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Antioxidative Peptides in a Protease Hydrolyzate Derived
from Squid Mantle Muscle

Yutaka WakKO*, Yumi ABE and Takuma SHIMADA '

Abstract

Protease hydrolyses of squid mantle muscle yields antioxidative activity against the perox-
idation of linoleic acid in an ethanol-phosphate buffer (pH 7.0) system. The antioxidative
effect has been examined for three hydrolyzates prepared with three different types of protease.
The hydrolyzate prepared with protease N showed stronger activity than those with other
proteases did. This hydrolyzate also produced a strong synergistic effect for the antioxidants
butylhydroxyanisole (BHA) and garlic acid. The hydrolyzate had a higher proportion of Lys
and Cys residue in its amino acid composition, and these residues appear to contribute to the
expression of antioxidative activity. The research data indicates that this hydrolyzate prepara-
tion has potential for use as an effective synergist for conventional antioxidants in processed

food.
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