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3. Lactoferrin

v

dodlo—)

ARl s Ohley oSl Caxdy s sske 4 0js
Sl g 53 SaS slglays S eslial LT S5 CoiS
T sbaansS Ol S Rl e ) bsslen 20050
218 Jes slalde 5 ak LS 5 5l eslamal s ol s
Cllas (V] Cnlaolon 31 26 Lol LialS g
b Sobon 3l ol 03 e adsle 55 &5 oal ools 0L
DR VOO OCOO B CESUN RN IR { I OPICSON PO INCI ¥
Sl Sidse e U5 45 2b U ey
ST ladlSsl, gl o e I POVy SV PSP
O alnSt glacas] 1 wsls BLS a8 05S]
Flsl 5l ol wdls dal Jlis a4 1) b 5 s
OiSl sba S Wg Wilg e b sladsle
Ll e 5 Ol Wy Silsl s was Jilssl 1) 0y sty
GRIB e OS5 eSt il e
dese (BL 5 Jsk e 53 plSt ol
Sl Oloy 3 O3eST Jlad slacdplie 5 35T SIS,
sl OF Olays Lpy (b s 55 5 Ll sl obe «
VY] ss e

Oleys (e 0 855 aiste L la oy olol
S s 51 Jgoms Lsb a5 dner il 31 b
Sl e LB s e e Ol 5 K Gl
sl gl S bus lew Sl ey biiists pler
350 2kl 5 by S e RGP
Coslie SIS dmes pslis bobeley 3 edlind
Slr ookl 53 1y i 5 e DG Ll e 5,8
[£1s,5] 3975 & 53 Ok & @letnl L3 bl
S jpesS e ol VL 26 5 oL sSL glagsbe
1 elsl 4 pglie Glag B 5 o SL L peb 35 5 o 3L
LS 5l s gl Bme 5 Geis Dps o S s
Sre DS 5 el s Sl esls LIPSl
S Gl Sl s Kok sladizy aue) ) s ol
[E R B T W S W 6:;1 syl gl el
Sl Sl ey s S by S S ookl

kgl.A.L:Z:.i Loy 4 L}:Epé 4)')),41 S VoduWr-y bl; b &)JK:AJ\.‘E

1. (OS) Oxidative stress
2. (ROS) Reactive oxygen species
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1. Vanillin


http://dx.doi.org/10.52547/fsct.18.112.335
https://fsct.modares.ac.ir/article-7-40231-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-15 ]

[ DOI: 10.52547/fsct.18.112.335 ]

e oS GIAnSI BT 5 5 St S s

OLes 5 (G s (Sge

A3l ) ke sa s S VT 6L chle S le Se
Pl bSalr s J xS ekl o n LS LS
5 el Wged 03538 Oah (6L 5 LS e 0353
YV Csls 5o celu YE 5 28 5 15 Hu) oy oo e
sk 53 o5 ammls s Cele TE 51 g 4 S
o5 waamls Olses amlio b 15l olSies 55 20 5l W 5
Loy oS lgs CBlE eSS sl S J RS 5 badd el
5 A8 amlis JaS Wl b mls el (MIC)
AL edalie 5508 W Saa OF 5 o8 e on 5ol
e 0 S 6L s 5l S e (MIC)  Olge «
olitel Gugiosl S Sldlel ke 05y JSL
[Yo]us

Aaske oSy SaS,lee S g, - Y-1-Y
Sss L2312y, b el

et ag gl A e 000 sl e
Culjghsx:ﬂﬂ(,ﬁ&:ﬂ YO s /0N Y sl sl
V0 ebils oS e ¥ L JuSe blie (sl s S
sy 2l e BaS 25 e /0 5SS e S e
CiS e e A eslial 2 e el slssde
S b 3038 bl 5 gsleeslel 5l BT w5
day o3 dalr o 4 B edd a3y oo b 5 ol ay
Bl s Son Ogribin s 53 Jo il g 03, 55 5
eled 53 5 s 4 S Wy e a4 Ol O3ls HLES L gl
o Sl el b ey e sl eols S oy e
g oo e glachle s el et e o
CiS e 555 p LaE WS Ly kB S 15 S b
YE Cde 4 YV OC Syl = 5o |y b, L S ol
e My pde b a3 0T 51 e esls 13 el
S Dol el g S (S el e e
olital bl cite J a5 Sy Sl oSS

AR YRS

S s S ST Il oy 0¥
OF 51 o angs Joo 5 okd 3,8

it JuSe 5 Loy e ST O3 s 55kt 4
ol Shs Slme Sl w a5 L byl & s 4 0T S

Yoo chle 5l gl sl 55 Wl b poes 5 LS S

YYA

Sl =Y °C Lpb 53 5 dals oskd s &) son sslel
IIW] e IS g ya 3

T s SIS S5 n 4 oYY

Lok eslimal el sy Sl bidagse A5 skt o
el s s e ladezy (olns SISIT o 3T 51 el
A 4 Vo) ced o bl o mlS W
)l g i Sl el 3 S O il g
kS oden Bl Jsle SS a5 g G3s Sos Ve
G35 2 g S Vo) Je ey e e PH 5 ¥ X
Voo s s sty sl s pH=A
00 PCSnl Sl b Jls Sl 5 5LsSSH s (6 e
plml adds WA e a4 ad3s 55 e Yoo Sl s L
Lol 0us Jlb e s &l o lesl 5 Lus
4y Ve ode 4 40 °C los 53 Osenibin s O35 oyl >
plam U3 0l 5dgodes S 5 5 o plasl 4 s 3T 2S5
Soslgazr lp Opmilim s e A Sy Z e k0
S s Yoo o Sl W& 5wl 3 CSBL s
2 s il Glp ks Sopa bl 5 23S
[Ve 1l

sldis o9 Sedd OIS e pt-Y
Al s 53 oAbl
J._..':oJ OJ_L'S Jl—ﬁ-ﬂ Q—E.L’G &'v\’ L;w)ﬁ—\—i—Y

Sishls Sy S s, 4 (MIC)!
oo S eslial b SaSlee chile Pl ) sl
Ll alobs A1 b 51 sl Sl S sileds
plos 5 oslizal a5l W (g, 8 il 5 ISC ol S5y
Il gl AN Okl bl glacdy D o
A T i B sl 53 5 A2 035 Ay 23S el
Vet Ol S e o el By O 5n e IS L
0 Salr sl chle 5 s w; bSalr s a1l S
Vepg/mb s ciS Lo 1l Sa Yoo el o
L sl b Sl sl 5l ey db e S s S 5 eslinal L
LSals ols & ad ag Sabr o 5l 2y S Ve Jll
Sl Osmea Jye 53 odd Al (8L 2y S Ve Sl

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 Inhlbltlon zone of
Staphylococcus aureus in presence of different
compounds(mm)
values with different letter indicate (P<0.05)
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Article History: Nowadays, due to the spread of diseases and their complications as well as the
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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
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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,

10.52547/fsct.18.03.28 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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