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Antioxidant activity and the structure of high—active ingredients in commercial cheeses
were studied for development of functional cheese which can decrease oxidative stress.
Antioxdant activities were observed in most of ripened cheeses, except of non—ripened
cheeses. High activity was especially observed in Blue, Stilton, Epoisses,
Pont-1" Eveque, Camembert and Brie cheese. The antioxidant ingredients were purified and
isolated from the Blue cheese, and the structure of them was clarified. Consequently,
the antioxidant peptides and also the polyphenols such as the homogentisic acid and the
homoprotocatechuic acid were identified from the Blue cheese.
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Fig.1 Antioxidative Activity of 70%ET-OH Soluble Extract
from Commercial Cheese
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Fig.2 Antioxidative Activity of Synthesized Peptides
by B-Carotene Decolorization Method
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Fig.3 DPPH Radical Scavenging Activity of 70% E[OHS luble Fractiof
Extracted from Various Chee:
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Fig. 4 DPPH Radical Scavenging Activity of 70% EtOH Soluble Fraction
Extracted from Blue Cheese
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Fig.5 TOYOPEARL HW-40F Gel Filtration of Non-Adsorbed Fractions and
Adsorbed Fraction Separated
by DIAION HP-20 Column
Column: TOYOPEARL HW-40F, Flow Rate: 0.0 miimin, Mobile Phase: 0.196 Trifluoroacetic Acid (TFA) +
305 Acetonitrite, Each fraction: 10 m1
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Fig. 6 Structure of Compounds Purified from Blue Cheese
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Table 1 ECg,Values of HGA and DOPC
on Five Different Antioxidant Assays
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