@é:ﬂ%&l

Ay B ¢ 4

Vol.31,No.10,2010

BRARBRIBDRIMBDICATFEBINIC

ETREE , #X K 1
(BRIN—REXFAELFR, ZLEILK K 163319)

 E:ARBY R RAL, Alcalase BRI R & B K B, KA 2B T = ko 3 IE SO ALK A Ao, R E TR
DPPH -« /&M 7 kM K AEFT IR I8 4 R AR A E M . R AN, 3] & R4 RIEAIK G RAEBE R4 .
[E]/[S] =3.62% .i% F 62.17°C .pH 8.20 &M #K B 11.71% (BF ] 3.05h, {2 3% KB4 F R ¥84) & 3 ALk xt DPPH -
AR FRAEA , FR % 86.387% .,

KERIF KAL) kB, FLAALRK

Optimization of enzymatic producing of
musca domestica larvae antioxidant peptide
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Abstract: By using musca domestica larvae as substrate in this experiment, alcalase alkaline protease as hydrolysis
enzyme, orthogonal quadratic regression rotation combinatorial design as optimized hydrolysis condition,
antioxidant activity of musca domestica larvae peptide produced by hydrolysis was studied by method of activity of
DPPH - .Results showed that the optimum hydrolytic condition for producing musca domestica larvae antioxidant
peptide was [E]/[S] =3.62%,62.17°C, pH 8.20, substrate concentration 11.71% , 3.05h. Under this condition,
produced musca domestica larvae peptide had strong scavenging activities to DPPH - and the scavenging rate
was 86.387%.
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