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Antioxidant Effect of Peptides of Different Origins on Sausages
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(Agri-food Processing and Engineering Technology Research Center of Heilongjiang Province, Heilongjiang Bayi

Agricultural University, Daqing 163319, China)

Abstract: The antioxidant effect of adding peptides of different origins (pea, corn, milk whey and wheat germ and
bone proteins) on sausages during 7 days of storage at 4 ‘C was evaluated in this study. The pH, a*, TBARS and sensory
characteristics of sausages were measured. The results showed that lipid oxidation was significantly lower in sausages with
added peptides than control samples (no added peptides). Corn peptides had stronger antioxidant effect on sausages than

peptides of other origins. Milk whey peptides could not only inhibit the occurrence of oxidation, but also improve the texture
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of sausages. Wheat germ peptides had a certain effect on the redness value of sausages.
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Fig.2 Effect of different peptides on the pH of sausages during storage
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Table 1 Antioxidant effect of different peptides (5 g/100 mL) on sausages( X +s, n=3)

Bt i 5 ATk FORE A ERCHHELIN B3 Vi{E1IN HEAMK
TBARS{H/(mL/L) 0.59+1.2" 0.35+0.57° 2.20+0.10" 2.44021° 0.7740.02°
POV/(megq/L) 3.23+1.20° 1.6240.70" 2.73+0.05" 2144214 1.8940.05°
FRAP/(umol/L) 551+135.00° 1600+3.57" 1170+5.13" 986+37.00" 1120+203.7°

e AT REAR IR R 26 5 (P < 0.05).
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Fig.3 Effect of different peptides on the a* of sausages during storage
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Fig. 4 Effect of different peptides on the TBARS of sausages during storage
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Table 2 Effect of different peptides on the sensory quality of sausages during storage

TE R ) /d

E=p 415
0 1 3 5 7
agisticl 6.78+0.05 6.1840.15" 516%0.11° 3.8140.14 3.160.10°
YT K 6.7440.42° 6.10+0.57 6.0040.61° 5.60+0.75° 4.53+0.51°
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ek FLiE R Ak 6.91£0.07" 6.5840.17" 6.2640.14" 5.1840.15° 4.51+0.18°
FIRE ANk 7.00£0.00" 6.4740.43" 6.05+0.37" 5.3740.49° 421+0.57
(EEHE]N 7.00+0.00° 6.9040.22° 6.4040.55" 5204057 4.70+0.27°
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