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Fig 2 Hydroxyl radical scavenging activity of
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Mean + SD (n = 3). Different letters within the same
parameter indicate the significant differences (P <
0.05).
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Inhibition of mice sperm DNA damage
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Fig 3 Fluorescent staining for DNA integrity: the
normal sperms (double-strand, DS) are presented
with light green DNA and the sperms with damaged
DNA (single-strand, SSD) are marked with light red
stained DNA (1000x). Sperm viability is indicated as
percentage of sperms with unstained cytoplasm
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Fig 4 Partial purification of peptides using an anion
exchange chromatography column (HiTrap Q FF)
coupled with an FPLC system (AKTAprime plus).
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Sooragh is an Iranian traditional sauce made from sardine in Southern Iran and is consumed as flavoring
and condiment. In this study, free radical scavenging activity and antioxidant activity of sooragh in
biological model system through the inhibition of mice sperm’s DNA from oxidative damage resulting
from hydroxyl radicals were determined. Sooragh sauce peptide showed considerable antioxidant activity
against DPPH, ABTS and hydroxyl radicals compared to ascorbic acid (P<0.05). In biological model
system, mice sperms were exposed to hydroxyl radical oxidizing system and results indicated that
peptides effectively inhibited mice sperm’s DNA from oxidation as evidenced by lowering the formation
of single stranded DNA with the coincidental higher viability in sperm cells (P<0.05). Using anion
exchange chromatography, four peptide fractions were separated and fraction Il showed the highest
ABTS radical scavenging activity (P<0.05). Traditional fermented sooragh sauce is rich in bioactive
peptides with antioxidant activity.
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