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Effect of enzymatic hydrolysistime, temperature and enzymeto
substrate ratio on antioxidant properties of prawn bioactive
peptides

Shabanpour, B. %, Kordjazi, M. *5 Nazari, Kh. 3, Esmaeili Khariki, M. *

1, 2, 3. Gorgan University of Agricultural Scienaasl Natural Resources
4. Tarbiat Modares University, Noor
(Received: 93/11/13 Accepted: 93/12/23)

Skin, bones, frames, heads and tails are by-predmeiduced during the processing of fish and
prawn. These by-products can be enzymatically Hyded and be converted products with beneficial
functional properties. So, Protein hydrolysates evprepared from green tiger prawRe(aeus
semisulcatus waste using flavourzyme and response surface adetbgy (RSM) based on 18
treatments was applied to study the effect of emzyonsubstrate ratio, temperature and time on the
protein The antioxidant activities were measured usingd§Renyl-1-picryl-hydrazyl (DPPH),

hydroxyl radical-scavenging activity and ferric vethg antioxidant power. Totally, products have
showen better response in 2,2-diphenyl-1-picrylrhggl (DPPH) scavenging activity in comparison
to hydroxyl radical-scavenging activity and Ferfite®") reducing antioxidant activity.. Among the
treatments produced, 7 treatment (hydrolysis teaipeg of 54.6C together with enzyme to substrate
ratio of 1.61 % and hydrolysis time of 105.8 minithvdegree of hydrolysis (33.5%) and protein
(79.5%) were the optimum conditions to obtain thghbast antioxidant properties. These results
suggested that prawn waste protein hydrolysatelsl tmuuseful in the food industry

Keywords. Flavourzyme, Response surface, Antioxid®etaeus semisulcatus
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