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Abstract. To research the best preparation of Yak blood antioxidant peptides, Yak blood was used
to prepare three kinds of antioxidant peptides (abbreviated as BF,AB,BA) which obtained through
fermentation with Bacillus subtilis, enzymatic hydrolysis with alkaline protease and combination of
bacteria and enzyme respectively. Four kinds of antioxidant activities evaluation methods in witro
including scavenging of hydroxyl radical and superoxide anion,anti-lipid peroxidation,reducing
power were presented to evaluate the antioxidant activities of Yak blood antioxidant peptides.
Ultrafiltration and Gel chromatography were performed to purify the higher activity product. As
results: the order of antioxidant activities of three antioxidant peptides was BA>BF>AP. BA had the
most antioxidant activities of scavenging of superoxide anion,reducing power,anti-lipid
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peroxidation which indicated that the optimum preparation method was the combination of bacteria

and enzyme.The antioxidant activity of antioxidant peptides with molecular weight <5 kDa which

obtained through ultrafiltration was better compared to other molecular weights like >10 kDa and

5~10 kDa. Its ICy, of scaveng hydroxyl radical was 1.62 mg/mL. Then it was purified into four

components by gel chromatography,in which component [ with the highest scavenging rate on

hydroxyl radical. Its ICs, of scaveng hydroxyl radical was 0.52 mg/mL.

Keywords : yak blood antioxidative peptide , fermentation , enzymatic hydrolysis, purification
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Fig. 1 Activities of reducing power of Yak blood

antioxidative peptides
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Table 1 Reduing power of three kinds of antioxidant

peptides
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BF ¥=0.059 9x+0.074 9 0.997 2 7.10
AP y=0.051x+0.021 O 0.997 2 9.39
BA y=0.058 9x+0.206 3  0.993 4 4.99
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Fig. 2 Activities of lipid peroxidation inhibition of Yak
blood antioxidative peptides
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Table 2 Lipid peroxidation inhibition ICs, values of three

kinds of antioxidant peptides

il
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Fig. 3 Activities of scavenging hydroxyl radical of Yak

blood antioxidative peptides
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Table 3 Scavenging hydroxyl radical ICs values of three
kinds of antioxidant peptides
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Fig. 4 Activities of scavenging superoxide anion of Yak
blood antioxidative peptides
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Table 4 Scavenging superoxide anion ICs, values of three

kinds of antioxidant peptides

ICsy/ (mg/mL)

BF y=0.040 5x+0.159 3  0.998 2 8.42
AP y=0.032 3x+0.109 9 0.981 9 12.07
BA y=0.057 1x+0.144 8  0.988 7 6.22

22 BHEMMELRKNSBEHER
221 REMEFLREKGLILER FEF
ML AL IR 28 10 kD 5 kD #8 38 B850 45 8 ik
IR B TE I A5 R S R

B 5 AT, ASIR] Y 43 1 0 KBRS B A
Fr-OH MIRE T, 7+ FHER T 10 kD KB 5 70+ &
A FF 5~10 kD A KB XT -OH Y 1Cs, {8 22 5 A B
Wy T E/NF 5 kD W AKE X -OH B 1Cs, N

1.62 mg/mL, 156 = 1% 14 19 4 4 il e SR AR IR 23 -

EHTE 5 kD LIRS MOl AR 20 73 R AT BERS 2 HT
x5 AESFERILKI-OH K IC, &

Table 5 Scavenging hydroxyl radical ICs values of

antioxidative peptides in different molecular

weight
>10 4.21
5~10 4.02
<5 1.62
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component
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