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Abstract: Casein was hydrolyzed with papain at pH.6

i d its DPPH radical scavenging capacity, superoxide anion scavenging capacity, and reducing power were 58.46%
a .00%+0.02% (p<0.05), respectively. The P2 product was further separated and identified by liquid

le peak was obtained, confirming a relatively high purity of the product. Finally, antioxidant peptides with a high
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Table 2 Antioxidant activity of the products after the plastein reaction proceeded for five hours

# B BIIR Y &/(umol/g) DPPH & IR7E /% HEA BT HREM % iR A
RN X 0 35.89+0.13 21.39+0.33" 0.53+0.02°
45 =4 1 221.52+7.18 37.58+0.60™ 24.61+0.87° 0.57+0.02%
45 =4 2 240.12+8.22 38.82+0.14° 24.61+0.23° 0.55£0.01%
4% =4 3 305.12+10.86 44.24%0.35° 25.13+0.49°

3 FXEBRE 6 h BITENLESE
Table 3 Antioxidant activity of the products after the plastein reaction proceeded

7B BIIR Y E/(umol/g) DPPH #R7E /% ABEA B FHRS

B& B8 KR4 0 35.89+0.13°
B4 =4 1 227.7248.12 38.71+0.23°
B4 =4 2 242.33+10.32 39.01+0.34° 62+0.01°
1545 =4 3 321.12+10.42 46.84+1.16° 0.70+0.02°

F4 XEARN 7 h BIRENEN
Table 4 Antioxidant activity of the products after the
7B ZIR Y E/(umol/g) DPPH & [47% EJRAE

B4 5@ KD 0 35. 0.53+0.02°
46 =4 1 227.5249.32 77+0.74° 0.54+0.01°
546 724 2 240.12+12.32 29.66+0.89° 0.62+0.02°
45 =4 3 310.32+10.42 33.10+0.339 0.64+0.01°

JE£: KA Duncan’s multiple range test 7 54T
{E+A7fitR £, MZ DPPH B WA ETREL /) A2
# 5 mg/mL.
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