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Research Advantces in Production of Protein Hydrolysates, Evaluation of Its Antioxidant Activity and
Mechanism

SUN Hong' , WU Yi~fei* , FENG Guo-qiang' , LI Dan—dan' ,TANG Jiang-wu?® , FENG Jie"”
(1.College of Animal Science, Zhejiang Universityl, Zhejiang Hangzhou 310029, China;
2.Zhejiang Academy of Agricultural Sciences2, Zhejiang Hangzhou 310021, China)

Abstract : Oxidative stress is one of the major factors caused aging and disease in animals. Recent studies have shown
that protein hydrolysates (PH) from animal and plant sources have bioactivity including clearing the excessive reactive
oxygen species and suppressing the lipid oxidation. As native antioxidant of food and feed industry, it may have broad
application prospects, and provide new ideas in the utilization of protein resource. Based on the introduction of production
process of antioxidant PH and methods of anti—oxidant activity evaluation, this paper further summarized current progress
of anti—oxidant PH, including influence factors and mechanism of antioxidant function, safety and stability concerns. The
prospects of its research and application were also discussed.

Key words: oxidative stress; protein hydrolysates; antioxidant mechanism; antioxidant peptides



