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Antioxidant and cryoprotective effects of a
tetrapeptide isolated from Amur sturgeon skin
gelatin
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The pepide ro-Ala-Giy-1yr AGT) was oltal fom Amur sturgeon sk geltin and ks
antixidant activiy and eryorotective ofec in Japanese sa bass Laeolabrax aporics)
mince was investigited. PAGT showed scvenigng actvity agsinst DFFH, ABTS snd -

19 Dacember 213 0yl radicl with o metal cheating vy, AL kvelof25 ppm, AT reventedpidoxi-
Aceepted 20 December 2015 ason in minced feb, but at gher ewls i was ineffctve. Low-£ld rucear magnetic
‘vl online 21 kmuary 214 sonance (I NMK) detected three water pools i mince n the range of 11, 10-00
1300 micosecond (me), respectinly. AGT nflaenced water disrbuon in the
Ry mince Mince with PAGT (2 ppr) e the highest T popolaton, coreponding o3 lower
A stugeon latin amount of water i T, populaton afe 6 freesfthaw cyces 7 <005 Myosin nd actin
puicon eraturation decresscd i the presence of PAGT Lipid oxidation n mince wis impeded
et when PAGT was ncorporated a2 ppm s evidencad by the lower hydroperoxides from
et ety Fourer trnsfomn infard (IR) specrs.
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T tnwoducton Produces as well as in the pathogenesis ofseveral human dis-

cases such 2 atherosclemosis, disbetes mellus, chronic

The formtion of reactive oxygen species (RCS) including
hydmxyl radical (OH), supercxide radical (05), hydmogen
peroside §1.0,), hydroperaxyl rdical (HO;"), ipid peroxy]
radical (100),alkoxy1 radical 10), and singlt cxygen (0)
ave been implicated i the oxidatve deterioration of food

nflmmation, neurodegenerative dsorders and cersin ypes
of cancer Espedally OH i the most reacive oxygen radical
which rescts at or clos to s sit af formation with svery
‘molecule i lving cels such a5 DNA,proten, phospholipid,
amina sid, sugsr %5 soom 5 & i produced (vin & A
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