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Antioxidant Activity and Purification of Pollock Peptides

NIU Rui, YU Jiarrsheng
(College of Chemical Engineering, Qingdao University of Science and T echnology, Qingdao 266042, China)

Abstract: T he antioxidant activities of Pollock peptides were studied at first in this manuscript and
demonstrated he Pollock peptides had strong scavenging hydroxyl free radical activity, and
scavenging 1, diphenyl-2 picrylhydrazyl ( DPPH) activity, and reducing activity. In order to
obtain high homogenous antipeptide, the Pollock peptides were purified by ultrafflirations, gel
filtration, aniorrexchange chromatography (Q-FF), and reversed phase high performance liquid
chromatography (RP-HPLC) in turn. These results showed that Pollock peptides separated on
Q-FF column and three components (Bi, B2, Bs) were obtained. B2 was identified by RP-HPLC
to be homogenous.
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Fig.4 Scavenging ability on hydroxyl free radical
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Tab.1 Results of ultrafilteration and active measuring
/ mL /% /(mg/ mL) IC50/ (mg/mL)
180 75.38 25. 316 16.79
30 000 26 93.23 33.576 18. 01
30 000~ 10 000 32 78.39 30. 276 19. 31
10 000~ 6 000 28 74.73 24. 756 16. 56
6 000 94 57.84 17.376 15. 02
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