Summary

The effect of technological processing and simulated digestion on the antiovidant potential

of fish protein hydrolhysates
The main object of this doctoral thesis was to determine the effect of heat treatment and

simulated digestion on the antioxidant activity of protein hydrolysates obtained from mackerel
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review of protein hydrolysates with biological propertics derived from fish raw materials.
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fish material, i.e. cooking. baking. frying and sterilization. as well as hydrolysis and simulated
digestion, on the antioxidant activity of meat and hydrolysates obtained from it. The
antihypertensive activity of protein hydrolysates from mackerel and herring meat. previously
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anti-radical activity of DPPH, the ability to reduce iron ions and the change in iron chelation m
meat and fish hydrolysates were observed in these studies. In addition, changes in the profile

e d'h-bwdlmﬁshmmnhydrolwsum shown. as a result of heat treatment and

Onﬁehmsofdwmﬂwedunlmuwfmmmualmm
ollhehetheenzymchydmlympmcmmﬂmuthtbmbpul
Molymuwmpcdmuyoﬂhchydmlymm
wropriate thermal treatment applicd during the preparation of the

.
vl o



