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Study on preparation of body wall hydrolysate of starfish
Asterina pectinifera and antioxidant activity detection
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Figure 1 The rate of peptide from the body wall of starfish

Asterina pectini fera using the three proteases
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Figure 2 The determination of scavenging rate of the

three kinds of hydrolysate on DPPH radical
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Figure 3 ESR spectrum of effects of hydrolysate on

DPPH radical scavenging
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Figure 4 The determination of scavenging rate of the

three kinds of hydrolysate on hydroxyl radical
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Figure 5 ESR spectrum of effects of hydrolysate on

hydroxyl radical scavenging
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