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EFFECT OF THERMAL TREATMENT ON STABILITY OF
ANTIOXIDANT PEPTIDES PREPARATION FROM SHRIMP
AND PURIFICATION BY GEL FILTRATION

A .H.J.Almosawi A . Z.H. AL-Hilfi
ABSTRACT

The study was interested in the preparation of protein hydrolysates from
shrimp waste by products by using two types of proteolytic enzymes, Alcalase
and Pepsin. The peptides of both protein hydrolysates were isolated by using
Ultrafiltration membranes of 5 MWCO KbDa. purification of peptides by gel
filtration was showed four peaks of peptides hydrolysat enzyme Alcalase and
three peaks for peptides of hydrolysate Pepsin enzyme and tested The
antioxidation activity of all peaks,were examind The first and second peaks of
two enzyme, have higher antioxidant activity. The stability of antioxidant
peptides towards thermal treatment at different temperatures ranged between
25-100 C found that the antioxidant activity of peptides and reducing power
stable at 60C .The ability to binding ion ferrous ,hydrogen peroxide , hydroxyl
radical scavenging and superoxide anion scavenging appeared stable at thermal
40C, but decreases when tempera are rised ouer 40 and 60 .

Part of M.Sc. Thesis the second author
College of Agric., Basrah Univ., Basrah, Irag.
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