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Table 1 DPPH radical scavenging activity (%) of the different molecular weight fractions of protein
hydrolysate produced from Common carp head

Molecular Concentration (mg/ml)
weight (KDa) 1 1.5 2 2.5 3
<3 40.52+0 477 45 43+0.69™ 52.88+0.39% 61.07£0.86™ 67.84+0.33™
3-10 4525+0314° 5525+1.635 69.11+1.42% 76 .65+0.69>¢ 86.06+1.33"
>10 43.87+0.31"° 49.86+0.93%° 60.87+0.27 65.39+0.87"° 73 67+0.82

*Mean + STD (n=3). Different uppercase (A-D) and lowercase (a-d) letters show significant difference in each raw
and column, respectively (p<0.05).
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Fig 1 The result of ICs, value for DPPH radical
scavenging activity of the different molecular weight
fractions of protein hydrolysate produced from
Common carp head. *Mean + SD (n=3). Different
lowercase (a-d) letters show significant differences
(p<0.05).
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Table 2 Ferric ion (Fe™) reduction power of the different molecular weight fractions of protein
hydrolysate produced from Common carp head

Concentration (mg/ml)

Molecular weight (KDa)

1 2 3

<3 0.08+0.007™ 0.163£0.006™ 0.206+0.003%
3-10 0.12420.005™° 0.273+0.003% 0.322+0.008°
>10 0.18+0.006"° 0.321+0.002% 0.398+0.004<

*Mean + SD (n=3). Different uppercase (A-D) and lowercase (a-d) letters show significant difference in each raw
and column, respectively (p<0.05).
05 50 S lge 6 shle il b oaS (7 ) sl ABTS Il ‘; S lge < ydd Yoy

(p<+/r0 | Slssl gy 5 B
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Table 3 ABTS radical scavenging activity (%) of the different molecular weight fractions of protein
hydrolysate produced from Common carp head

Molecular Concentration (mg/ml)
weight (KDa) 1 1.5 2 2.5 3
<3 13.38+1.71™ 27 46+1.39™ 42.94+1.69% 61.82+1.25P¢ 78 30+0.70™
3-10 16.32+0.56"° 38.02+1.535¢ 52.79+1.53¢¢ 69.98+1.14°¢ 90.38+1.41%
>10 16.52+0.57"° 32.34+1.27% 47.01+1.08° 65.45+1.87°° 82.61x1.57™

*Mean + SD (n=3). Different uppercase (A-D) and lowercase (a-d) letters show significant difference in each raw
and column, respectively (p<0.05).
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Fig 2 The result of ICs, value for ABTS radical S OSSN JIY S 5e 055 5 AD edalia
scavenging activity of the different molecular weight
fractions of protein hydrolysate produced from
Common carp head. *Mean + SD (n=3). Different
lowercase (a-d) letters show significant difference in
each raw (p<0.05).
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In the present study, the antioxidant properties of different molecular weight
fractions and different concentrations of protein hydrolysate from Common carp
(Cyprinus carpio) head were investigated. Fish heads were hydrolyzed by
Alcalase enzyme (1% v/w) at 55°C and pH 8 during 180 min. The supernatant
was fractionated to three different molecular weight fractions of <3, between 3
and 10 and >10 KDa by ultrafiltration. The results showed a significant
difference between DPPH radical scavenging activity of the different molecular
weight fractions, and the highest and the lowest values were observed in the
fractions of 3-10 and less than 3 KDa, respectively (p <0.05). The fraction with
molecular weight of 3-10 KDa showed the lowest ICsy (1.15+£0.015 mg/ml) for
DPPH scavenging activity. As the concentration increased, ferric ion reducing
power of all molecular weight fractions were increased, and the highest value
was observed in the molecular weight of more than 10 kDa (p <0.05). Significant
differences of ABTS radical scavenging activity were observed between the
different molecular weight fractions at all concentrations, and the highest and the
lowest values were observed in the molecular weight fractions of 3-10 and less
than 3 kDa, respectively (p <0.05). The molecular weight fraction of 3-10 kDa,
exhibited the lowest ICsy value for ABTS radical scavenging activity (1.1+0.01
mg/ml). In general, according to the positive function of Common carp head
protein hydrolysate at different concentrations and different molecular weights
on DPPH and ABTS radical scavenging activity and ferric ion reducing power, it
can be stated that this protein hydrolysate can be considered as a natural
antioxidant for use in the food industry or animal, poultry and aquatic feed.




