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Effect of Enzyme Treatments on the Extraction Efficacy and
Antioxidant Activity of Haematococcus Extract from
Haematococcus pluvialis
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Abstract  An efficient production method of food-grade heamatococcus extract was developed based on
stepwise enzymatic hydrolysis. In the first step, Haematococcus pluvialis cells hydrolysis carried out with
commercially available exopeptidase(Flavourzyme) and endopeptidase (Alcalase), resulted in increased astaxanthin
content. In the second step, proteolytic hydrolyzed H. pluvialis cells treated with hetero-polysaccharides
hydrolytic enzyme (Viscozyme). By two-stage treatments using Alcalase and Flavourzyme and Viscozyme, the
highest astaxanthin content was obtained. The astaxanthin content was remarkably enhanced by 320% (529 u
g/g — 2,256 u g/g) than that of the non-treated extract. And then, antioxidative activities determined by DPPH

method were increased with increasing the astaxanthin content in haematococcus extract prepared by enzymatic
hydrolysis.
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Treatment %) ( glo)
No treatment 78.36 + 1.73 529 + 50
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Y Data are shown as means + SD (n=3).

Y A: Alcalase

Y N: Nutrase

Y F: Flavourzyme

* Taken from In et al. [11].
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