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Antioxidative effect of collagen hydrolysates from Chinese soft-shelled tur-
tle calipash on grounded pork
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Abstract: The aim of the study was to investigate the antioxidant activity of collagen hydrolysate from Chinese soft-
shelled turtle calipash and its Antioxidative effect on grounded pork. The amino acid composition and ABTS free radical
scavenging rate of collagen hydrolysates were determined. Hydrolyzed collagen showed better antioxidative activity than un-
hydrolyzed one due to more amino acids in hydrolysates. The additions of collagen hydrolysates (0.25%, 0.50%, 1.00%,
mass ratio) decreased the pH values, TBARS value, acid value, peroxide value and carbonyl content of the grounded pork,
among which, the addition of 1. 00% collagen hydrolysates presented the best effect by significantly inhibiting the drop of

sulfydryl. This study lays a theoretical basis for the development of antioxidative peptides by utilization of Chinese soft-

shelled turtle calipash.
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Table 1 Amino acid compositions in collagen and its hydrolysates

of Chinese soft-shelled turtle calipash

SN il AR

Ji IR JRE IR 1 A

REAHAMR 48.7+1.1a 75.2+2.1b
HAR 103.5+2.9a 126.8+2.6b
227 IR 37.4+1.2b 32.5+1.5a
HAR 8.6+0.3a 15.2+0.6b
Ham 225.8+2.4a 230.2+3.2a
TR 30.7+1.2b 25.1%1.3a
HEEIR 64.7+2.3a 62.1£2.1a
W 127.5+2.1a 140.1+1.9b
by HEN 94.5+1.3a 92.2+1.5a
i 2R - -

R 29.6=1.0b 23.5+1.1a
H i 2 iR 1.5£0.1a 1.2+0.1a
PR - -

R - -

AR 14.1£0.7a 12.4£0.6a
SEARMR 25.1+0.9a 34.2+0.6b
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R 42.2+0.5a 51.320.7b
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Fig.1 The ABTS free radical scavenging rate of collagen and
its hydrolysates of Chinese soft-shelled turtle calipash
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Fig.2 The pH value of grounded pork changed by collagen hy-
drolysates of Chinese soft-shelled turtle calipash
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Fig.3 The acid value of grounded pork changed by collagen
hydrolysates of Chinese soft-shelled turtle calipash
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Fig.4 The peroxide value of grounded pork changed by colla-
gen hydrolysates of Chinese soft-shelled turtle calipash
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Fig.5 The TBARS value of grounded pork changed by collagen
hydrolysates of Chinese soft-shelled turtle calipash
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Fig.6 The total sulfydryl content in grounded pork changed by
collagen hydrolysates of Chinese soft-shelled turtle cali-
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Fig.7 The carbonyl content in grounded pork changed by col-
lagen hydrolysates of Chinese soft-shelled turtle calipash
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