39

DAFTAR PUSTAKA

Abasszade, J. H., Raj, P. R., & Tinson, A. J. (2020). Anaphylaxis following enteral
exposure to Chlorella vulgaris. https://doi.org/10.1136/bcr-2020-237054
Akbarbaglu, Z., Ayaseh, A., Ghanbarzadeh, B., & Sarabandi, K. (2024). Biological
stabilization of Arthrospira bioactive-peptides within biopolymers :
Functional food formulation; bitterness-masking and nutritional aspects.
LWT, 191(October 2023), 115653. https://doi.org/10.1016/j.1wt.2023.115653

Akbarian, M., Khani, A., Eghbalpour, S., & Uversky, V. N. (2022). Bioactive
Peptides : Synthesis , Sources , Applications , and Proposed Mechanisms of
Action.

Akmaliyah, U., Biologi, P. S., Sains, F., Teknologi, D., Nahdlatul, U, &
Puwokerto, U. (2025). Protein Molekul E Sensial Untuk Metabolisme Dan.
1(1),27-33.

Alahmad, K., Noman, A., Xia, W., Jiang, Q., & Xu, Y. (2023). Influence of the
Enzymatic Hydrolysis Using Flavourzyme Enzyme on Functional , Secondary
Structure , and Antioxidant.

Alotaiby, S., Zhao, X., Boesch, C., & Sergeeva, N. N. (2024). Sustainable approach
towards isolation of photosynthetic pigments from Spirulina and the
assessment of their prooxidant and antioxidant properties. Food Chemistry,
436(September 2023), 137653.
https://doi.org/10.1016/j.foodchem.2023.137653

Amnestiya, P., Putra, A. Y., Sari, Y., Kimia, P., & Riau, U. 1. (2023). REVIEW :
IDENTIFIKASI SENYAWA METABOLIT SEKUNDER DAN UJI AKTIVITAS
ANTIOKSIDAN PADA LIMBAH KULIT BUAH INDONESIA REVIEW
JURNAL :  IDENTIFICATION OF SECONDARY  METABOLITE
COMPOUNDS AND. 20, 98—104.

Anwar, K., Lokana, F. M., & Budiarti, A. (2022). Antioxidant Activity of
Dewandaru Leaf ( Eugenia Uniflora L .) Ethanol Extract and Determination
of Total Flavonoid and Phenolic Content Aktivitas Antioksidan Ekstrak Etanol
Daun Dewandaru ( Eugenia Uniflora L .) serta Penetapan Flavonoid dan
Fenolik Total. 22(2), 161-171.

Arslan, R., Aksay, S., & Eroglu, E. C. (2025). Turkish Journal of Agriculture - Food
Science and Technology Increasing Antihypertensive ( ACE Inhibitory ) and
Antioxidant Activity ( DPPH , ABTS and FRAP ) Potentials of Spirulina
platensis Protein by Proteolytic Hydrolysis. 13(11), 3313-3320.

Ascoli, M. D., Langellotti, A. L., Russo, G. L., Sorrentino, A., & Di, P. (2025).
Current Research in Food Science Phycocyanin extraction from Limnospira
spp .: sustainable source of natural blue color for the food industry. Current
Research in Food Science, 11(April), 101141.
https://doi.org/10.1016/j.crfs.2025.101141

Bashir, S., Sharif, M. K., Javed, M. S., Amjad, A., Khan, A. A., Shah, F., & Khalil,
A. A. (2020). Safety assessment of Spirulina platensis through sprague dawley
rats modeling. 2061(June), 376-381.

Bersi, G., Barberis, S. E., Origone, A. L., & Adaro, M. O. (2018). Chapter 5 -
Bioactive Peptides as Functional Food Ingredients. In A. M. Grumezescu &
A. M. B. T.-R. of M. S. in F. B. Holban (Eds.), Handbook of Food



40

Bioengineering (pp- 147-186). Academic Press.
https://doi.org/https://doi.org/10.1016/B978-0-12-811448-3.00005-X

Bidara, C., Umar, P., Husada, S. M., Merah, B., & Ambon, K. (2021). Jurnal
Pengabdian Ilmu Kesehatan Penyuluhan Tentang Pentingnya Peranan
Protein Dan Asam Amino Bagi Tubuh Di Desa Negeri Lima. 1(3).

Buecker, S., Grossmann, L., Loeffler, M., Leeb, E., & Weiss, J. (2022). Thermal
and acidic denaturation of phycocyanin from Arthrospira platensis : Effects of
complexation with A -carrageenan on blue color stability. Food Chemistry,
380(September 2021), 132157.
https://doi.org/10.1016/j.foodchem.2022.132157

Bunyakiat, T., & Khuwijitjaru, P. (2016). Decolorization of hydrolysate of coconut
meal using activated carbon after subcritical water treatment. 4(3), 151-160.

Chakrabarti, S., Guha, S., & Majumder, K. (2018). Food-Derived Bioactive
Peptides in Human Health : 1-17. https://doi.org/10.3390/nul10111738

Chiodza, K., & Goosen, N. J. (2024). Emulsion formation during enzymatic protein
hydrolysis and its effect on protein recovery and molecular weight distribution
of protein hydrolysates from sardine ( Sardina pilchardus ) by - products.
Biomass  Conversion  and  Biorefinery,  14(19),  24069-24080.
https://doi.org/10.1007/s13399-023-04438-9

Cohen, L., & Walt, D. R. (2019). Highly Sensitive and Multiplexed Protein
Measurements. Chemical Reviews, 119(1), 293-321.
https://doi.org/10.1021/acs.chemrev.8b00257

Cristina, K., Silva, G., Amaral, T. N., Leite, D. O., Junqueira, L. A., & Resende, J.
V. De. (2017). Adsorption of protein on activated carbon used in the filtration
of mucilage derived from Pereskia aculeata Miller. 23, 42-49.
https://doi.org/10.1016/j.sajce.2017.01.003

Cui, Q., Li, Y., Yu, J,, Sun, G., Sun, X., Zhou, M., & Zhang, Z. (2024).
Characterization of Peptide Profiles and the Hypoallergenic and High
Antioxidant Activity of Whey Protein Hydrolysate Prepared Using Different
Hydrolysis Modes.

Daliri, E. B.-M., H. oh, D., & H. lee, B. (2017). Bioactive Peptides. 6(32), 1-21.
https://doi.org/10.3390/foods6050032

Deng, J., Li, Z., Lv, X., Chen, J., & Liu, L. (2026). Precision hydrolysis : tailored
yeast processing enzymes for yeast- based products.

Dent, T., Leminh, A., & Maleky, F. (2024). Comparison of Colorimetric Methods
for Measuring the Solubility of Legume Proteins.

Dewatisari, W. F., Rumiyanti, L., Rakhmawati, 1., Soekarno, J., & No, H. (2017).
Rendemen dan Skrining Fitokimia pada Ekstrak Daun Sanseviera sp . 17(3),
197-202.

Djamaludin, H., Inayatussakinah, 1., Kusdiyarlistio, A. A., Dwijayanti, D. R.,
Maharsih, 1. K., Palupi, K. D., Rizki, P., Elfirta, R. R., & Notonegoro, H.
(2025). Chemical Profile and Antioxidant Activity of Various Cysteine-
Proteases ° Impact on Spirulina Protein Hydrolysate. 25(3), 811-822.
https://doi.org/10.22146/1jc.103465

Ejhieh, N., & Reza, A. (2023). Pre-Proof File Intensified Phycobiliprotein
Extraction from Spirulina Platensis by Freezing and Ultrasound Methods.
42(2), 601-617.

Fan, X., Cui, Y., Zhang, R., & Zhang, X. (2018). Puri fi cation and identi fi cation



41

of anti-obesity peptides derived from Spirulina platensis. 47(November 2017),
350-360. https://doi.org/10.1016/].jf£.2018.05.066

Fu, J., & Wang, X. (2024). Original article Optimising decolourization and
nitrogen component properties of corn protein hydrolysate : impact of
activated carbon dosage and  pH. 2014, 2917-2926.
https://doi.org/10.1111/ijf5.16999

Fuentes, L. R., Richard, C., & Chen, L. (2021). Sequential alcalase and flavourzyme
treatment for preparation of peptides from oat protein. Journal of Functional
Foods, 87, 104829. https://doi.org/10.1016/5.j1£.2021.104829

Gao, R., Yu, Q., Shen, Y., Chu, Q., Chen, G., Fen, S., Yang, M., Yuan, L., Julian,
D., & Sun, Q. (2021). Trends in Food Science & Technology Production ,
bioactive properties , and potential applications of fish protein hydrolysates :
Developments and challenges. Trends in Food Science & Technology,
110(February), 687-699. https://doi.org/10.1016/.tifs.2021.02.031

Gorgiig, A., Gengdag, E., & Yilmaz, F. M. (2020). Bioactive peptides derived from
plant origin by-products: Biological activities and techno-functional
utilizations in food developments — A review. Food Research International,
136(January), 109504. https://doi.org/10.1016/j.foodres.2020.109504

Gruppi, A., Dermiki, M., Spigno, G., & Fitzgerald, R. J. (2022). Impact of
Enzymatic Hydrolysis and Heat Inactivation on the Physicochemical
Properties of Milk Protein Hydrolysates.

Hadinoto, S., & Syukroni, I. (2019). Pengukuran Protein Terlarut Air Cucian
Gelembung Renang dan Kulit Ikan Tuna Menggunakan Metode Bradford.

Hasan, K. (2017). Penyimpanan Haloalkana Dehalogenase: Pengaruh
Konsentrasi Terhadap Stabilitas dan Aktibitas Enzim. 5(3), 120—-123.

Hasan, T., Ida, N., & Yasir, Y. (2025). Amino Acid Content Profile and Antioxidant
Activity Test of Spirulina Platensis Bioactive Protein Extract Using DPPH
Method. 11(4), 195-201. https://doi.org/10.29303/jppipa.v11i4.10916

Hetrik, M., Teguh, Fratama, R., Ramdhan, A., Cahyuda, N., & Aliwasa. (2024).
UJI KANDUNGAN PROTEIN PADA MIE SAGU Test. 3(3), 162—174.

Hsieh-lo, M., Castillo, G., Ochoa-becerra, M. A., & Mojica, L. (2019). Phycocyanin
and phycoerythrin: Strategies to improve production yield and chemical
stability. Algal Research, 42(March), 101600.
https://doi.org/10.1016/j.algal.2019.101600

Hudaifah, 1., Mutamimah, D., & Utami, A. U. (2020). Komponen Bioaktif dari
Euchema cottonii, Ulva lactuca, Halimeda opuntia, dan Padina australis
Ilmiyah. 2(2), 63—70.

Hunsakul, K., Laokuldilok, T., & Sakdatorn, V. (2022). Optimization of enzymatic
hydrolysis by alcalase and flavourzyme to enhance the antioxidant properties
of jasmine rice bran protein hydrolysate. Scientific Reports, 1-10.
https://doi.org/10.1038/s41598-022-16821-z

Istiadi, K. A., Khairani, 1. A., & Andriani, S. (2024). Perbedaan Profil Protein
Plasma Darah Mencit Menggunakan SDS-PAGE Tanpa Penambahan dan
dengan Penambahan 2- Mercaptoethanol. 11(2), 17-27.

Jia, L., Wang, L., Liu, C., Liang, Y., & Lin, Q. (2021). Bioactive peptides from
foods: production, function, and application. Food & Function, 12(16), 7108—
7125. https://doi.org/10.1039/d1f001265¢g

Joshi, A., Singh, A., Kaur, R., Kumar, A., & Singh, N. (2025). Food Bioscience



42

Deciphering food proteins : The applications of SDS-PAGE in food science.
Food Bioscience, 66(January), 106126.
https://doi.org/10.1016/].fb10.2025.106126

Kadam, D. (2024). Plant-derived bioactive peptides: A comprehensive review.
January, 183-214. https://doi.org/10.1002/sfp2.1036

Karnila, R., & Nor, L. (2019). Buku Referensi Konsentrat, Hidrolisat dan Isolat
Protein lkan.

Kathrin, R., Anna, T., Georg, T. B., Kai, T., Ziegler, K., Lucas, K., Ulrich, P.,
Weller, M. G., & Fr, J. (2022). Determination of the protein content of complex
samples by aromatic amino acid analysis , liquid chromatography-UV
absorbance , and colorimetry. 4457-4470.

Khotimah, D. F., Faizah, U. N., & Sayekti, T. (2021). Protein sebagai Zat Penyusun
dalam Tubuh Manusia : Tinjauan Sumber. 1, 127-133.

Komari, N., Iskandar, & Suhartono, E. (2024). MENGUNGKAP MISTERI
STRUKTUR PROTEIN : TEKNIK PEMODELAN IN.

Koyande, A. K., Chew, K. W., Rambabu, K., Tao, Y., Chu, D. T., & Show, P. L.
(2019). Microalgae: A potential alternative to health supplementation for
humans. Food Science and Human  Wellness, 8(1), 16-24.
https://doi.org/10.1016/j.fshw.2019.03.001

Kresnaputra, A. R., Rahmawati, S. L., Suprayatmi, M., & Hidayatullah, S. (2016).
EKSTRAK BIOPIGMEN BIRU FIKOSIANIN Spirulina plantesis SEBAGAI
PEWARNA ALAMI MINUMAN RINGAN KARBONASI. Argoindustri
Halal, 2(2), 97-108.

Kristoffersen, K. A., Liland, K. H., Bécker, U., Wubshet, S. G., Lindberg, D., Horn,
S. J., & Afseth, N. K. (2019). Talanta FTIR-based hierarchical modeling for
prediction of average molecular weights of protein hydrolysates. Talanta,
205(January), 120084. https://doi.org/10.1016/j.talanta.2019.06.084

Kryszczuk, 1. P. (2024). Spirulina — An Invaluable Source of Macro- and
Micronutrients with Broad Biological Activity and Application Potential.

Kumar, R., Hegde, A. S., Sharma, K., Parmar, P., & Srivatsan, V. (2022).
Microalgae as a sustainable source of edible proteins and bioactive peptides —
Current trends and future prospects. Food Research International,
157(January), 111338. https://doi.org/10.1016/j.foodres.2022.111338

Kurniasari, Y., Khasanah, K., Yunita, V., Alawiyah, L., & Wijayanti, P. (2022).
Aktivitas Antioksidan Ekstrak Serbuk Bekatul Menggunakan. 13(2), 82-90.

Lan, T., Dong, Y., Jiang, L., Zhang, Y., & Sui, X. (2024). Food Chemistry : X
Analytical approaches for assessing protein structure in protein-rich food : A
comprehensive review. Food Chemistry: X, 22(October 2023), 101365.
https://doi.org/10.1016/j.fochx.2024.101365

Lee, C. (2017). Review Article A Simple Outline of Methods for Protein Isolation
and Purification. 18-22.

Lemaire, M., Olivia, M., Cahu, A., Nogret, 1., & Bion, V. (2021). Addition of Dairy
Lipids and Probiotic Lactobacillus fermentum in Infant Formulas Modulates
Proteolysis and Lipolysis With Moderate Consequences on Gut Physiology
and Metabolism in Yucatan Piglets. 8(February).
https://doi.org/10.3389/thut.2021.615248

Li, Y., Li, X,, Liang, Z., Chang, X., Li, F., Wang, X., & Lian, X. (2022). Progress
of Microencapsulated Phycocyanin in Food and. Molecules, 27(5584), 2—15.



43

Liu, M. C., Yang, S. J., Hong, D., Yang, J. P., Liu, M., Lin, Y., & Huang, C. H.
(2016). A simple and convenient method for the preparation of antioxidant
peptides from walnut ( Juglans regia L .) protein hydrolysates. Chemistry
Central Journal, 1-11. https://doi.org/10.1186/s13065-016-0184-x

Liu, R., Li, W., Zhang, J., Liu, Z., Li, Y., Liu, C., & Qin, S. (2022). The Inhibitory
Effect of Phycocyanin Peptide on Pulmonary.

Ma, J., Zeng, X., Zhou, M., Cheng, L., & Ren, D. (2021). Inhibitory effect of low -
molecular - weight peptides ( 0 — 3 kDa ) from Spirulina platensis on - H 2 O
2 - induced oxidative damage in L0O2 human liver cells. Bioresources and
Bioprocessing. https://doi.org/10.1186/s40643-021-00388-0

Masoumifeshani, B., Kenari, A. A., Sottorff, I., Criisemann, M., & Moghaddam, J.
A. (2025). Identification and Evaluation of Antioxidant and Anti-Aging
Peptide Fractions from Enzymatically Hydrolyzed Proteins of Spirulina
platensis and Chlorella vulgaris. 1-18.

Maulisari, E. S., Agustini, T. W., & Amalia, U. (2019). Stabilisasi Fikosianin
Spirulina Platensis Dengan Perlakuan Mikroenkapsulasi Dan pH Endah S\
JPHPI, 22, 526-534.

Mundriyastutik, Y., Kusumatauti, D., & Tuzzahroh, F. (2020). Evaluasi Kadar
Formaldehid Ikan Teri (S Tolephorus. 5, 19-25.

Pratita, A. T. K., Aisy, N. R., Wardani, A., & Fathurohman, M. (2022). Isolasi dan
Aktivitas Antioksidan dengan Menggunakan Metode ABTS (2,2 Azinobis (3-
Ethylbenzotiazolin) 6 Sulfonat) Senyawa Superoksida Dismutase pada
Mikroalga Chlorrela vulgaris. Prosiding Seminar Nasional Diseminasi, 2,
177-184.

Purwanto, M. G. M. (2014). PERBANDINGAN ANALISA KADAR PROTEIN
TERLARUT DENGAN BERBAGAI METODE SPEKTROSKOPI UV-VISIBLE
(pp. 1-71).

Putri, A. M., Studi, P., Kimia, P., & Riau, U. 1. (2020). PERBANDINGAN
AKTIVITAS ANTIOKSIDAN TERHADAP BIJI BUNGA MATAHARI (
Halianthus annuus L .) DENGAN TUMBUHAN Aisyah Meisya Putri. 2(2),
85-91. https://doi.org/10.25299/jrec.2020.vol2(2).5667

Qin, Y., Cheng, M., Fan, X., Shao, X., & Wang, C. (2022). Preparation and
Antioxidant Activities of High Fischer ’ s Ratio Oligopeptides from Goat
Whey. 42(5).

Rahmawati, S. 1., Hidayatulloh, S., & Suprayatmi, M. (2017). Ekstraksi Fikosianin
Dari Spirulina platensis Sebagai Biopigmen dan Antioksidan. 8(1), 36-45.

Rao, P. S. (2020). Impact of sequential enzymatic hydrolysis on antioxidant activity
and peptide profile of casein hydrolysate. Journal of Food Science and
Technology, 57(12), 4562—-4575. https://doi.org/10.1007/s13197-020-04495-2

Ridhwan, A. E. R. (2024). TERHADAP HIDROLISAT PROTEIN DARI AMPAS
KELAPA EFFECT OF PAPAIN AND BROMELAIN ENZYMES ADDITION
ON PROTEIN HYDROLYSATES FROM COCONUT DREGS. 1(1), 8-13.

Rios-morales, S. N., Tacias-pascacio, V. G., Aguilar-uscanga, M. G., &
Torrestiana-s, B. (2025). International Journal of Biological Macromolecules
Sequential enzymatic hydrolysis of egg yolk proteins : Kinetics , functionality
, and bioactivity of hydrolysates. 318(June).
https://doi.org/10.1016/j.ijbiomac.2025.145163

Rizikiyan, Y., & Pandanwangi, S. (n.d.). BUAH NAGA SUPER MERAH (



44

Hylocereus costaricensin L .) DENGAN METODE DPPH ( 1, I- difenil -2-
pikrilhidrazil ).

Robinson, P. K. (2015). Enzymes : principles and biotechnological applications. 1—
41. https://doi.org/10.1042/BSE0590001

Rusydan, A. M., & Zulfaidah, N. T. (2024). Peptida Bioaktif : Menjelajahi Potensi
dan Tantangan Menuju Pangan Masa Depan. Farmasi Syifa, 2, 56—67.

Sedjati, S., Ridlo, A., Kelautan, J. L., Perikanan, F., Diponegoro, U., Soedarto, J. P.,
Kampus, S. H., & Tembalang, U. (2016). Efek Penambahan Gula Terhadap
Kestabilan Warna Ekstrak Fikosianin Spirulina sp . 18(1), 1-6.

Siewe, F. B., Kudre, T. G., Bettadaiah, B. K., & Narayan, B. (2020). Ultrasonics -
Sonochemistry Effects of ultrasound-assisted heating on aroma profile ,
peptide structure , peptide molecular weight , antioxidant activities and
sensory characteristics of natural fish flavouring. Ultrasonics - Sonochemistry,
65(March), 105055. https://doi.org/10.1016/j.ultsonch.2020.105055

Stani, C., Vaccari, L., Mitri, E., & Birarda, G. (2020). Spectrochimica Acta Part A :
Molecular and Biomolecular Spectroscopy FTIR investigation of the
secondary structure of type I collagen : New insight into the amide III band.
Spectrochimica Acta Part A: Molecular and Biomolecular Spectroscopy, 229,
118006. https://doi.org/10.1016/j.saa.2019.118006

Su, Y., Wang, Y., Julian, D., Ly, C., Chang, C., Li, J., Gu, L., & Yang, Y. (2021).
Selective adsorption of egg white hydrolysates onto activated carbon:
Establishment of physicochemical mechanisms for removing phenylalanine.
Food Chemistry, 364(May), 130285.
https://doi.org/10.1016/j.foodchem.2021.130285

Suchintita, R., Tiwari, B. K., Chemat, F., & Garcia-vaquero, M. (2022). Ultrasonics
Sonochemistry Impact of ultrasound processing on alternative protein
systems : Protein extraction , nutritional effects and associated challenges.
Ultrasonics Sonochemistry, 91(August), 106234.
https://doi.org/10.1016/j.ultsonch.2022.106234

Sugrani, A. (2020). Universitas hasanuddin makassar 2020.

Suo, Q., Yue, Y., Wang, J., Wu, N., Geng, L., & Zhang, Q. (2022). Isolation,
identification and in vivo antihypertensive effect of novel angiotensin I-
converting enzyme (ACE) inhibitory peptides from Spirulina protein
hydrolysate. Food & Function, 13(17), 9108-9118.
https://doi.org/10.1039/d2fo01207¢

Suratmi, S., Sudewa, K. M. A., & Haryanto, S. (2018). TEKNIK DETEKSI
PROTEIN REKOMBINAN IRIDOVIRUS DENGAN METODE SDS-PAGE (
SODIUM  DODECYL SULPHATE POLY ACRYLAMIDE GEL
ELECTROPHORESIS ). 16(2), 121-125.

Susanty, A., & Kusumaningrum, I. (2021). Pengaruh Waktu Hidrolisis Terhadap
Karakteristik Hidrolisat Protein Ikan Toman (Channa micropeltes) Asal Das
Kalimantan Timur. 15(2), 463—475.

Tacias-pascacio, V. G., Morellon-sterling, R., Siar, E., Tavano, O., Berenguer-
murcia, A., & Fernandez-lafuente, R. (2020). International Journal of
Biological Macromolecules Use of Alcalase in the production of bioactive
peptides : A review. International Journal of Biological Macromolecules, 165,
2143-2196. https://doi.org/10.1016/j.ijbiomac.2020.10.060

Toldra, F., Gallego, M., Reig, M., Aristoy, M.-C., & Mora, L. (2020). Recent



45

Progress in Enzymatic Release of Peptides in Foods of Animal Origin and
Assessment of Bioactivity. Journal of Agricultural and Food Chemistry,
68(46), 12842—-12855. https://doi.org/10.1021/acs.jafc.9b08297

Tran, H. C., Anh, H., & Le, T. (2021). Effects of Enzyme Types and Extraction
Conditions on Protein Recovery and Antioxidant Properties of Hydrolysed
Proteins Derived from Defatted Lemna minor. 14(3), 360-369.
https://doi.org/10.14416/j.asep.2021.05.003

Triyanti, S. B., Lestari, F. P., Anisa, P., Fitriana, N., & Rostiana, H. R. (2025).
Pengaruh Metode Ekstraksi Maserasi , Sonikasi , dan Sokletasi Terhadap
Nilai Rendemen Sampel Kulit Buah Naga ( Hylocereus polyrhizus ). 8(1), 71—
78.

Tursino, Julianti, E., Gusdinar, T., & Damayanti, S. (2022). C-PHYCOCYANIN
FROM Spirulina platensis AS A SUBSTRATE CANDIDATE FOR PROTEASE
ACTIVITY ASSAY OF PANCREATIN : ISOLATION , CHARACTERIZATION
AND KINETIC ASSAY. 15(1), 369-376.

Ulug, S. K., Jahandideh, F., & Wu, J. (2021). Trends in Food Science & Technology
Novel technologies for the production of bioactive peptides. Trends in Food
Science & Technology, 108(December 2020), 27-39.
https://doi.org/10.1016/}.tifs.2020.12.002

Vernes, L., Abert-vian, M., Maataoui, M. El, Tao, Y., Bornard, 1., & Chemat, F.
(2019). Ultrasonics - Sonochemistry Application of ultrasound for green
extraction of proteins from spirulina . Mechanism , optimization , modeling ,
and industrial prospects. Ultrasonics - Sonochemistry, 54(January), 48—60.
https://doi.org/10.1016/j.ultsonch.2019.02.016

Vifta, R. L., Rahayu, R. T., & Luhurningtyas, F. P. (2019). Indonesian Journal of
Chemical Science Uji Aktivitas Antioksidan Kombinasi Ekstrak Buah Parijoto
( Medinilla speciosa Blume ) dan Rimpang Jahe Merah ( Zingiber officinalle
Roscoe var Rubrum ) dengan. 8(3).

Vo, T.-S., Ngo, D.-H., & Kim, S.-K. (2015). Chapter 19 - Nutritional and
Pharmaceutical Properties of Microalgal Spirulina (S.-K. B. T.-H. of M. M.
Kim (ed.); pp- 299-308). Academic Press.
https://doi.org/https://doi.org/10.1016/B978-0-12-800776-1.00019-4

Wang, F., Yang, G., Li, Y., Tang, Z., Du, J., Song, H., & Xiong, L. (2022).
Phytomedicine A peptide from wheat germ abolishes the senile osteoporosis
by regulating OPG / RANKL / RANK / TRAF6 signaling pathway. 104(June).
https://doi.org/10.1016/j.phymed.2022.154304

Wang, W., Zhao, Y., Zhao, G., & Chi, C. (2020). Antioxidant Peptides from
Collagen Hydrolysate of. Marine Drugs, 18(156).

Wang, Y., Tibbetts, S. M., & McGinn, P. J. (2021). Microalgae as sources of high-
quality protein for human food and protein supplements. Foods, 10(12), 1-18.
https://doi.org/10.3390/foods10123002

Weber, S., Grande, P. M., Blank, L. M., & Id, H. K. (2022). Insights into cell wall
disintegration of Chlorella vulgaris. 1-14.
https://doi.org/10.1371/journal.pone.0262500

Wouters, A. G. B., Rombouts, 1., Fierens, E., Brijs, K., & Delcour, J. A. (2016).
Relevance of the Functional Properties of Enzymatic Plant Protein
Hydrolysates in Food Systems. 15, 786—800. https://doi.org/10.1111/1541-
4337.12209



46

Wu, C., Hua, Y., Chen, Y., Kong, X., & Zhang, C. (2017). Food Hydrocolloids
Effect of temperature , ionic strength and 11S ratio on the rheological
properties of heat-induced soy protein gels in relation to network proteins
content and aggregates size. Food Hydrocolloids, 66, 389-395.
https://doi.org/10.1016/j.foodhyd.2016.12.007

Xiong, K., Liu, J., Wang, X., Sun, B., Zhao, Z., Pei, Peng-gang PEI2, 4, & Li, X.
(2020). Preparation of high fischer ratio oligopeptide of chlorella powder
using specific enzymatic hydrolysis. 2061.

Yasir, A. S., Wiranti, M. W., & Wulantika, N. W. (2019). Ulasan Pustaka : Potensi
Spirulina  platensis  Terhadap  Aktivitas  Antioksidan,  Antidiabetes,
Antihipertensi. 2(2), 164—174.

Yulliana, T. 1. (2023). Formulasi Dan Uji Antioksidan Sheet Mask Ekstrak Brokoli
( Brassica Oleracea Var . Italica ) Dengan Metode ABTS. 1(4).

Yuswadinata, N. S., & Wathoni, N. (2021). Tinjauan Bentuk Sediaan Farmasi
Mengandung Peptida. 6(1), 121-128.

Zaky, A. A., Simal-gandara, J., Eun, J., & Shim, J. (2022). Bioactivities ,
Applications , Safety , and Health Benefits of Bioactive Peptides From Food
and By-Products : A Review. 8(January), 1-18.
https://doi.org/10.3389/fhut.2021.815640

Zhao, J., Bhandari, B., Gaiani, C., & Prakash, S. (2022). Current Research in Food
Science Altering almond protein function through partial enzymatic hydrolysis
for creating gel structures in acidic environment. Current Research in Food
Science, 5(November 2021), 653-664.
https://doi.org/10.1016/j.crfs.2022.03.012

Zin, M. T., Kaewkod, T., Chaipoot, S., Kanthakat, G., Chen, Y., Cheirsilp, B., &
Srinuanpan, S. (2025). Ultrasound-Assisted Deep Eutectic Solvent Extraction
of Antioxidant and Anti-Colorectal Cancer Proteins from Spirulina Biomass :
Process Intensification , Characterization , and Bioactivity Evaluation.

Zou, T., He, T., Li, H., Tang, H., & Xia, E. (2016). The Structure-Activity
Relationship of the Antioxidant Peptides from Natural Proteins. 1-14.
https://doi.org/10.3390/molecules21010072



