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Antioxidative Activity and Functional Properties of Protein
Hydrolysates from Bambarra Groundnut, Soybean and Peanut

Cultivated in Phatthalung Province
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Antioxidative Activity and Functional Properties of Protein Hydrolysates from

Bambarra Groundnut, Soybean and Peanut Cultivated in Phatthalung Province
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Abstract

Antioxidative activity of protein hydrolysates from beans cultivated in Phatthalung province,
including Bambarra groundnut, soybean and peanut protein, hydrolyzed by Protamex and
Flavourzyme with different degrees of hydrolysis (DH) (1, 3, 5 %) were investigated. The results
showed that the DHs of protein hydrolysates depended on types and concentrations of enzymes,
duration of digestion and types of substrates (p<0.05). The three protein hydrolysates from beans
cultivated in Phatthalung province possessed antioxidative activities, including DPPH, ABTS and
hydroxyl radical scavenging activity, ferric reducing antioxidant power, metal chelating activity
and inhibited lipid peroxidation in lecithin liposome system (p<0.05). Additionally, antioxidative
activities of protein hydrolysates were varied counting on DHs, enzyme types employed,
concentrations of the hydeolysates and pH of the systems (p<0.05). When functional properties of
protein hydrolysates including solubility, emulsion properties (emulsion activity index (EAI),
emulsion stability index (ESI)), foaming properties (foaming capacity, foam stability), water
holding capacity and fat adsorption from beans cultivated in Phatthalung province (Bambarra
groundnut, soybean, peanut) were determined, protein hydrolysates from indigenous beans of
Phatthalung province contained functional properties. Functional properties of protein
hydrolysates depended on DHs, enzyme types used, and pH of the systems. Therefore, protein
hydrolysates from indigenous beans of Phatthalung province could be applied for inhibiting

oxidation and improved food quality.
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