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Abstract

In this study, the enzymatic hydrolysis of fenugreek protein with alcalase and pancreatin
enzymes in 2% enzyme to substrate ratio and hydrolysis time of 40-200 min was performed.
The degree of hydrolysis and antioxidant properties of the samples (DPPH radical scavenging
activity, Fe chelating activity, reducing power, total antioxidant activity, hydroxyl radical
activity) were evaluated. The results showed that, the degree of hydrolysis of samples
increased by increasing the hydrolysis time and the alcalase hydrolyzed samples had higher
degree of hydrolysis. The maximum Fe chelating activity and reducing power were 72.65%
and 0.967 respectively, which obtained by Pancreatin, after 200 min of hydrolysis. The
alcalase samples showed higher DPPH radical scavenging capacity than the Pancreatin
hydrolyzed samples, and their activity increased by increasing hydrolysis time, and after 200
minutes, reached to 53.38%. By hydrolysis until 160 minutes, Pancreatin hydrolyzed samples
exhibited higher hydroxyl radical scavenging activity compared to alcalase hydrolyzed
samples, but they did not show any significance differences after 200 minutes, and reached to
70%. The minimum total antioxidant activity was obtained after hydrolysis by alcalase and
pancreatin enzymes for 40 minutes and were 0.971 and 1.004, respectively; and the
maximum activity was obtained after 200 min of hydrolysis by alcalase enzyme which was
1.69. According to the obtained results, fenugreek hydrolyzed proteins can be used as
pharmaceutical supplements and in food formulations as functional components.
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