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1. (OS) Oxidative stress
2. (ROS) Reactive oxygen species
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1. Minimum Inhibitory concentration
2. PBS(Phosphate Buffer Solution )
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Table 1 Optical density of different samples in the presence of E. coli in the ELISA reader

4000 2000 1000 500 Contol-

0.126+0.003°  0.166+0.07°  0.293£0.09°  0.310+£0.04*  0.112+0.03° Lactoferrin Hydrolysate
0.427+0.022°  0.531+0.04°  0.748+£0.05°  0.886+0.04*  0.311+0.02° Whey Protein Hydrolysate
0.193£0.003°  0.235+0.07°  0.393+0.08"  0.647+0.09°  0.201%0.03° Vanilin
0.189+0.005°  0.190+0.06™  0.194+0.02®  0.202+£0.06*  0.183+0.07° Mixture

*values with different letter indicate significant difference(P<0.05)

Table 2 Optical density of different samples in the presence of Staphylococcus aureus in Eliza Reader

4000 2000 1000 500 Contol-

0.134£0.02°  0.231£0.04*  0.248+0.04*  0.286+0.04*  0.12+0.02° Lactoferrin Hydrolysate
0.317+0.07°  0.579+0.08"  0.638+0.03°  0.721+£0.02°  0.295+0.06° Whey Protein Hydrolysate
0.225£0.05°  0.293+0.03®  0.302+0.05®°  0.364+0.03*  0.199+0.01° Vanilin
0.184+0.03°  0.188+0.02  0.195+0.02  0.198+0.02°  0.188+0.06" Mixture

*values with different letter indicate significant difference(P<0.05)
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Fig 1 Diameter of Inhibition zone of E- coli in
presence of different compounds(mm)
values with different letter indicate (P<0.05)
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Fig 2 Diameter of Inh1b1t10n zone of
Staphylococcus aureus in presence of different
compounds(mm)
values with different letter indicate (P<0.05)
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Fig 4 Antioxidant activity of different samples in
ABTS model(%)
values with different letter indicate (P<0.05)
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Nowadays, due to the spread of diseases and their complications as well as the
high cost of treatment, the use of functional and healthy foods has been considered
by scientists. In this context, more attention is paid to complications such as
infection and disease development due to the spread of free radicals. One of the
options currently considered in the prevention, treatment and reduction of disease
complications is biologically active peptides extracted from plant and animal
sources. In the present study, peptides derived from milk hydrolysis, including
peptides derived from whey and lactoferrin combined with vanillin flavors, were
investigated in the laboratory to reduce infection and increase the potency of the
antioxidant system. Antimicrobial tests against Staphylococcus aureus and
Escherichia coli were performed after preparing milk hydrolyzed proteins and food
supplementation with vanillin flavoring. The antioxidant effects of these peptides
individually and along with a mixture of supplements were also tested. The results
showed that the peptides derived from lactoferrin and whey protein concentrate
alone and in combination had antimicrobial effects at concentrations of 2000, 4000
and 1000 pg / ml, respectively. Also, the results of antioxidant tests in DPPH,
ABTS and reducing power system showed the appropriate ability of these
components at 400 mg/ml concentration. The highest antioxidant activity was
related to the hydrolyzed whey protein among the components participating in the
supplement. Based on the results, it can be concluded that milk-derived peptides
with vanillin can be used as an effective supplement to reduce the therapeutic
effects in diseases, which will be complemented by animal and clinical studie.
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