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50 kDaZ E2H 7|54 #epe]=9] DPPH radical scavenging activity, superoxide anion radical
scavenging activity, hydroxyl radical scavenging activity & Fe?" chelation ability2 H7lstdch. 71 2
I+ DPPH radical scavenging activity Z|that-> 1 kDa(70.83 %), hydroxyl radical scavenging activity
S 5 kDa (47.01 %), superoxide anion radical scavenging activity Hgr-S 5 kDa(40.57 %),
Fe?* chelation ability izt 5 kDa(29.87 %)=& Uelgt}. Ultrafiltration® ©]-85F9] fractionation®
el Zhg FolEe] 4keE Aol 52 1Cs B7bskeith. 1 A HDSO| # i superoxide anion
radical scavenging activity(ICso, 5.42 mg/mlo]1l, 1 kDa®] Ztjzhe Fe?* chelation ability(ICs, 1.67
mg/ml)o]1l, 5 kDa®] Ftgh-S Fe?" chelation ability(Csy, 2.09 mg/mDe]il, 10 kDao] Zdighe Fe?
chelation ability(ICsp, 2.61 mg/mle]1, 50 kDa2] |tz Fe?* chelation ability(ICso, 4.53 mg/ml)©]
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Abstract : Protein hydrolysates derived from plants and animals having antioxidant, suppression

of hypertension, immunodulatory, alleviation of pain, and antimicrobial activity has been known as
playing important role like hormone. This study was fractioned to hydrolysis of Ogae egg white
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protein using the ultrafiltration. The antioxidant activity of the produced peptides was analyzed. As
a result, the maximum value of DPPH radical scavenging was 1 kDa(70.83 %), hydroxy radical

scavenging was 5 kDa(47.01 %), superoxide anion radical scavenging was 5 kDa(40.57 %), and
Fe?* chelation ability was 5 kDa(29.87 %). Furthermore, the antioxidant Inhibition concentration

(ICsp) of peptides was evaluated for each fraction. As a result, the maximum value of HDS was

superoxide anion radical scavenging(ICsp, 5.42 mg/ml). 1 kDa was Fe?" chelation ability(ICsp, 1.67
mg/ml), 5 kDa was Fe’'cheating ability(ICso, 2.09 mg/ml), 10 kDa was Fe’'cheating ability(ICso,
2.61 mg/ml), papain was Fe’"cheating ability(ICso, 4.53 mg/ml). Therefore, we expect that peptides
produced from Ogae egg white protein using 5 kDa fraction are useful as an antioxidant functional

food ingredients.
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Fig. 2. The degree of DPPH radical scavenging
activity of Yeonsan Ogae egg white
protein  hydrolysates.  The  protein
hydrolysates were fractionated by a
ultrafiltration.
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protein hydrolysates were fractionated
by a ultrafiltration.

3.3. Superoxide anion radical scavenging
activity
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scavenging activity of Yeonsan Ogae
egg white protein hydrolysates. The
protein hydrolysates were fractionated
by a ultrafiltration.

3.4. Fe®* chelation ability
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Table 1.
Ogae egg white

iz 9 greloat 259 in vimo FAYE B B T

Inhibition concentration (ICsp) of antioxidant capacity of protein hydrolysate of

Antioxidant activities (ICso values, mg/ml)

Fractionation DPPH radical Superoxide anign Hydroxyl r.adical Fezf
scavenging radical scavenging scavenging chelating
activity activity activity activity
HDS 2.35 5.42 4.44 4.13
1 kDa 0.71 1.09 1.29 1.67
5 kDa 0.90 1.06 1.23 2.09
10 kDa 1.18 1.40 1.73 2.61
50 kDa 1.50 2.45 1.76 4.53
7] oAzt 7tk EoliEell diste] I1Cs, B7F 4 B&E9  hydroxyl radical scavenging

Sttt (Table 1). HDS 71 EolE9]
superoxide anion radical scavenging activity,
hydroxyl ~radical scavenging activity, Fe?*
chelation ability ¥ DPPH radical scavenging
activity =42 AlsErt =25 Ho FUL
I 32 474 542, 444 413 9 2.35 mg/ml
o[giet. 1 kDaell °Jsto] A4t 7t Esfa
Fe?*  chelation ability, hydroxyl radical
scavenging activity, superoxide anion radical
scavenging activity @ DPPH radical scavenging
activity <=A2 A oHlt_‘:J} =52 Ho FJo
™ 1 %e 167, 1.27, 1.09, @ 0.71 mg/ml o]
Aek. 5 kDaoll 9fsto] AAHE Jh EoiES
Fe?*  chelation  ability, radical
scavenging activity, superoxide anion radical
scavenging activity @ DPPH radical scavengmg
activity £=A2 A oHl"—E7]- =92 Ho FI,
1 gk Z¥ZF 2.09, 1.23, 1.06 & 0.90 mg/ml
o[glet. 10 kDaell oJste] A4te 7h EofiE
Fe?*  chelation ability, hydroxyl radical

hydroxyl

superoxide anion radical
scavenging activity @ DPPH radical scavenging
activity =42 zioﬁlcgﬂ =99 Ho Zgo

scavenging activity,

Moo 77 261, 173, 140 ¥ 118
mg/mlo|itt. 50 kDaoll &Jste] gAHH 7H4 &
=2 Fe’* chelation ability, superoxide anion

radical scavenging activity, hydroxyl radical
scavenging activity @ DPPH radical scavengmg
activity $=A1Z ZioHiEﬂ =09 Ho] F,
I 32 4 4.53, 245, 1.76 2 1.50 mg/ml

olgich. olst Mgt Az 855 B 7}

activity= 1Csp #©] 0-4 mg/ml 2 =2 A4S

LHERATH34].

4. 2 E

2 AFE oAF ddd stk BEES 1
Da, 5 kD

kD a, 10 kDa, 50 kDa ultrafiltrations
et s S el Do
radical scavenging activity, superoxide anion

radical hydroxyl radical

chelation ability&

scavenging  activity,
scavenging activity % Fe?*

Botskdct.

1. DPPH radical scavenging activity <F
21.27 %°llA 70.83 % Atole] RuE H
of =9 1 kDa & o 70.83 % 2 7}
% w=oky, HDS & wf 21.27 %= 713
A verd giek

2. Hydroxyl radical scavenging activity< F
9.23 %ollA 47.01 % Atole] BiE Hof
FolEtl 5 kDa oA 47.01 %2 7V &
ka1, HDS ol 9.23 %= 7H3 BA vt
Bibeis

3. Superoxide anion radical = scavenging
activity= 9F 11.27 %°llA 40.57 % Atol9]
w25 2 FYedl 5 kDa oA 40.57
%z 7 =9k, HDS oA 1127 %=
7V EA dErdigich
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4. Fe** chelation ability-2 °F 11.04 %°f|A

L.

2.

3.

=ZolL

2087 % Atole] BRE Hel 9] 1
kDa oA 29.87 %2 7% =91, 50
kDa °|A 11.04 % & 71 237 Jepfsd
ct.

. UltrafiltrationE ©]-85to] HDS, 1 kDa, 5

kDa, 10 kDa, 50 kDaZ fractionation
el vk ZoflEe] dAkeE As| Y
ICso 37}t A3, HDSe| 9lste] gH4itst
Asfsrt 7P =2 A2 superoxide
anion radical scavenging activity(ICs,
5.42 mg/mbeo]il, 1 kDaoll oJste] aHita}
AsErt 7MY B2 32 Fe* chelation
ability(ICso, 1.67 mg/mbo]1l, 5 kDaollA|
= Fe?  chelation ability(ICso, 2.09
mg/ml), 10 kDaollAE Fe?* chelation
ability(ICsp, 2.61 mg/ml), 50 kDacllA&=
Fe?* chelation ability(ICsp. 4.53 mg/ml)©]
Act.

J8es 2 A3 A9E v oz 5 kDa
£ o]gste] AR oA 2 #
Elo|E= 4tE 75 AEAAEA &
& 77 B Ao R 7gigith
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