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welais| 43w (Oncorhynchus mykiss) s .5,
saiss 5l S bS5, YT cale .ol ool
ol sl el oo lnl 5o et ol SB50 poe
e slr p B Cwn SR ol
(Tabarestani et al., 2010)

EVRVTY

5 Lol o Jolts labe luls 5l cenlie poe aYlo
bl 69158 laails |15 0 cdSul § Al awgy i
Jlasceul

Soden Jolo |y do (359 JS 51, VO b aS g oo
4 M oluls Jos (Rustad et al., 2011)
Gl gz el o ol wong38l 530 b (LS 5
Ol Sluls jlhange eslitul 5 (asre Sy (S
as sl . (Guerard et al, 2002) osb o
il e G18 mal s 5| ot =52 (29,5
o Fub wSlge g Wl 292y Alide wlie o
(Devin & Hancock, 2002) oS Lass |, ol
oS siil oo 9,5 do slaasiy glgl shls olabe
QS B as (Sl ws lagyls lgie 4wyl o
Rajanbabu & ) wigs ooliiwl 5055 0 5 (cwsyps
sloiy ol ool 35,008 359, 51 .(Chen, 2011
950 o Sullad oSl it (09,80 0
Zhang ) Epinephelus fario _als sois o\jsed Cowgs
Thunnus ) ;g ale cuss o3Y5 (€L al., 2004
Gomez-) (Dosidicus gigas) oSl 4 (tonggol
a0l 8y aes 920l als (Guillén et al., 2011
azeple 00d 5000 Gelion 9 (F) ey 3l b osds
sl st as ,» Sila et al, 2014) L)L ol
el 00 S Ll cilises (sl Lo

il ol 00 5 yieS Ygare og,5ee 2 sboosy
Sl 5o (29,50 wd Gy Sl e Loy g W)l
Shahidi & Zhong, 2008; Najafian ) sciws 5,51
a5l ien solaiul 3 ans wix o (& Babji, 2012
O Sl 5 Gll Glag)ls o S Sgm T
polie sl 6 SL jon 4 e b (58l RalS jelane
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Table 1: Chemical analysis of raw material (based on dry weight) and its hydrolyzed proteins.
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Table 2: Hydrolytic degree, Hydrolyzed protein of salmon skin.
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Table 3: Antibacterial activity with disk diffusion method.
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Figure 1: Free radical inhibitory DPPH activity of rainbow trout, hydrolyzed. Data showed a significant difference

between mean + standard deviation and different letters (p <0.05). (AH: Hydrolyzed Protein of Alkaline FH:
Hydrolyzed Protein of Fluoramide)
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Figure 2: Free radical inhibitory FRAP concentration of rainbow trout hydrolized. Data showed a significant

difference between mean * standard deviation and different letters (p <0.05). (AH: Hydrolyzed Protein of Alkaline
FH: Hydrolyzed Protein of Fluoramide).
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Abstract

The present study aimed to investigate antibacterial and antioxidant properties of proteins produced by
the enzyme hydrolysis of rainbow trout (Oncorhynchus mykiss) skin produced by alcalase and
flavourzyme enzymes. Antibacterial activity of skin protein hydrolysate were done by disc diffusion,
agar pit diffusion and microdilution methods. Antioxidant activity of skin protein hydrolysate were
investigated by DPPH free radical inhibitory and ferric reducing antioxidant power (FRAP) at three
concentrations of 200, 500 and 800 ppm. The results showed that skin protein hydrolysate by alcalase
and flavourzyme were not able to inhibit growth of Pseudomonas aeruginosa and Staphylococcus
aureus strains (standard strains) but they had antioxidant activity. Degree of hydrolysis in SPH
produced by flavourzyme was more than the alcalase (43.83 £ 1.75 ). The radical DPPH inhibitory
power of SPH produced by alcalase was significantly higher than the flavourzyme (p<0.05). However,
FRAP results in SPH produced by flavourzyme was significantly higher than the alcalase (p<0.05). By
increasing protein concentrations, the antioxidant properties of the SPH increased. In the event that,
the synthetic anti-oxidants BHA and BHT had radical DPPH inhibitory power and ferric reducing
power higher than alcalase and flavourzyme hydrolyzed proteins.The results showed that the
hydrolyzed proteins less than 3 kD of Rainbow trout skin could not inhibit the growth of bacteria but
they can be offered as a natural antioxidant in the preparation of foods and health products.
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