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Methods The changes of phagocytic ability of phagocytic cells of latex beads were studied to analyze the immune
function of bitter peptides. The antioxidative capacity of bitter peptides was evaluated by measuring 2, 2,
1-diphenyl-1-pyridylhydrazine (DPPH) radical scavenging, reducing power, and metal chelation activity. In the
freshness test, the effects of bitter peptides on the total carbonyl and thiol groups were analyzed to investigate
whether bitter peptides have an antioxidant effect on the sample tissue during cold storage. Finally, the effect of bitter
peptides on the structural stability of muscle proteins during the entire oxidation process was further analyzed by
using scanning electron microscopy (SEM) on the samples. Results The bitter peptide increased the phagocytic
cells phagocytosis of latex beads, indicating that the bitter peptide increased non-specific immune function; the bitter
peptide had significant DPPH free radical scavenging activity, which reduced the ability of iron ion oxidation and
metal chelation; scanning electron microscope results showed that the bitter peptide-treated samples, the tissue
structure was less deformed and the protein was less degraded, while in the control group (water-only) samples, it
was obvious that the muscle protein lost its original ordered structure. Conclusion Treating peeled shrimp samples
with bitter peptides before refrigeration can effectively reduce the formation of carbonyl derivatives and free

sulthydryl groups, and help stabilize the myofibrillar protein structure of the samples during refrigeration, indicating
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that bitter peptides are also beneficial for the preservation of marine foods.

KEY WORDS: bitter peptide; myofibrillar protein; antioxidant; preservation
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