
 

 

 

Table S2 Amino acid composition versus reported antioxidant potency of mollusk-derived 
peptides 
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Species / material Peptide Y W H P Hydrophob. 
(%) Reported potency / endpoint Referenc

e 

Abalone (Haliotis discus 
hannai) DEDEDEDK 0 0 0 0 0.0 No peptide IC50 reported; 1000 μg/mL reduced AAPH-

induced ROS [1] 

Oyster (Crassostrea 
rivularis) AWVDY 1 1 0 0 80.0 IC50: DPPH 27.50 ± 4.55; hydroxyl 44.00 ± 6.04; 

superoxide 18.00 ± 3.08 μg/mL [2] 

Oyster (Crassostrea 
rivularis) MSFRFY 1 0 0 0 66.7 IC50: DPPH 50.75 ± 7.12; hydroxyl 89.75 ± 22.85; 

superoxide 16.50 ± 1.52 μg/mL [2] 

Oyster (Crassostrea 
rivularis) EPLRY 1 0 0 1 40.0 IC50: DPPH 28.25 ± 5.35; hydroxyl 36.50 ± 7.79; 

superoxide 16.50 ± 3.84 μg/mL [2] 

Oyster (Crassostrea 
rivularis) RKPPWPP 0 1 0 4 14.3 IC50: DPPH 166.75 ± 8.52; hydroxyl 303.75 ± 16.06; 

superoxide 84.00 ± 5.42 μg/mL [2] 

Oyster (Crassostrea 
rivularis) YAKRCFR 1 0 0 0 42.9 IC50: DPPH 21.75 ± 7.08; hydroxyl 18.75 ± 6.49; 

superoxide 11.00 ± 2.65 μg/mL [2] 

Blue mussel (Mytilus 
edulis) YPPAK 1 0 0 2 40.0 EC50: DPPH 2.62; hydroxyl 0.228; superoxide 0.072 

mg/mL [3] 

Octopus protein 
hydrolysate AQNY 1 0 0 0 50.0 No peptide-specific IC50 reported [4] 

Octopus protein 
hydrolysate AMMLAW 0 1 0 0 100.0 No peptide-specific IC50 reported [4] 

Octopus protein 
hydrolysate FEGAW 0 1 0 0 60.0 No peptide-specific IC50 reported [4] 

Octopus protein 
hydrolysate GGAW 0 1 0 0 50.0 No peptide-specific IC50 reported; strongest among the six 

by ORAC/ABTS [4] 

Octopus protein 
hydrolysate 

VDTVVCV
W 0 1 0 0 62.5 No peptide-specific IC50 reported [4] 

Octopus protein 
hydrolysate VVCLW 0 1 0 0 80.0 No peptide-specific IC50 reported [4] 

Jumbo squid (Dosidicus 
gigas) skin gelatin 

FDSGPAGV
L 0 0 0 1 44.4 Hydroxyl-radical IC50 90.90 μM [5] 

Jumbo squid (Dosidicus 
gigas) skin gelatin 

NGPLQAGQ
PGER 0 0 0 2 16.7 Hydroxyl-radical IC50 100.72 μM [5] 
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