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Effect of extraction methods on the antioxidant activity of
crude peptides from Jinhua ham
HU Ya-ya,XING Lu-juan,ZHOU Guang-hong,ZHANG Wan-gang"

(Key Laboratory of Meat Products Processing and Quality Control, Ministry of Education, Nanjing Agricultural University,
Nanjing 210095, China)

Abstract: Crude peptides were extracted by two solutions from Jinhua ham and evaluated for antioxidant activity
by radical scavenging,metal ion chelating, reducing power and the total antioxidant capacity (T-AOC) with
GSH as control. The results showed that the crude peptide extract from Jinhua ham using PBS as solution
(crude peptide P) presented higher peptide content than crude peptide extract using HCI as solution (crude
peptide H). The DPPH radical scavenging capacity and the superoxide anion radical scavenging activities of
crude peptide P did not differ significantly from that of crude peptide H below 5mg/mL. In addition,the crude
peptide P showed higher metal ion chelating activity than crude peptide H and GSH,which presented higher
reducing power than crude peptide H at 4mg/mL (p<0.05). Total antioxidant capacity of crude peptide P
reached 48% of GSH at Tmg/mL,which was significantly higher than crude peptide H(p<0.05). In conclusion,
crude peptide P had higher antioxidant activity than crude peptide H.
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Table 1  Peptide contents of Jinhua ham extracts from two

extraction methods
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Fig.1 The effect of different concentrations of antioxidant

extracts on the DPPH radical scavenging activities
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Fig.2 The effect of different concentrations of antioxidant

extracts on the superoxide anion radical scavenging activities
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Fig.3 The effect of different concentrations of antioxidant

extracts on reducing power
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Fig.4 The effect of different concentrations of antioxidant

extracts on the Fe*—chelating ability
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