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abstract
To spread utilization of high protein edible insect widely
preparing of functional bioactive peptide was investigated using
cricket in this study. Two protein hydrolysis methods, enzymatic
method and enzymatic microwave—assisted method were carried out.
Peptide recovery yields by enzymatic microwave—assisted hydrolysis
method were similar to those by only enzymatic hydrolysis method,
the highest peptide recovery yield was 39. 1% (based on the protein

in cricket). The peptide had ACE inhibitory activity and DPPH




radical scavenging activity, the highest activity was
77.9% (peptide concentration, 0.25 g/L) and the lowest IC50 was 0. 08
g/L, respectively. This result showed that peptide derived from

cricket could be potentially used as functional food resource.
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