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Optimization of the Preparation Procedure and the Antioxidant Activity of
Polypeptide from Sea Cucumber

SU Yong-chang, LIU Shu-ji, WU Cheng-ye
(Fisheries Research Institute of Fujian, Xiamen 361012, China)

Abstract: The enzymolysis technology for preparation of polypeptide from sea cucumber was optimized. The polypeptide was pre-
pared by the methods of ultrafiltration and lyophilization, and the antioxidant activity had been measured. The results showed that
the optimum hydrolytic conditions utilizing neutral protease A. S1398 was determined: protease addition 1800U/g, temperature

55°C, pH 7.5 and hydrolysis time 3 h. Under these conditions, the yield rate of polypeptide was 6. 9% , and the protein content

was up to 94.9%. As the data showed, polypeptide exhibited effective antioxidant activities on both hydroxyl and superoxide ani-

on radicals.
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