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ARTICLE INFO ABSTRACT
Arcesory: ‘Seafonds have served s 2 signiicant source of lipids and proteins for human require
Recelved 3 May 2015 ‘ments. However, they are prone to chemical deteioraton,especially oxidation and qualty
Received n evised form 6 October Ioss during storage and processing, associated with the development of off-odours/
s favours and loss of nutritve vaue. Antioxidants have been used widely to prevent ipid
Accepted 13 October 2015 oxidation, while ryoprotectants are Known t etard proein denaturaion of seafoods durng,
Availabl online the extended frozen storage. Due to possbe toxicty and carcinogeni effects of synthetic
‘antioddants and sweetness ofpaticulr cryoprotectan, the natraland safe additives, drived
e from seafood oigin have gained increasng attenton. Peptides, mostly derived from pro-
‘Seafood peptides cossing by products, have been demonstrated to exhiit antexidative and cryoprotective
Bifunctonal ngredient effects i seatoet. This articl evisits the amtcxidative and eryoprtectveefect of seafooc
Antioxidant acvtty derived peptices for thir potental 35 bifunctional ingredients to prevent lipid oxidaton
Cryoprotectiveeffct and proten denaturation in ciffrent seafood systems.
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