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Functional properties and antioxidant activities of protein
hydrolysates from whitecheeck shark (Carcharhinus dussumieri )
meat
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Whitecheek sharkGarcharhinus dussumieri) meat was washed two times by 0.1 M NaCl and then
hydrolysed using Alcalase in 50°C for 120 minut&he hydrolysate was dried by spray dryer.
Functional properties includes, solubility, bulkndéy, oil-holding capacity, sorption isotherm,
kinematic viscosity and antioxidant activities suat DPPH radical-scavenging activity and the
oxidative stability of soybean oil with protein hgtl/sate were investigated. Kinematic viscosity and
DPPH radical-scavenging activity were measure ffedint concentration of protein hydrolysates.
The results showed that protein hydrolysate of edhieeck shark has high solubility (>83.6%) at
different pH. Bulk density, oil-holding capacity vee113.46 (mg/l), 131.15 (mg/50mg of sample),
respectively. The more the protein concentratitve, iore the kinematic viscosity?<0.05).The
values of DPPH and Induction period were 96.47% 268 hours, respectively. Results showed that
whitecheeck shark protein hydrolysate has desifainietional properties and antioxidant activityttha
could be use as natural antioxidant in food andrpheeutical industries.

Keywor ds: Protein hydrolysate, Whitecheeck shark, Functipnaperties, Antioxidant activity
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