Table S2 Amino acid composition versus reported antioxidant potency of mollusk-derived

peptides
Species / material Peptide P Hyd{%h()b' Reported potency / endpoint Refe;renc
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}?;é(r)gll; sS:treotein AQNY 0 50.0 No peptide-specific ICs, reported [4]
}?;(;(r)gll; SS:::tein AMMLAW 0 100.0 No peptide-specific ICs, reported [4]
}?;;(r)gll; ssstr:tein FEGAW 0 60.0 No peptide-specific ICs, reported [4]
}(?;(;(r)(]))ll;ss Etr:tein GGAW 0 500 I]j; OpeRpAtigc/a:gtﬂe[cSiﬁc 1Csp reported; strongest among the six [4]
I?;;(r)gll; ssstr;)tein &DTVVCV 0 62.5 No peptide-specific ICs, reported [4]
I?;gr)gll; ssi)tr:tein VVCLW 0 80.0 No peptide-specific ICs, reported [4]
;‘i‘;z;’sskqifgégggidms EDSGPAGV 1 444 Hydroxyl-radical ICs 90.90 uM [51
;‘i‘;z;’sskqifgégggidms gggﬁQAGQ 2 16.7 Hydroxyl-radical ICso 100.72 pM [51
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