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Table 1
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Main composition of CP and CP-Zn
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Table 2 Amino acid composition and proportion of
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ABSTRACT (‘.u"ugr-ll ||('F+I|':||f ani l'n||ugl:|| lll!lllilll' chelated zine were pn-llurr-tl from I|'|M|1iH seales and evaluated in terms of their in
vitro antioxidant and antibacterial activities. The matrix assisted laser desorption fonization time-of-llight mass spectta confirmed the gener-
ation of collagen peptide chelated zime. Amino aeid analysis indicated that the collagen peptide was rich in hydroxyproline, glyeine and as-
partic acid. After chelation with zine jons, the amine acid composition and proportion were significantly changed, Especially . the propor-
tion of aspartic acid and glutamie acid in ol amine acids increased from 19, 72% and 8. 79% 10 22.73% and 9. 71% , respectively. fn
vitre antioxidant results showed that the 1€, values of collagen peptide chelated zine were 3. 69 and 6. 59 ¢/L for DPPH and - OH free
rachical Hi::l\.‘rtllging uhi“l_\;. |1:.Li[1t:[:.|'|\'=1|:\.', Furthermuore , :'n”algt:.u ||t'.plit|=1 chelated zine I“.‘i[l]él:\.‘!'.l,l slromng ferrie iron rr-:llu'i[lg power, The an-
tioxidant activity of collagen peptide chelated zine was superior o that of collagen peptide. Although collagen peptide from tilapia scales
showed no antibacterial activity, eollagen peptide chelated zine exhibited significant antibacterial activity against Bacillus subtilis, Esche-
richia coli, Staphylocoeens avrens and Candida albicans. Therefore . collagen peptide chelated zine Trom tilapia seales could be used as a
potential antioxidant and antibacteral agent.

Key words tilapia scale; collagen peptide chelated zine; amino acid analysis; antioxidanty antibacterial activity
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