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Fig.2  The hydroxyl radical scavenging ability of chelates,

oligopeptides, ferrous chloride , and ascorbic acid
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Antioxidant effect and antiallergic activity of corn oligopeptides,
wheat oligopeptides and their mineral chelate

LU Zhihao' ,ZHAOQ Xiaohan',PEI Chenhao’ ,FENG Xiaowen' , CHENG Qingli',
GU Ruizeng' ,LI Guoming' * ,LIU Wenying'"

]{f‘.hina National Hl!!—if‘ilﬂ!h Tstitute of Food an Fermentalion ]ndu.-;lril'..-'- Ca. |,I1!._ Hl'.ij'm;_-_ F.ngim-t:ring Research Center of

Protein and Funetional Peptides, Beijing 100015, China)2( School of Biochemical, Beijing City University, Beijing 100083, China}

ABSTRACT  The antioxidant effect and e|r1||'u||afrp_:i|: activity of corn ra|ignpc:||ii||i-.-j, wheat (Jligupr-plilir-s, gzu|1:iu|n—[:|'u:.|uli||g Corn ull'gulncp—

tidez, and ferrum-chelating wheat oligopeptides were studied based on the physicochemical property of two oligopeptides. The ability to

scavenge DPPH radical and hydroxyl radical as well as the reductive power and hyaluronidase activity inhibition were analyzed. The an-

tinxidant capacity analysis showed that the four samples had the strong antioxidant capacity, and the hydroxyl radical scavenging ratio of

the two chelates was significantly higher than that of the corresponding oligopeptides. The analysis of antiallergic activity indicated that the

|1!.'u|m'ur1|'[]aﬁ¢ il||'||'|:i1i|m ratio of Iht- [:|'|[-|al[-.~'- wis mich ||ig|u:r 1hHIl 1hHI ol 1ht-. t:urnf.-ipnnr“ng n]ignpt-piilhrﬁ w|'|t-.[| 1h1- concenlralion was ||:5s

than 20 mg/ml. There was a certain positive correlation between the antioxidant capacity and antiallergic activity of the sample because of

the similarity between the results of hydroxyl radical test and the hyaluronidase inhibition test. However, the inhibition ratio of oligopep-

lides increased significantly al a concentration of 20 = 100 mg/ml, while the inhibition ratio of chelates 1ended 10 be flat. The chelates

possess both strong antioxidant capacity and antiallergic activity when the concentration was less than 20 mg/ml, so the chelates can be

further applied and developed in the food and medicine area.

Key words corn oligopeptides; wheat oligopeptides; ferrum; caleium; chelate; antioxidant; antiallergic
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