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ABSTRACT

The antioxidation of the extractive components from seafood was evaluated for natural antioxidant. The objective
of this study was to investigate the differences in antioxidative activities of milkfish tissues nitrogen extractive
components. The levels and compositions of free amino acids (FAA) of milkfish tissues were determined and their
association with related antioxidant activities were also studied. The total amount of FAA in tissues varied from 63 to 8
umol/g. Histidine was the dominant FAA and accounted for 78% of the total FAA in white muscle. In dark muscle and
viscera, taurine was the dominant FAA and accounted for 47% and 29%, respectively. Five methods including the
inhibition of linoleic acid autoxidation, scavenging effects on DPPH (o o-diphenyl-B-picrylhydrazyl) free radical and
superoxide anion, reducing power, and chelating abilities of Cu®" and Fe*" were used to evaluate the antioxidative
activities of ftrichloroacetic acid (TCA) extractives from mailkfish tissues. The results indicated that white muscle
extractives had stronger inhibition of linoleic acid autoxidation and chelating abilities of Cu** and Fe**. The dark muscle
and viscera extractives had stronger scavenging effects on superoxide anion and reducing power. The amount of
histidine and taurine in white muscle, dark muscle and viscera extractives might be an important factor influencing their

antioxidative activities.
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