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Fig. 1 Response surface plots for the effects of hydrolysis
temperature and time on the scavenging rate of su-
peroxide anion radicals
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Tab. 3 Analysis of variance for regression equation
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Fig. 3 Response surface plots for the effects of hydrolysis
time and [E] / [S] on the scavenging rate of super-
oxide anion radicals
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Fig. 4 The reducing power of antioxidant peptides from

phycocyanin
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Abstract: In order to optimize alcalase hydrolytic process of producing antioxidant peptides from phycocyanin, the
effect of [E]/[S], enzymolysis temperature and time on the technology in which superoxide anion radical capturing
rates were taken as response values was evaluated by using response surface methodology. The results demonstrated
that the optimum hydrolysis conditions for preparing phycocyanin peptides were as follows: enzymolysis tempera-
ture 44.9 °C, time 6.4 h, and [E]/[S] 3.6%. And under this condition, the scavenging capability of phycocyanin pep-
tides on superoxide anion radicals was reached to 75.39% and the reducing power reached a constant value of 1.03

at concentration of 0.5 g/L.
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