Antioxidant properties of bioactive peptides from egg yolk 
Marwa Yousr and Nazlin  K Howell

University of Surrey, Faculty of Health and Medical Sciences, Division of Nutrition and Food Science, Guildford, Surrey, UK GU2 7XH
Lipid peroxidation is a major cause of deterioration of food quality due to the production of  undesirable flavours and toxic compounds.  Additionally lipid oxidation plays a vital role in the pathogenesis of many diseases such as coronary heart disease. Therefore, it is important to minimise lipid oxidation in food products and in the living body by using antioxidants.   Although it has been recognised that synthetic antioxidants show stronger antioxidant activity than natural ones, there is a concern about their negative impact on human health. Therefore, the demand for antioxidants from natural sources has increased in recent years. Bioactive peptides have recently been identified as natural antioxidants. These peptides are incorporated within many plant and animal proteins and are released by enzymatic action during gastrointestinal digestion or food processing. The aim of the present study was to investigate the antioxidant properties of peptides from waste egg yolk proteins, produced as a by product of the extraction of lecithin from egg yolk.
Proteins from egg yolk were isolated and hydrolysed with pepsin and pancreatin. The resultant hydrolysates were sequentially fractionated using 2, 5 or 10 KDa molecular weight cut-off (MWCO) ultrafiltration membrane cartridges The antioxidant activity of fractionated hydrolysates was determined in a linoleic acid emulsion model system by measuring peroxides using ferric thiocyanate (FTC) and secondary oxidation products by the thiobarbituric acid reactive substance (TBARS) method. All egg yolk protein fractions exhibited antioxidant activity. In terms of peroxide value, the antioxidant activity was 84%, 66%, 63.5% for 2 KDa, 5KDa, 10KDa fractions respectively. A similar trend was found for the inhibition of secondary lipid oxidation products. These results suggest that small peptides including those present in the 2KDa fraction isolated from egg yolk protein may be useful antioxidants for food and pharmaceutical products. 

