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Fig.l Antioxidant activities of the ultrafiltration fractions
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Table 1 Amino acid sequence and activity of antioxidant peptides

. ABTS 7 IR i 12/ DPPH i ik & 1/
KT 7 5T K Elu PeptideRanker
(1Cso mg/mL) (1C5 mg/mL)
LCDQCPPHA 1096.44 0.643 0.38 0.24
ATNPPCCQP 1043.42 0.571 0.29 0.26
TSCSSPSYPFQ 1259.51 0.546 0.37 1.13
AEDLRPRGC 1072.51 0.672 >2 >2
LPNYHPAPR 1063.56 0.683 >2 >2
GSH 307.33 — 0.07 1.11
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Fig.3 The secondary mass spectrometry of antioxidant peptides
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Fig.7 Effects of in vitro simulated digestion on antioxidant activities of AT-9, LC-9 and TS-11
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Identification and Stability of Antioxidant Peptides from Camellia Seed Cake

Zhu Qiaonan', Wang Peng', Yang Xuan’, Yu Lin’, He Zhiping', Wu Fenghua"
(‘College of Food and Health, Zhejiang A&F University, Hangzhou 311300
Lishui Institute of Agriculture and Forestry Sciences, Lishui 323000, Zhejiang
‘Hangzhou (Qiandao Lake Yaoji Industrial Co., Ltd., Hangzhou 311700)

Abstract In order to improve the added value of camellia seed cake, camellia seed cake protein was hydrolyzed with
complex protease, the hydrolysates were purified by ultrafiltration and Sephadex G-25 gel chromatography, and the pep-
tides with high antioxidant activity were obtained by LC-MS/MS sequence identification combined with PeptideRanker
database screening. The effects of different temperature, pH, metal ions and in vitro simulated gastrointestinal digestion
on the activity of antioxidant peptides were explored. The results showed that four components (F1-F4) were obtained by
ultrafiltration and Sephadex G-25 gel, the fraction F4 had the highest activity with ABTS and DPPH radical scavenging
rates of (67.56+0.32) % and (52.40+1.64) %, respectively. Three antioxidant peptides LCDQCPPHA (LC-9), ATNPPC-
CQP (AT-9), and TSCSSPSYPFQ (TS-11) with high activity were obtained after amino acid sequence identification,
PeptideRanker prediction and activity verification. AT-9 and LC-9 exhibited good thermal stability, and their ABTS and
DPPH scavenging activities do not change significantly in the range of pH 3-9. Among the five metal ions, Cu® had the
most significant effect on the antioxidant activity of three peptides. When Cu®* concentration was 2 mmol/L., the ABTS
and DPPH scavenging activity retention rates of LC-9 were (23.47+0.61)% and (44.57+0.58)%, respectively. In addi-
tion, AT-9 showed the highest retention of antioxidant activity after simulated gastrointestinal digestion in wvitro, the
ABTS and DPPH scavenging activity retention rates were higher than 90%. In summary, among the three antioxidant
peptides, AT-9 showed high activity and stability, which can be applied in the field of food.

Keywords camellia seed cake; antioxidant peptides; separation and purification; identification; stability



