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ABSTRACT: In this study, the extraction and purification of bioactive peptides and evaluation of
antioxidant and anticancer properties of the hydrolyzed protein of whitefish viscera of Caspian Sea
through enzymatic hydrolysis with alcalase and flavourzyme were investigated. Antioxidant activity
of the hydrolyzed protein was evaluated by DPPH- free radical scavenging activity, ferric reducing
power, and metal chelating activity of Fe?*. Results showed that the hydrolyzed protein had
antioxidant activity and the alcalase had the potential of production of protein powder with a higher
hydrolysis degree (20.5 +1.2) in comparison with flavourzyme. DPPH-free radical scavenging and
metal chelating activities of the protein hydrolyzed by alcalase was significantly higher than that by
flavourzyme (p < 0.05). The results of cell culture and MCF-7 cell line indicated that the concentration
of 500 mg/L of the hydrolyzed protein by alcalase with molecular weight of less than 3 kDa
completely inhibited the growth of breast cancer cells and its inhibitory effect was higher than
Lynparza (p < 0.05). The results showed that obtained peptides from whitefish with strong antioxidant
and anti-cancer effects have the potential to be used as a natural antioxidant in the food industry and
pharmacy.
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