  pSlie

7Y
WWAF ogs o33 oslad cogi 053 /03 (S p sk oSl s O

[ww.SID.id


http://www.sid.ir

Downloaded from journal.mug.ac.ir at 10:40 IRST on Saturday March 5th 2016

Q(J&.a}&,akladb

M,l;}w;\ybu&ﬁ@:m@5,;_;!,\,,5!@7;.?4,&5-6““

ey SAS SN O e 3 S e ) e
35503 (P<<+/40) sls plas 2 e 5o ijdl:/w/é B
gl (T Dglae Cble gy s S halS OHu
L lls s gme (oD (dals U g3 8 5 Ab edalie (6 )ls jme
s13 0l 1y 1 o 5L dals e g8 051l alas 53 .(p<+/+0)

(Y e‘)\»«i‘ d}v\?')

¢So bl DPPH 55T JLK sl ol Cllad o saast
bl o YL ol e S s 53 p S s
SO 3550 53 a5 313 DL = e 3 0, (e 2 /0
Cdlad o guas 53 poman (P<H/00) dils Jali b (g5l gae
LaS spdalia by e cdled 0 5V e 8 0 03 SN

Wbl gyl pme Dl (o gline Chale s

e § w2 3T 31 Jolo g ol Buvo COIGT (g g (o 1 BT cadlid oy ¥ o5ked Sy

el O s BT 09 00 O3 culkd DPPH 13T JIGal) Bis culled Jokme (g p cdalé
EE S $ofakes o © FO/NFE /N FC Sl o 33 p 5 e 0
NESRY W £ OY/ VLYY PR BT g YR
YY£ex? aq/vr Arvs? aaly

Aol 0318 re SIS 1 OLS Ogiw & 38 plod pué B9 1> 9 Wiloud Oy Sl Hlxo Bl ol wlul p polae

25T S5l Jrolo COIKT J ame 550 53 b 518 S
el (sladul o Lol s 8 oaliin s ot 55 s

ot oL 5350 1S 5L e 4 S G5 0

Sl & b g0 Ol o e 0l o 3T e 3500 3
A 3352 i ae 5 e S e (pdiens (655 5 4T

3 el Sl IS i Jols (555 0 8 T (gladnd

(¥ o led Jgu) sl OLas | (¢ 5 ams it el (Sladanl 3550 53 land a5 li 5y S
3 oS o550 el sladenl ady 5V 1 5V i pe 5 0 3

b dwslio 50 OT (bt Lo 9 Comut 5 (bl S 5T dhwig ) s 9 Buto CAITT (39 5 dudT SNl s 5 ¥ 05lods Jour
FAO/WHO 9P ey

b sl Joazxo 38 duoTouwl o yd
o ot Vs onsy T Jypam oL Js-m R
(<) ()

VY /50 Y 48 AA KRRV
/oY ¥ia ¥ Y/ \ad o9l9 3!
<oV </68 v ¥ Y )
| V4 /0 o/0 §/0Y o
\IY$ \IYE /0 /¥ \ZArd 3 g
AV LY /Y4 \ \At YT Jid
- VY V/4) 2398

o /0 + /04 ¥ Y Y/¥0 c:,};};
</FF sl o \A YAY o 3T
Y XY o/FY VI /Yy ol
_ - - 7I9A 2ied ! 5 s T
- - - \\fidd \Y/08 Al SCuol ol5”
- - - VY VY R
- - - W AN s O
- - - \ A Rl
- - - W ) g
- - - VIA N¥ AT

FAO/WHO (i 35 (bl g dianT ot 3k 3390 3 a0’

7Y
WAY e o0l osled o 055 /03 Sy pske oS sils aloes


http://www.sid.ir

Downloaded from journal.mug.ac.ir at 10:40 IRST on Saturday March 5th 2016

Q(J&.a}&,akladb

M,l;}w;\ybu&ﬁ@:m@5,;_;!,\,,5!@7;.?4,&5-6““

ST e Wil 5 o 55 JonS 5ok Lo LGl ke
e mmen 35 Ol O 3 bt S O STy
Sl Al (e 058 (RSl 53 5,0 O OBl Jildss
OLLSen 5 Aleman (YF) 5 -5 1y sl ST (gla Lo
(ol O Cod e o i 13 ST 318 55 (Ya1Y JL)
523 SYSIT L odsid 5 sy Sl Sy CSIKT 05Y5 s
BT g 7 L ol 5 o5 ol oy IST 5V
Y0) bl o

Mt cdalld an S 2ol D)8 Ol e S8l G s
g my SBle Rl el o g a8 5 SBls ()l gne
Col olls oyl 58 o 53 .28l 5l 55 aalS oy
Uia1531 L (S, cucullata) i ol CHKT s 5 EalS o yus
ol i s Ly Al ol e ol e 41 el
DLl Gl odaT 50 (g3udmze Sladllas 5 (V) Cils il sbean
SLS 5 aals Syu ) SIS ST Sl s cenkis
2133 g Sl 5

SLaps ST L oot 0T ST (55 e S5 Slalllas )
0315 L& 1) SISl =T Cdled 5 5 glina T s (Calies
i g lelid o e iy iy Jlb ) S Ll
Stle g Sl s LUl s Slalllae I oS sl L
e U i i o gMeas (YP) Conl awtls ) Gy
Sl szt 53 sage o5 Ly 5 oS Splize ael (sladonl
3 s oS ol Ll G315 ST e (65 Ol T
IS S ST b a5 6l Wl ad SIS ST
o aly it gy ST (ST Sl a5, 57 4
=S 5 Ol ool 53 (YY) il e 55 KT 5 slsle oS 5
Ol susze Slalllas S o Wl ol 2 T (sladon
ftP‘u%}wTdu%ﬂ\ﬁs;)ch_ﬂugw
S man LS e e 1 CHKT 5y OlnSTT 5T
Il (sl ol g el a3 35 Ly 53 4T (glac
T U T PR PRIV NWRCY B PR W ¥ D PP
S 55 GLadlLSisly am 0555 0 odins Ol pioay 5 03,5
WS o e 68 05 oS OIS s Sy 8500
oS NS Ol gy b it S5l Sl oMoy

o

ool SIS 55 £ 55 53 315 O ol anllas ol
Calidee ol o opiig m ChlE 5 Lyls g OIS ST
OLs 1y i ool VL Sl o (s by sl IS 5T
oAl el o STl ol CSKT (s JST 5 1
el 1S s 5 e 4 S (6 i SIS ST
Sladllae Lal (ol 4 Lil dadzy ShinsT 2T Sl 585
9399w Iy b O gl ST oz ol das oo OLES sdaze
L oS00 e (YY) S o e 15 5157 sl
oled 55155 cosdeds (VW) s (3 Lol 5 oins U]
e g T 511y Lad sl 08Tl 5T (gladzy ol
S o Lo 05 K o b 0 5mS T b Lo S

J s (61 35T ILSSsly Cod Sl bl s o
SVEFENY 5 5ty e 5 5 (Bl ST
Sl glad syl m;&a ST I8ty Coda .5 50 7OY/\VE/YY
SLa STy 51 Al 5 e OIS 5T ol gn OT al sy o5
sl ssdae 51 S DPPH .uiS” (6,8 o O ol eS|
ST T SAYY) ol Il BBT sles 53 487 ol 315T
CJl s 4y DPPH 5T JLSKsl,y Gl (65, LgT
Glo 3 SRSy Ll g aldd 035 S dias0s s
ST e 1y O gl

sl 0Lis 55 (S. cucullata) jiw sl COST 55 5 (g5 axdlos
Sl Sl G e s 8 (e ) B 55 55,
odd i) e (IADNEPV) 3505 VL 13T IS,
S ol sy b Vil o) CHSST 55,5 Sl
s 6 35T e sl b il 5 o 5 0390 odinn sy 2SI
Slo iy STy 03 5 oo 5 5ol Y e 4 LT
(YY) s ol 28T JIK sl

Jpmamms &l m 536 0y SLSENS Sl il anllas s
SMIFENY 5 s e 5 5 by ST
33 Uls mals J s a4y ol T Cons 4 L VW E /0
STy ol Can il (O g STy 51T IS, LS
sty a5 03 kST 5 5,3 T &S &Sy (052
AS o A5 S 5y

_ 7Y
VAP Crogs o33k o5lad o 033/ (K oo o815 s O

[ww.SID.id


http://www.sid.ir

Downloaded from journal.mug.ac.ir at 10:40 IRST on Saturday March 5th 2016

Q(J&.a}&,akladb

M,l;}w;\ybu&ﬁ@:m@5,;_;!,\,,5!@7;.?4,&5-6““

My g plE sl ol 25 G5 6 5
.>J|>L$*_~.{Q.\_{ &l LS 3y e 39 9o 4T (lad il
@He B30 et S (gl (a1 Sl adllas o
e L sl Ol gl s eslinal ST (5 4 o
(ot el Sladnl 53 s G 5 DY pamen placd
A 5l egos e T gl i 5> VT 15 5 0 5
(2l Aol S go 53 OV gamms ol 1 (sl 2087 5 k]
ool iy SIS g o350 slay 5 5 VL e 2500 )
) 6l Ol gaie ol ABl e oo SISl 5T
g s U LTI 555 Sle a5 (DY sz
Seddad 5 CBIST (55 i Ol 5 o slupaz 53 I
S e 5 OT 5 oy 5 0l ST L sl s
el ol oS 5 5 doas (o0 0L (g9 SIS (ST

(;.w‘ J::'-J Ah.w.ﬁ gﬁ‘ BL wtﬁ

S 5 domi
L DY s 4 ) (5 sl ae sl Do
A5 CHST s 5 e ol 5145 G303 5 bl o 035 3]
2 5155 Dl QU5 (ol g el ladl 5 by 552
LA i L5105 Sl a5 O el ST 1 i
5315T GladUSsly ool st i1, oldt 5 ¢S54 s
33 ST 555 0 ool Sl eslizal 1S L O gelinST)
s i el S5 o JoSe Do (o)1 o
A5 e s e S 5 el D) e 5 5 S
oml 93:33,8 O paos Jymes ol Slyslo Gl (6 5ludi
3450 09,3 5 Jdos LgLAW):MQbJLhA (P

.@\6;);@03)}-{}@‘&‘&%}3 Lg\,:a.u,'

S1o8 g L

elnil Llelr sl psle 5 53,55 oKls 55 G
Sl g 4 oKils ol 1 cllin OB Ay 55 5 ol oS
Hyls 1) S5 JWS (o

Ll 0T (sledlr Sl s 4 s o5 03,5 Jae (536 0
(o i i gl Ol Sl Gadss 5 (YD)
WIT 5 5 6 55 93 2 53 b5 5 s ¢ ) (o s
ccnia s S 15 e aaT gladewl ol ol 31855 YU
F2 AT T (ool 5 () VT b 5 0 520 5 ¢ it
Sl s Sl A ot s 5T e el A8l
0L 5 Suetsuna .(YA) S’ o Lal Sla ST =T
33 S5y S5 (slLaey € sl L (Yee JL)
Olgeas) ST JLG sl slge Jrale STl g, T aia (slanl
(33 e s 4T (ladeul 5 WSl oo (05 pSIN ocias
SIS cpdies (YA) dies 3 el ol 55 55 ) 5 YT
Cr A e 5 OB g 5 e $aaT okl o S
VT 5 s (bt g 5 (SIS (ST 2l
el gladenl S5 LS 5o Sy g b adl Lyl 13
23l g s bty 53wt slaal (355138 I
Cdld Lsls Ol (Y00 JW) o, Ken 5 Rajapakse ¢ s
3 Gte sladzy b SIKT s 0 55T IS, G (YL
YL oS5 L Bl s Leges S0y oy 5Kl ampale
bty ol VL 5 T L 5 S bser el (slaknd
Sas0ads GTHS coles, S LS =l il
Sl by S5 0 5T 5 4 il (BT g 53 lazy
s Azl s (Yeos JL) OS5 Suetsuna useas (V)
G35 iz ST 4 gladul S 5 5 s o310l s
glssl 53 5L (Y4) 3,08 e U SlnST 5T Conls
5 ASi o Calien laellor 3 1y Sk (Sl 5y caliien
sloul Oslie SlhenST ST jolss U g line OV sams
1t 5T ol 2515 o o T oyt il S e
Gl Gads oo (g5, 1zl 503 S Jors coliazsl ol 2 g
i L Sl G 53 (1) i g 5 e b 5y ST 4T
Gl 5= e e S dlin 3 Sl sa

Sl 0l 3Ll geames 45 S (6 g SIS | ST

70
O \\“‘\FMQVA:)'LL a)l.‘..fn LV.GJ. o)}:/r.; é“;’_ﬁ. (:}b a\i.i}‘:d;u


http://www.sid.ir

Downloaded from journal.mug.ac.ir at 10:40 IRST on Saturday March 5th 2016

OLSas 5 s 2l e S sl Sl Jolo CICT 055 655 93 eS| 5T S st gy

References:
1. Borek C. Antioxidant health effects of aged garlic extract. J Nutr 2001;131(3s):1010-15.

2. Gutteridge JM, Mitchell J. Redox imbalance in the critically ill. Br Med Bull 1999;55(1):49-75.

3. Nazeer RA, Deeptha R, Jaiganesh R, Sampatkumar NS, Yousef-Naghsh S. Radical scavenging activity of Seela

(Sphyraena barracuda) and Ribbon fish (Lepturacanthus savala) backbone protein hydrolysates. Int J Peptide Res Ther
2011;17(3):209-16.

4. Hettiarachchy NS, Glenn KC, Gnanasambandam R, Johnson MG. Natural antioxidant extracts from fenugreek
(Trigonella foenumgraecum) for ground beef patties. J Food Sci 1996;61(3):516-19.

5. Suetsuna K, Maekawa K, Chen J. Antihypertensive effects of Undaria pinnatifida (wakame) peptide on blood pressure
in spontaneously hypertensive rats. J Nutr Biochem 2004;15(5):267-72.

6. Picot L, Bordenave S, Didelot FAI, Fruitier-Arnaudin I, Sannier F, Thorkelsson G, et al. Antiproliferative activity of fish
protein hydrolysates on human breast cancer cell lines. Process Biochem 2006;41(5):1217-22.

7. Hartmann R, Meisel H. Food derived peptides with biological activity: From research to food applications. Curr Opin
Biotechnol 2007;18(2):163-69.

8. Pihlanto-Leppala A. Bioactive peptides derived from bovine whey proteins: Opioid and ACE-inhibitory peptides.
Trends Food Sci Technol 2001;11(9-10):347-56.

9. Bougatef A, Arroume NN, Manni L, Ravallec R, Barkia A, Guillochon D, et al. Purification and identification of novel
antioxidant peptides from enzymatic hydrolysates of sardinelle (Sardinella aurita) by-products proteins. Food Chem
2010;118(3):559-65.

10. Qian ZJ, Jung WK, Byun HG, Kim SK. Protective effect of an antioxidative peptide purified from gastrointestinal
digests of oyster (Crassastrea gigas) against free radical induced DNA damage. Bioresour Technol 2008;99(9):3365-
71.

11. Nazeer RA, Divya Prabha KR, Sampath Kumar NS, Jai Ganesh R. Isolation of antioxidant peptides from clam,
Meretrixcasta (Chemnitz). J Food Sci Technol 2013;50(4):777-83.

12. Ko JY, Lee JH, Samarakoon K, Kim JS, Jeon YJ. Purification and determination of two novel antioxidant peptides
from flounder fish (Paralichthys olivaceus) using proteases. Food Chem Toxicol 2013;52:113-20.

13. Rajapakse N, Mendis E, Jung WK, Je JY, Kim SK. Purification of a radical scavenging peptide from fermented mussel
sauce and its antioxidant properties. Food Res Int 2005;38(2),175-82.

14. Taheri A, Abedian Kenari A, Motamedzadegan A, Habibi Rezaie M. Optimization of gold stripe sardine
(Sardinellagibossa) protein hydrolysate using Alcalase® 2.4L by RSM. CyTA J Food 2011;9(2):114—20.

15. Amit KR, Jini R, Swapna HC, Sachindra NM, Bhaskar N, Baskaran V. Application of native lactic acid bacteria (LAB)
for fermentative recovery of lipids and proteins from fish processing wastes: Bioactivities of fermentation products. J
Aquatic Food Product Technol 2011;20(1):32-44.

16. Benjakul S, Visessanguan W, Phongkanpai V, Tanaka M. Antioxidative activity of caramelisation products and their
preventive effect on lipid oxidation in fish mince. Food Chem 2005;90(1-2):231-9.

17. Yildirim A, Mavi A, Kara AA. Determination of antioxidant and antimicrobial activities of Rumex crispus L. extracts.
J Agric Food Chem 2001;49(8):4083-9.

18. Flynn KJ. Some practical aspects of measurements of dissolved free amino acids in natural waters and within
microalgae by the use of HPLC. Chem Ecol1988;3(4):269-93.

77
WWAF ogs o33 oslad cogi 053 /03 (S p sk oSl s O

[ww.SID.id


http://www.sid.ir

Downloaded from journal.mug.ac.ir at 10:40 IRST on Saturday March 5th 2016

OLSas 5 s 2l e S sl Sl Jolo CICT 055 655 93 eS| 5T S st gy

19. Cheison SC, Wang Z, Xu SY. Use of response surface methodology to optimise the hydrolysis of whey protein isolate
in a tangential flow filter membrane reactor. J Food Eng 2007;80(4):1134-45.

20. FAO/WHO. Energy and protein requirements. Report of Joint FAO/WHO/UNU Expert Consultation Technical
Report. Geneva: FAO/WHO and United Nations University, Series No. 724; 1985. p. 116-29.

21. Qian ZJ, Jung WK, Kim SK. Free radical scavenging activity of a novel antioxidative peptide purified from
hydrolysate of bullfrog skin, Ranacates beiana Shaw. Bioresource Technology 2008;99(6):1690-8.

22. Zhong S, Ma C, Lin YC, Luo Y. Antioxidant properties of peptide fractions from silver carp (Hypophthalmichthys
molitrix) processing by-product protein hydrolysates evaluated by electron spin resonance spectrometry. Food Chem
2011;126(4):1636-42.

23. Umayaparvathi S, Arumugam M, Meenakshi S, Driger G, Kirschning A, Balasubramanian T. Purification and
characterization of antioxidant peptides from oyster (Saccostrea cucullata) hydrolysate and the anticancer activity of
hydrolysate on human colon cancer cell lines. Int J Peptide Res Ther 2014;20(2):231-43.

24. Borah A, Yadav RNS, Unni BG. In vitro antioxidant and free radical scavenging activity of Alternanthera sessilis. Int J
Res Pharm Sci 2011;2(6):1502—-6.

25. Alemén A, Pérez-Santin E, Bordenave-Juchereau S, Arnaudin |, Gomez-Guillén MC, Montero P. Squid gelatin
hydrolysates with antihypertensive, anticancer and antioxidant activity. Food Res Int 2011;44(4):1044-51.

26. Herndndez-Ledesma B, Contreras MM, Recio |. Antihypertensive peptides: Production, bioavailability and
incorporation into foods. Adv Colloid Interface Sci 2011;165(1):23-5.

27. Chen HM, Muramoto K, Yamauchi F, Fujimoto K, Nokihara K. Antioxidative properties of histidine-containing
peptides designed from peptide fragments found in the digests of a soybean protein. J Agric Food Chem
1998;46(1):49-53.

28. Mendis E, Rajapakse N, Kim SK. Antioxidant properties of a radical-scavenging peptide purified from enzymatically
prepared fish skin gelatin hydrolysate. J Agric Food Chem 2005;53(3):581-7.

29. Suetsuna K, Ukeda H, Ochi H. Isolation and characterization of free radical scavenging activities peptides derived
from casein. J Nutr Biochem 2000;11(3):128-31.

30. Tavano OL. Protein hydrolysis using proteases: An important tool for food biotechnology. J Mol Catal B Enzym
2013;90:1-11.

1A%
O \\“‘\FMQVA:)'LL a)l.‘..fn LV.GJ. o)}:/r.; é“;’_ﬁ. (:}b a\i.i}‘:d;u


http://www.sid.ir

Downloaded from journal.mug.ac.ir at 10:40 IRST on Saturday March 5th 2016

Qom University of Medical Sciences Journal Vol.9, No.11, January 2016

A Study of Antioxidant Properties of Two Types of Protein Hydrolysate

Produced by Oyster

Ali Taheri'", Amin Ojifard?®, Samira Jalalinezhad®, Behnam Mozaffari*

'Faculty of Marine Sciences,
Chabahar Maritime
University, Chabahar, Iran.

®Faculty of Agriculture &
Natural Resources, Persian
Gulf University Bushehr,
Bushehr, Iran.

*Shahid Beheshti University
of Medical Sciences, Tehran,
Iran.

“Shiraz University of Medical
Sciences, Shiraz, Iran.

“Corresponding Author:
Ali Taheri, Faculty of
Marine Sciences, Chabahar
Maritime University,
Chabahar, Iran.

Email:
taheri@cmu.ac.ir

Received: 9 Oct, 2014

Accepted: 5 May, 2015

Abstract

Background and Objectives: Todays, oxidative stress that leads to
change in the quality of food and incidence of various diseases, such as
cancer and other diseases in the human body, has drawn attention. In
this study, antioxidant effects and profile of amino acid composition of
products were investigated.

Methods: In this study, protein hydrolysate was produced from oyster
(Saccostrea cucullata) by papain and trypsin enzymes. The antioxidant
activity of the product was measured using free radical scavenging
activity (DPPH), chelating activity, and iron reduction activity in two
different concentrations of 0.5 and 1 mg/ml protein. Also, the amino
acid composition of the products was assessed by high-performance
liquid chromatography, and the chemical score was calculated.

Results: The highest DPPH free radical scavenging activity, chelating
activity, and iron reduction power for papain products were
respectively determined to be 67.66+0.31%, 88.34+0.12%, and
0.99+£0.12 and for trypsin products were estimated 52.17+0.22%,
77.11+0.09%, and 0.65%+0.02, respectively. The highest antioxidant
activity was seen in the concentration of 1mg/ml (p<0.05). The highest
percentage of the essential amino acids was for histidine, lysine,
leucine, and methionine. The chemical index for histidine, lysine, and
methionine was above 1 and for the other essential amino acids was
determined below one.

Conclusion: According to the findings of this study, the protein
hydrolysate produced from oyster by the papain and then trypsin
enzymes, showed a good antioxidant activity, in which the appropriate
hydrophobic amino acid composition involves. The products could be
used for pharmaceutical exports after clinical trial.

Keywords Protein hydrolysates; Antioxidants; Papain; Trypsin; Amino
acids.
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