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Abstract: In this study, marine fish protein oligopeptides (MFPO) were digested through simulated gastrointestinal tract in vitro. The gel
filtration chromatography, UV full wavelength scanning and circular dichroism spectrum were used to characterize the structure changes before
and after digestion. DPPH free radical scavenging rate, ABTS free radical scavenging capacity, ferric ion reducing antioxidant power (FRAP)
and oxygen radical absorbance capacity (ORAC) were measured before and after digestion to explore the effect of simulated gastrointestinal
digestion on antioxidant activity of MFPO. The components with molecular weight of 150~1000 u were the main components of MFPO,
accounting for up to 88.39% revealed by the molecular weight distribution data. The MFPO was proved to have strong anti-digestion stability to
pepsin and good anti-digestion stability to trypsin by UV full wavelength scanning and circular dichroism spectrum scanning. In the
concentration range of 1~15 mg/mL, the DPPH free radical scavenging rate of MFPO was found positively correlated with their concentration,
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and the highest was 67.86%. The other three antioxidant indexes including ABTS free radical scavenging capacity, FRAP and ORAC were also

Modern Food Science and Technology

determined that the antioxidant activities of MFPO increased to a certain extent after digestion, among which the ORAC value increased most
significantly after pepsin followed by trypsin digestion (p<0.01). The results showed that the structure and antioxidant activity of MFPO had
anti-digestion stability.
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S 5T REZH%
5000~10000  3000~5000 2000~3000 1000~2000 150~1000 150 AF E#HHTFHE

Akt 0.04 0.75 225 12.88 78.05 5.65 599.40
oM 0.04 0.77 225 12.68 78.25 5.98 598.80
AR LE 0.04 0.08 0.42 5.40 88.39 5.60 449.10
S B MR 0.01 0.18 0.71 8.67 84.28 5.99 531.30
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AEMF R 11.80 2.20 31.70 21.90 33.10
AR 12.80 2.00 35.80 21.50 3120
AHEMRE 1220 2.00 32.60 22.10 32.60
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3 g
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KAREN 10.93%. Fidgh FR B A 8 KRR
TESEHE) b B AT A B A e 1k AR 4t
SRR AREH LR ENE. ABTS H LSRR,
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WP B R R IR s Mg i, I i,
JBRAE LS 1 ORAC fE#2 R f N 2. 3 (p<0.01); DPPH
H RS R R SRR GG BT R, (R
FETE 20%~30%, V1A —EN DPPH H HIEER
BES1. PUMNPTANABFRRAE TP fa B R R AP
s B PuE R . e R PR R AR E A —
Pl ISER (S, FESS MR T B B Pt
THAASEYE, 1Ky =3 R B IME R B e
a2 TeA R BRI T — s 3R T
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