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ARE | BORWKE  Comm DipH{E DPPHISRR(%)  Fk LR (%)
1 1 1 1 1 43.86 44.56
2 1 2 2 2 44 .57 45.12
3 1 3 3 3 43.34 43.69
4 2 1 2 3 43.74 45.21
5 2 2 3 1 47.62 48.34
6 2 3 1 2 48.58 49.67
7 3 1 3 2 46. 69 47.13
8 3 2 1 3 47.52 48.24
9 3 3 2 1 46.21 47.57
k, 43.92 44.76 46.97 45.90
k, ! 44. 46 45.63 47.49 46. 82
k, 46.98 46.57 44.71 46.95
k' 47.74 47.23 45.97 47.30
ks 46.81 46.38 46.38 44.74
k3' 47.65 47.03 46.39 45.71
R 3.06 1.81 2.26 2.21
R’ 3.28 1.60 1.52 1.59

T8 k) by ks Dy DPPH IEBRACEIIE by " by " " R0k [y BTG R AP 3 fE 5 R VR0 0155R DPPH 3 R A ANEEEE [ phy BE0 A 00 AR 22

R3 ZHGHABRS BWERRELEE
FURAL T Tk

o
5 reH R (%) RO AR (%)

1 — _

2 15.81 16.27

3 20.38 21.49

4 21.61 23.25

5 31.56 32.17

6 42.38 44.49

7 — J—

E =" RN

(313 7. BBkUbRIZ B kb X T AL R NR VG P 3] 25 B
[ D). EW: =R R B ,2016.

[4]5RPRAL, TS, RSSIE, 4. BBk O BoPRtRLI]. mEs
IR ,2003(5) :21 -23.

[STEZW. (BEEE T AR e BT 2R BRI, £
5% Tk, 2006,32(4) 190 - 93.

[6]5 & fiE%F. Htkbia bR TRm T 2Mmalr]. &
dh kR ,2016,37(12) 243 —249.

(7 1BUNE, A B A1, 45 k2 ki i 4 RO s fe i
WFFELI]. BRIFTE 5714 ,2016,37(2) :40 -43.

[8]Rajapakse N, Mendis E, Byun H G, et al. Purification and in wvitro
antioxidative effects of giant squid muscle peptides on free radical —

mediated oxidative systems [ J]. Journal of Nutrition Biochemistry,

2005,16(9) :562 —569.

(O TR, BOARME, MR R, %, ANE A BRI E AR T2 %
PHRAL BOK BT B AL TR VEREFE [ 1], LR BL2#,2009, 37
(13) :6136 —6138.

[10] SR04 Wit bk 3, 55, FARERNS MR Rk o & 1 a4

BRI FELT]. Aol T %4 ,2012,28 (18) ;287 -292.

[11 IR AR, Wi i, 5. ARV 1 G A A A DA 26 1 7= 1)
HUAATE MR ], h E 4R, 2008 ,8(5) .8 — 14.

(12T XUREHT, BRI, o B, 55, AZ G A K 0% BT 4010 15 PR AT 5
[J]. frhh 5 &EET,2009,35(1) :58 -61.

[13]Chen H M, Muramoto K, Yamauchi F,et al. Antioxidant activity of
design peptides based on the antioxidant peptide isolated from digests
of a soybean protein [ J]. Journal of Agricultural and Food
Chemistry ,1996,44(9) :2619 -2623.

[14]4H04 5 F. FRZRTUEAEARIOITI]. ERmE
42,2008 ,23(1) :36 - 38 ,43.

[15]Chen H M, Muramoto K, Yamauchi F,et al. Antioxidative properties
of histidine — containing peptides designed from peptide fragments
found in the digests of a soybean protein[ J]. Journal of Agricultural
and Food Chemistry,1998 ,46(1) :49 -53.

(16 J5 i h. i 2 2 R A ) o B HERR MR R L D] #53  PIE Ak
Bl k2 ,2012.

(1718 fh. $FHEf 2l s B 5 % E (D]
*#,2016.

PR« LRI K



