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Abstract
Enzymetic modification of proteins in order to break down specific peptide bonds and protein
modification is widely used in the food industry. In this research, protein of faba bean seeds was
hydrolyzed using alcalase and trypsin enzymes at three concentrations (1, 2 and 3%) and reaction
times of 1-6 h at optimal temperature and pH of enzymes (50 and 37 °C, pH 8.5 and 7, respectively).
Hydrolysis degree, 2,2-diphenyl-1-picrylhydrazyl (DPPH) radical scavenging activity, and iron
chelating activity of hydrolyzed proteins were investigated. The results showed that the degree of
hydrolysis increased with increasing reaction time and concentration of alcalase and trypsin enzymes.
The time of hydrolysis and type of enzyme has a significant effect on the degree of hydrolysis, the
antioxidant and chelating activity of the faba bean protein hydrolysates (P<0.05). The proteins
hydrolyzed by alcalase at concentration of 3% and reaction time of 3 h had the highest antioxidant
(75.41%) and metal chelating activity (55.95%). At the 1 and 2% concentration of trypsin, the highest
DPPH radical scavenging activity was observed at 4 h which was 42.38 and 53.7 %, respectively. The
most metal chelating activity in trypsin hydrolyzed treatments was observed in a reaction time of 2 h,
after which the activity decreased. DPPH radical scavenging and metal chelating activity increased
with increasing enzyme concentration. The results showed that alcalase have more efficiency in the
production of anti-oxidant peptides compared to the trypsin.
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Introduction
Plant proteins in the form of flour, concentrates, and isolate are used in food formulations as
nutrient compounds to enhance protein content of the final product (Chardigny & Walrand,
2016). The Faba bean belonging to the (Leguminosae) family is rich in proteins and energy
with a long history of multiple uses as food (Crépon et al., 2010). Legumes, including Faba
bean, are combined with other plant foods to enhance the quality and quantity of protein. The
enzymatic modification of proteins by proteolytic enzymes is widely used in the food industry
(Mullally, O'Callaghan, FitzGerald, Donnelly, & Dalton, 1994). Peptides derived from
hydrolysis have anti-oxidant (Zhao et al., 2012), anticancer (Shahidi & Zhong, 2008)
antimicrobial (Harris, Mora-Montes, Gow, & Coote, 2009) activity and several other
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physiological functions. Hydrolyzed proteins have antioxidant activity, depending on the
peptide structure, such as peptide size and amino acid sequence, which is affected by the
source of protein and hydrolysis condition (Shahidi & Zhong, 2008). Comparison of different
enzymes showed that they had different effects on a similar substrate. Soybean protein
hydrolysates which produced by pepsin, papain, chymotrypsin, and alcalase enzymes had
antioxidant properties in the range of 28 to 65% (Peñta-Ramos & Xiong, 2002). Since there
was no comprehensive study on enzymatic hydrolysis of faba bean protein, the aim of this
study was to investigate the potential of alcalase and trypsin enzymes in the hydrolysis of faba
bean protein and to study the antioxidant properties of the hydrolyzed protein.
Materials and methods
Preparation of faba bean flour

Faba bean seeds were ground using an Asan Tus mill (1000 Iranian Model) and passed
through a 50 mesh sieve to obtain a fine powder. The powder was defatted with hexane in the
ratio of 1:3 in 6 h, changing the solvent every two hours. The sample was dried at room
temperature and then stored at -18 C (Sogi, Arora, Garg, & Bawa, 2002).
Protein extraction

Protein extraction was done by using alkaline pH and then isoelectric point (Makri,
Papalamprou, & Doxastakis, 2006).
Protein hydrolysis

The freeze-dried protein extract of crude faba bean dissolved at 4% (w/v) in phosphate buffer
at pH 8.5 (Kong, Zhou, & Qian, 2007) and 7 (Chanput, Theerakulkait, & Nakai, 2009) for
enzymes of alcalase and trypsin respectively. Hydrolysis was performed at optimal
temperature of 50 and 37 C for alcalase and trypsin respectively, enzyme concentrations of 1
to 3% and reaction time of 1 to 6 h in a shaker incubator (8480-VS, South Korea's) at 200
rpm. For enzyme inactivation, the protein solution was placed in a water bath at 82 C for 15
min. After centrifugation at 1000 rpm and 20 min the supernatant freeze dried at -20 C and
40 mbar.
Degree of hydrolysis

The degree of hydrolysis was calculated according to the following equation (Hoyle &
Merrltt, 1994):
DH(%)= (protein content in TCA 0.44 M)/(Total protein of sample)×100

(1)

DPPH radical scavenging activity

1 ml of hydrolyzed protein solution (at the concentration of 10 mg/ml distilled water) was
mixed with 1 ml DPPH 0.1 mM solution prepared in 96% ethanol then the 2,2-diphenyl-1picrylhydrazyl (DPPH) radical scavenging activity measured by Bougatef et al. (2009)
method.
Fe2+ chelating activity

4.7 mL of protein hydrolyzed solution (at the concentration of 10 mg/mL distilled water)
mixed with 0.1 mL solution of 2 mM Iron (II) chloride and 0.2 mL of ferrozine 5 mM. The
Fe2+ chelating activity measured by Nalinanon, Benjakul, Kishimura, & Shahidi (2011)
method.
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Statistical analysis

The data obtained were subjected to one-way analysis of variance (ANOVA) using SPSS
Software, release 16. Duncan’s New Multiple Range Test (DNMRT) was performed to
determine the significant difference between samples at the 5% probability level.
Results and discussion
Degree of hydrolysis

The degree of hydrolysis indicates the ratio of peptide bonds broken down in the hydrolyzed
protein. By increasing time of reaction, the degree of hydrolysis increased. Different time and
concentration of the enzyme had a significant effect on the degree of hydrolysis by the
alcalase and trypsin enzymes (P<0.05). With increasing concentration of enzymes, the degree
of hydrolysis increased, the highest degree of hydrolysis was observed in the concentration of
3% alcalase and trypsin enzymes. The ability of the alcalase enzyme in the hydrolysis of faba
bean protein was higher than the trypsin enzyme. Studies have shown that increasing alcalase
enzyme concentration increased the degree of hydrolysis of soy and tomato seed proteins
(Amiri Andi, Motamedzadegan, & Hosseini-Parvar, 2016; Hrckova, Rusnakova, &
Zemanovic, 2002).
DPPH scavenging activity

DPPH scavenging activity of faba bean protein hydrolysates is shown in Fig. (1). The
enzymatic hydrolysis increased the DPPH radical inhibition activity in comparison to the
native protein (22.54%) (P<0.05). The effect of reaction time and enzyme concentration on
DPPH radical scavenging activity was significant (P<0.05). The DPPH scavenging activity in
the hydrolyzed protein produced by trypsin was lower than that produced with the alcalase
enzyme, which may be due to the type of amino acids present in the resulting peptides and
their sequences (Marcuse, 1962). Reducing inhibition activity by increasing the hydrolysis
time can be due to the breaking of some antioxidant peptides that formed in the early stages of
hydrolysis (Wu, Chen, & Shiau, 2003). In a study on the hydrolysis of gingerbread protein
using two-step hydrolysis by pepsin and trypsin enzymes, similar results were obtained and
the most antioxidant activity was observed at 180 min (Amza, Balla, Tounkara, Man, & Zhou,
2013).
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Fig. 1. DPPH radical scavenging activity at various reaction times and concentrations of alcalase and trypsin
enzymes (a): Alcalase enzyme (b): Trypsin enzyme
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Fe2+ chelating activity

The results showed that all of the hydrolyzed proteins had more chelating activity than the
native faba bean protein with the Fe2+ chelating activity of 2.5% (P<0.05). In the treatments
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produced by hydrolysis of alcalase and trypsin, increasing the enzyme concentration increased
the Fe2+ chelating activity. The highest chelating activity was observed in concentrations of 1
and 3% of alcalase enzymes at the reaction time of 3 h which was 29.45 and 55.95%
respectively. In the hydrolysates produced by the trypsin enzyme, the most Fe2+ chelating
activity was observed at the reaction time of 2 h and enzyme concentration of 3%, after which
the Fe2+ chelating activity decreased with increasing time and degree of hydrolysis (P<0.05).
Fe2+ chelating activity of tea protein hydrolysates produced by alcalase showed an increase at
beginning of hydrolysis time and then decreased (Li, Shen, Deng, Li, & Ding, 2014).
Conclusions
The results of this study showed that by changing the hydrolysis conditions such as enzyme
type, enzyme concentration and hydrolysis time, hydrolysed proteins can be obtained with
different antioxidant activity. The degree of hydrolysis increased with increasing reaction
time and concentration of alcalase and trypsin enzymes. The effect of reaction time and type
of enzyme had a significant effect on the antioxidant activity and Fe2+ chelating activity faba
bean hydrolysed proteins produced by alcalase and trypsin enzymes (P<0.05).

References
Amiri Andi, M., Motamedzadegan, A., & Hosseini-Parvar, S. H. (2016). Comparison of enzymatic and alkaline
treatment on hydrolysis yield and properties of tomato seed protein. Journal of Food Research, 26(2), 333343. (in Persian)
Amza, T., Balla, A., Tounkara, F., Man, L., & Zhou, H. (2013). Effect of hydrolysis time on nutritional,
functional and antioxidant properties of protein hydrolysates prepared from gingerbread plum (Neocarya
macrophylla) seeds. International Food Research Journal, 20(5), 2081.
Bougatef, A., Hajji, M., Balti, R., Lassoued, I., Triki-Ellouz, Y., & Nasri, M. (2009). Antioxidant and free
radical-scavenging activities of smooth hound (Mustelus mustelus) muscle protein hydrolysates obtained by
gastrointestinal
proteases.
Food
Chemistry,
114(4),
1198-1205.
doi:https://doi.org/10.1016/j.foodchem.2008.10.075
Chanput, W., Theerakulkait, C., & Nakai, S. (2009). Antioxidative properties of partially purified barley hordein,
rice bran protein fractions and their hydrolysates. Journal of Cereal Science, 49(3), 422-428.
doi:https://doi.org/10.1016/j.jcs.2009.02.001
Chardigny, J.-M., & Walrand, S. (2016). Plant protein for food: opportunities and bottlenecks. OCL Oilseeds and
fats crops and lipids, 23(4), 6 p. doi:https://doi.org/10.1051/ocl/2016019
Crépon, K., Marget, P., Peyronnet, C., Carrouée, B., Arese, P., & Duc, G. (2010). Nutritional value of faba bean
(Vicia faba L.) seeds for feed and food. Field Crops Research, 115(3), 329-339.
doi:https://doi.org/10.1016/j.fcr.2009.09.016
Harris, M., Mora-Montes, H. M., Gow, N. A., & Coote, P. J. (2009). Loss of mannosylphosphate from Candida
albicans cell wall proteins results in enhanced resistance to the inhibitory effect of a cationic antimicrobial
peptide via reduced peptide binding to the cell surface. Microbiology, 155(4), 1058-1070.
Hoyle, N. T., & Merrltt, J. H. (1994). Quality of Fish Protein Hydrolysates from Herring (Clupea harengus).
Journal of Food Science, 59(1), 76-79. doi:https://doi.org/10.1111/j.1365-2621.1994.tb06901.x
Hrckova, M., Rusnakova, M., & Zemanovic, J. (2002). Enzymatic hydrolysis of defatted soy flour by three
different proteases and their effect on the functional properties of resulting protein hydrolysates. Czech
journal of food sciences, 20(1), 7-14.
Kong, X., Zhou, H., & Qian, H. (2007). Enzymatic preparation and functional properties of wheat gluten
hydrolysates. Food Chemistry, 101(2), 615-620. doi:https://doi.org/10.1016/j.foodchem.2006.01.057

Samaei et al.

Antioxidant Activity of Faba Bean (Vicia Faba) Proteins Hydrolysates …

5

Li, X., Shen, S., Deng, J., Li, T., & Ding, C. (2014). Antioxidant activities and functional properties of tea seed
protein hydrolysates (Camellia oleifera Abel.) influenced by the degree of enzymatic hydrolysis. Food
Science and Biotechnology, 23(6), 2075-2082. doi:https://doi.org/10.1007/s10068-014-0282-2
Makri, E. A., Papalamprou, E. M., & Doxastakis, G. I. (2006). Textural properties of legume protein isolate and
polysaccharide gels. Journal of the Science of Food and Agriculture, 86(12), 1855-1862.
doi:https://doi.org/10.1002/jsfa.2531
Marcuse, R. (1962). The effect of some amino acids on the oxidation of linoleic acid and its methyl ester.
Journal of the American Oil Chemists Society, 39(2), 97-103. doi:https://doi.org/10.1007/BF02631680
Mullally, M. M., O'Callaghan, D. M., FitzGerald, R. J., Donnelly, W. J., & Dalton, J. P. (1994). Proteolytic and
Peptidolytic Activities in Commercial Pancreatic Protease Preparations and Their Relationship to Some
Whey Protein Hydrolyzate Characteristics. Journal of Agricultural and Food Chemistry, 42(12), 2973-2981.
doi:https://doi.org/10.1021/jf00048a062
Nalinanon, S., Benjakul, S., Kishimura, H., & Shahidi, F. (2011). Functionalities and antioxidant properties of
protein hydrolysates from the muscle of ornate threadfin bream treated with pepsin from skipjack tuna. Food
Chemistry, 124(4), 1354-1362. doi:https://doi.org/10.1016/j.foodchem.2010.07.089
Peñta-Ramos, E. A., & Xiong, Y. L. (2002). Antioxidant Activity of Soy Protein Hydrolysates in a Liposomal
System. Journal of Food Science, 67(8), 2952-2956. doi:https://doi.org/10.1111/j.1365-2621.2002.tb08844.x
Shahidi, F., & Zhong, Y. (2008). Bioactive peptides. Journal of AOAC international, 91(4), 914-931.
Sogi, D. S., Arora, M. S., Garg, S. K., & Bawa, A. S. (2002). Fractionation and electrophoresis of tomato waste
seed proteins. Food Chemistry, 76(4), 449-454. doi:https://doi.org/10.1016/S0308-8146(01)00304-1
Wu, H.-C., Chen, H.-M., & Shiau, C.-Y. (2003). Free amino acids and peptides as related to antioxidant
properties in protein hydrolysates of mackerel (Scomber austriasicus). Food Research International, 36(9),
949-957. doi:https://doi.org/10.1016/S0963-9969(03)00104-2
Zhao, Q., Selomulya, C., Xiong, H., Chen, X. D., Ruan, X., Wang, S., . . . Zhou, Q. (2012). Comparison of
functional and structural properties of native and industrial process-modified proteins from long-grain indica
rice. Journal of Cereal Science, 56(3), 568-575. doi:https://doi.org/10.1016/j.jcs.2012.08.012

