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Abstract : Black bean is an excellent protein source for preparing hydrolysates, which attract much attention due to their
biological activity. The objective of this study was to characterize the physicochemical and antioxidant properties of black bean
protein, hydrolyzed by ficin, bromelain or alcalase until 300 min of hydrolysis. Results showed that bromelain and alcalase
hydrolysates possessed a higher degree of hydrolysis (DH) than that of ficin, thereby presenting different ultraviolet
absorption, fluorescence intensity, and circular dichroism. Moreover, all hydrolysates possessed the capacity to scavenge
DPPH radical with the lowest ICso of 21.11 ng/mL, as well as to chelate ferrous ion (Fe?*) with the ICso values ranging from
6.82 to 30.68 pg/mL. Intriguingly, the oxidation of linoleic acid, sunflower oil, and sunflower oil-in-water emulsion was
remarkedly retarded by the three selected protein hydrolysates, especially by bromelain-treated protein hydrolysate, which
might attribute to their high hydrophobicity and emulsifying properties. These findings can provide strong support for black
bean protein hydrolysates to be employed in food products acting as natural antioxidant alternatives.

Keywords : antioxidant activity, black bean protein hydrolysate, emulsion physicochemical properties, sunflower oil
Conference Title : ICFNT 2019 : International Conference on Food and Nutrition Technology

Conference Location : Paris, France

Conference Dates : August 27-28, 2019

Open Science Index, Nutrition and Food Engineering Vol:13, No:08, 2019 publications.waset.org/abstracts/105885.pdf

International Scholarly and Scientific Research & Innovation 13(08) 2019 1 ISNI:0000000091950263


https://publications.waset.org/abstracts/105885.pdf

