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ABSTRACT

Bee pupae, the larva of honeybee that contains amino acids, minerals and vitamins, is a good source of animal proteins. This work

aims to study the effect of antioxidative activities of bee pupae proteins and their protein hydrolysates. The bee pupae used in this

research was heated in 90 ℃ for 30 minutes and extracted by phosphate buffer, and then fractionated by ammonium sulfate to

isolate the proteins. The results showed that the ferrous ion chelating ability of the heated bee pupae extracts were higher than that

of unheated extracts, and the heated extracts after fractionation by 40~70 % ammonium sulfate were the highest in ferrous ion

chelating ability. The ferrous ion chelating ability of hydrolysates obtained by Alcalase and Flavourzyme (E/S = 1.5% for Alcalase;

2.0% for Flavourzyme) for 24 and 36 hours were 14.55 and 14.29 %, respectively. The DPPH free radical scavenging activities were

27.22 and 29.99 %, respectively. The degree of hydrolysis (DH) increased with hydrolysis time by using Flavourzyme, the DH for 1

and 36 hours were 27.15% and 81.45%, respectively; the DH of the hydrolysates by Alacalase for 1 to 24 hours was 7.09%. The

results showed that the antioxidative activities were significantly decreased after ammonium sulfate precipitation and hydrolysis.
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