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Preparation and Antioxidant Activity of

Different Protease Hydrolysate of Deinagkistrodon acutus Venom

CAO Xueting, HE Qiyi, NIE Xuekui, HUANG Dachun, WANG Ping, XIONG Yan,

YU Xiaodong, PENG Jianjun
(Engineering Research Center of Active substance and Biotechnology (Ministry of Education), Chongqing Engineering
Research Center of Bioactive substance, Chongqing Key Laboratory of Animal Biology, College of Life Sciences,
Chongqing Normal University, Chongqing 401331, China)
Abstract; [ Purposes | The preparation and antioxidant activity of different protease hydrolysate of Deinagkistrodon acutus venom were
studied. [ Methods ] The hydrolysis of D. acutus by four proteases, alkaline protease, neutral protease, papain, and trypsin, the best
hydrolyzed protease was selected by comparing the degree of hydrolysis, scavenging {ree radical activity, metal ion chelation ability
and total reducing power, and compare the antioxidant activity of different molecular weight components obtained by ultrafiltration
after the protease hydrolysate. [ Findings ] The alkaline protease hydrolysate is optimal for scavenging DPPH free radicals, ferrous ion
chelation ability and total reducing power, among the three components obtained by ultrafiltration, the 3~10 kDa molecular weight
components of the three components obtained had the strongest antioxidant activity in DPPH radicals and hydroxyl radicals. The >
10 kDa molecular weight fraction has a better effect in the determination of ferrous ion chelation ability and total reducing power.
[ Conclusions | Different protease hydrolysate of D. acutus have antioxidant activity, and alkaline protease hydrolysate has strong an-
tioxidant activity.
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