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Study of Antioxidant Activities of Synthetic Peptide Analogues
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ABSTRACT

The addition of dipeptides and 1,2—bis {aminoacyl) hydrazine derivatives a level of 250 ppm to corn

oil resulted in the retardation of the oxidaitive deterioration of the oil when' it was stored in the oven at

70°C during 5 days.
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Their antioxidant activities were investigated by UV absorbance of the corn oil at the
1,2—bis (aminoacyl) hydrazine derivatives showed higher antioxidant activity than
Dipeptides containing phenyl ring with which is conjugable a-carbon radical showed
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Scheme 1. Synthetic route of dipeptide and intermediate.

AA: amino acid {Phe, Lys, PGly}
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Table 1. Antioxidant activities of dipeptide

derivatives
Peptide Ay Agaq ratiod)
pGly —pGiya) 0.361 62
Phe~Pheb’ 0.478 82
Lys—Lysc! 0.402 &9
pGily—pGly—-OMe 0.391 -4
Phe—Phe—QMe 0.472 81
Lys—Lys—OMe 0.385 66
Z—pGly~pGly 0.571 98
Z~Phe—Phe 0.601 103
Z-Lyz{Z)~Lyz{Z) 0.612 101
Z-pGly—pGly-—-OMe 0.589 95
Z—Phe—Phe—~0OMe 0.612 105
Z~Lys{Z)--Lys{Z2)-OMe 0.635 109
control 0.583 100
BHT 0,109 16
DL—a~Tocopherol 0.157 27

a) Phenyiglycine b} Pheaylalanine
d) {A,,, of Sample/A,,, of control} x 100

¢} Lysine
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Table 2. Antioxidant activities of 1,2—bis{amin-
oacyl}hydrazine derivatives

Peptide Agag Ajss ratio
pGly—-Hy—pGly 0.216 37
Phe—Hy-Phe 0.456 78
Lys—Hy—Lys 0.315 54
2-pGly—Hy-pGly ~Z 0.484 83
Z—Phe—Hy—Phe~2Z 0.601 103
Z—-Lys{Z)—Hy—Lys{Z)  0.566 97
Control 0.583 100
BHT 0.109 16
DL —a—Tocopherol 0.157 27
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