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Comparison of Antioxidant Activities of Reduced Glutathione and Several Common Dipeptides

HU Xiao-yun, ZENG Mao-mao, CHEN lJie*
(State Key Laboratory of Food Science and Technology, School of Food Science and Technology,
Jiangnan University, Wuxi 214122, China)

Abstract: The antioxidant activities of reduced glutathione, L-carnosine, N-acetyl-L-carnosine, Gly-L-Tyr, L-Ala-GlIn and Gly-
Gly were measured by various chemical assays, including DPPH radical scavenging assay, ABTS radical scavenging assay,
ferrous ion chelating assay and ferric thiocyanate method (for determining the inhibitory activity against linoleic acid peroxidation).
The results showed that all these peptides had antioxidant activity, especially in linoleic acid system for peroxidation inhibitory
activity. The antioxidant activity of reduced glutathione and Gly-L-Tyr were similar to those of BHA and VVE and better than those
of L-carnosine, L-Ala-GIn and Gly-Gly, and N-acetyl-L-carnosine had the weakest antioxidant activity. L-Carnosine, which
contains histidine, was excellent in chelating ferrous ions, and the ability reached 92.51% at the concentration of 1 mg/mL, which
was similar to that of EDTA.
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Table 1 Comparison of free radical scavenging capacity of glutathione
and other dipeptides (X £'s, n=3)
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Fig.1 Ferrous ion chelating activity of glutathione and dipeptides
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Fig.2 Linoleic acid peroxidation curves in the presence of glutathione
and other dipeptides
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Fig.3 Inhibitory rates against linoleic acid peroxidation after 8 days of
incubation in the presence of glutathione and other dipeptides
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