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Preparation and Separation of Antioxidant Polypeptides from Enzymatic
Hydrolysis of Wheat bran protein concentrate

ManalAbdAlwahedSalbok Makarem Ali Musa SabryChetheerAbod
Agriculture Collage-Karbala  Agriculture Collage—Baghdad Agriculture Collage-Baghdad
University University University

Abstract

Wheat bran protein concentrate was hydrolyzed using pancreatic Trypsin . The results
showed highest enzymatic hydrolysis was 17 % on 37c , PH 8, Enzyme concentration
2ml/100 ml protein suspension for 2h , Enzymed hydrolysate separated using gel filtration
technique and three peaks were obtained with peptides concentrate (0.234, 0.546, 0.789)
mg/ml receptivity. SDS Electrophoresis results showed polypeptide less than 7 K Da. The
antioxidant activity for separated parts was evaluated using different assays, such as Cu ion
chelation, reducing power, scavenging power against 2,2’-diphenyl-1-picrylhydrazyl (DPPH)
and reactive oxygen species under in vitro conditions . Wheat bran protein hydrolytes
exhibited an effective Cu*? chelating activity 67.9% and reducing power 87.9% . It also
showed a high DPPH radical scavenging activity (75.6 %), which was comparable to that of
the synthetic antioxidant, (butylatedhydroxytoluene).
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Where MW = Average molecular weight of
amino acids (120)

A340nm = Absorbance at 340 nm

d = Dilution factor

e = Average molar absorption of amino

P = protein acids (6000 M cm™)
concentration
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