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Antioxidant Activity of Sour Meat Peptide
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Abstract: Antioxidant activity of sour meat peptide was studied by measuring its scavenging capacity against 2,2-Diphenyl-
1-picrylhydrazyl (DPPH) free radicals, hydroxyl free radicals and nitrite, and its reducing power. Results indicated that sour meat
peptide had better scavenging capacity against DPPH free radicals with the ICso value of 247.96 ng/mL, which was 4.97 times
higher than that of BHT. In addition, it possessed remarkable scavenging capacity against hydroxy! free radicals with the 1Cso
value of 33.60 ug/mL, which was 1.52 times higher than that of BHT. Moreover, it possessed strong reducing power, which was
approximately one quarter of that of BHT. Furthermore, it also exhibited strong scavenging capacity against nitrite. Therefore,
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sour meat peptide has an obvious antioxidant activity.
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