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Extraction and Antioxidant Activity of Red Pigments from Eleutherine americana
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Abstract  Based on single factor experiment, quadratic regression orthogonal rotation combination design method was used
to optimize the ultrasound-assisted extraction conditions of red pigments from Eleutherine americana. The antioxidant activity
of the crude extraction was evaluated. The results showed that the optimal extraction conditions were as follows: enthnol
concentration 31%, sample/solvent ratio 1 : 54 (g/mL) and ultrasonic time 40 min. Under the optimal conditions, the crude
extract yield of red pigments from FEleutherine americana was 17.97%. The crude extraction exhitited moderate reducing
capacity and radical scavenging activity on against 1, 1-diphenyl-2-picrylhydrazyl (DPPH) free radical and hydroxyl radical.
Its radical scavenging effect was similar to that of monascus red pigments commercially available and the scavenging activity

was proportional to the concentration of the extract.
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BAT4, ZWEIHERF=7.090 3, p=0.00 3<0.05,
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I TE2HCH: ZBERSE31%, Bt : 54
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F2 ZHREREXRFEHSAERHERRKEER

KIET XLHGRSEK  HE XHEMRE SR
1 1 1 1 0.934
2 1 1 -1 0.93
3 1 -1 1 0.921
4 1 -1 -1 0.912
5 -1 1 1 0.885
6 -1 1 -1 0.87
7 -1 -1 1 0.874
8 -1 -1 -1 0.84
9 -1.682 0 0 0.853
10 1.682 0 0 0.937
11 0 ~1.682 0 0.921
12 0 1.682 0 0.925
13 0 0 —1.682 0.918
14 0 0 1.682 0.932
15 0 0 0 0.935
16 0 0 0 0.926
17 0 0 0 0.908
18 0 0 0 0.921
19 0 0 0 0.93

20 0 0 0 0.929

21 0 0 0 0.9

22 0 0 0 0.945

23 0 0 0 0.912
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EREE P55 HAGE HF Fii pih
X, 0.01 1 0.01 43.937 0.000 1
X, 0.000 5 1 0.000 5 1.997 1 0.1811
X, 0.000 5 1 00005 23579  0.1486
X2 0.002 9 1 0.0029 129436  0.0032
X 0.000 2 1 0.0002 09605  0.3449
& 0.000 1 1 0.000 1 0.629 0.442
XX, 0 1 0 0.055 0.818 2
XX, 0.000 2 1 0.0002 07129 04138
XX, 0.000 1 1 0.000 1 0.3168  0.5831
w2 0.014 5 9 0.0016  7.0903 0.003
4 0.003 13 0.000 2
%3 0.001 4 5 0.000 3 1.352 6 0.303 7
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Enzymatic Hydrolysis of Pelteobagrus fulvidraco Protein and Antioxidant

Activities of Its Hydrolysate
Li Chao
College of Food Engineering, Xuzhou Institute of Technology (Xuzhou 221018)
Abstract Based on single factor experiments, a three-factor and three-level Box-Behnken design coupled with response
surface analysis was employed to probe the effects of enzyme concentration, pH value and enzymolysis temperature on the
degree of hydrolysis. It was found that the best enzymolysis conditions of enzymatic hydrolysis of Pelteobagrus Fulvidraco
protein were as follows: enzyme concentration 4%, pH value 8.4 and enzymolysis temperature 54.4 °C, and that the degree
of hydrolysis was 60.36% under such conditions. When the concentrations were 81.7-245 pg/mL and 9.8-245 pg/mL, the
clearance rates of DPPH- and -OH were 6.73%-71.93% and 18.42%-78.32% individually, and the scavenging activity was

correlated with the concentrations.

Keywords  Pelteobagrus fulvidraco; protein; enzymatic hydrolysis; antioxidant activities
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