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Antioxidant Property of Bioactive Peptides Derived from Pectoral Fin of Nile Tilapia by-product
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ABSTRACT

The main objective of the study was to add value to a byproduct from Nile tilapia processing industry by
producing bioactive peptides with antioxidant property from the tilapia pectoral fin. Proteins from pectoral fins were
recovered using alkaline-aided extraction method and were consequently hydrolyzed with a commercial Protease G6,
a bacterial alkaline protease. Two factors affecting antioxidant properties of the pectoral fin bioactive peptides were
evaluated including enzyme concentration and hydrolysis time. It was found that bioactive peptides obtained at 5%
(v/w) Protease G6 and 8 h hydrolysis time exhibited the highest antioxidant activities (p < 0.05) i.e. reducing power,
metal chelating ability, and ABTS radical scavenging activity. Correlation coefficient analysis between degree of
hydrolysis and antioxidant properties of bioactive peptides demonstrated positive correlations (0.895 - 0.968) (p <

0.01).
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%DH ABTS METAL REDUCE

%DH Pearson Correlation 1 921" 968" 948"

Sig. (2-tailed) .000 .000 .000

N 36 36 36 36

ABTS Pearson Correlation 921" 1 895" 914"

Sig. (2-tailed) .000 .000 .000

N 36 36 36 36

METAL Pearson Correlation 968" 895" 1 941"

Sig. (2-tailed) .000 .000 .000

N 36 36 36 36

REDUCE Pearson Correlation 948" 914~ 9417 1
Sig. (2-tailed) .000 .000 .000

N 36 36 36 36

**_ Correlation is significant at the 0.01 level (2-tailed).
WUI9: % DH flo szaumsgos T1sau
ABTS #9 ABTS radical scavenging activity.

METAL f® Metal Chelating Ability
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