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Table 1- Hydrolysis condition of Turkmen melon seed protein isolate
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Table 2- chemical composition of whole seed, defatted powder and protein isolate of Turkmen seed
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Fig. 1- The effect of hydrolysis time and enzyme type on degree of hydrolysis of Turkmen melon seed protein
hydrolysate (Alc: Alcalase, Pan: Pancreatin) .Similar lowercase letters indicate no significant difference at the 5%
level.
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Fig. 2- The effect of hydrolysis time and enzyme type on DPPH radical scavenging activity of Turkmen melon seed
protein hydrolysate (Alc: Alcalase, Pan: Pancreatin). Similar lowercase letters indicate no significant difference at the
5% level.
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Fig. 3- The effect of hydrolysis time and enzyme type on Fe reducing power of Turkmen melon seed protein
hydrolysate (Alc: Alcalase, Pan: Pancreatin). Similar lowercase letters indicate no significant difference at the 5%

level.

Loliws 2oL als 51 5,5 sl> 5 (solaidl 48,0
Sl e dalie 05 G 1ol QLD e (e
Syl ol las ead sy juue slediges S ‘_s_;lq..,.wfls’;.ﬂ
2 oS ol sleens e sl 5
SheSI 5l 0y08 5l i Sl paee slagl seles
VYY) arcion ol YISIT 51 Jol> slaoas judg ou
Sed )b Gl g0 (5L Sl Jol> slaoad 5 00m o
e b anlie )5 oS 0g (gl PO 0 i)
adl o HYL cadas H5l,SSL 51 Jols slaoads
! Cdld ley S iuljdl a5 conl ol sasmo i
Sl b gbain g,

I 4 e

Wl e iy ol el (S Sl
e yd S has Il SleS 5 al, o1 sle JIS5ol,
5 S|l codlad g ame loy S Gial8l L
(Arab shahi etal., 2007) cool a8l 33! laaiges

AY

J5 15T

e Sl gy IS GlaemST BT 2oyl (65050l
Sl yo pdy Pl GlaS 5 SlowsT T o )b cuss
b oyley S 2331 b s Lol 5IUT Golal ol oy>
Cod b g, days bl booles aids VA
ol 28l Gl ez BB jsbar U5 Slupes] T
Kaveh et) - 5as g 0glS cliios douis alive ams
Glooasidg,os  w,p b oS cwl @l., 2020 b
Sil38 b 2o ,S ayl58 VSIT 5 0,0l by allis
byl dgyaee dxje Rl olen a4 g0l ol
Olme a5 Sglss opl b sl co Sl S SlawnsT 5T
el slooasidyyae S Slawsl T codyls
I Shstml cadl ol 51 YL YT
s gl el SOl ) ol slbond s oun
23] 99,0 0 diBo Ve v g ando YA+ Jles o ol oLis
Jdods aa 8o YA+ e g 5,10 3935 (5, loliae B



0315 413 8D 5l )b (g (eI T (S S g i

18 Dalc@pan
a
1.6 =
1.4 b b u
_12 c }* -I_ -
© : o
e f T k i -
’EE 1 ¢ fde efl dd] <% ]
il e = 2l =t @l H
c == . o ] : ]
3 Fos Lk 1O R B OEd H
2 Fo6 o . : 5 ] : u
g : : e N :] : u
©0.4 : : ¢ s o] : u
0.2 : ! . : g X H

O 1 1 1 b 1 i 1 r 1 b 1 1 [] J

20 40 60 80 100 120 140 160 180 200  vitc

(43) 549, (ylo
Time of hydrolysis (min)

AlC: ) S 35 b33 13 b julg b (g JS (w1 5T byl 1 0531 £95 9 5l e oy i —€ JSC

Fig. .

Wil g0 70 gl 43 Iy dxe Wgldd suc swad ol aliv Sa o5 By > .(Alcalase, Pan: Pancreatin

hydrolysate (Alc: Alcalase, Pan: Pancreatin). Similar lowercase letters indicate no significant difference at the 5%
level.
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Abstract

In recent years, due to concerns about the safety and health of synthetic antioxidants, there has been
widespread attention to the use of natural antioxidants. Bioactive peptides are one of these types of natural
antioxidants. Turkmen melon seeds are a rich source of protein. The purpose of this study, was to perform
enzymatic hydrolysis of Turkmen melon seed protein with pancreatin and alcalase enzymes in the ratio of
enzyme to substrate of 1% and at intervals of 20-200 minutes. The degree of hydrolysis and antioxidant
properties (DPPH radical scavengingactivity, Fe* reducing power, and total antioxidant activity) of the
obtained hydrolysates were investigated. Based on the results obtained from the effect of time on hydrolysis
for alcalase-derived hydrolysates, the treatment was 20 to 120 minutes longer than pancreatin, while the
treatment of pancreatin-derived hydrolysates for 140 to 200 minutes was higher than that of alcalase. The
results showed that there was no significant difference between most of the hydrolysates from pancreatin and
alcalase at 180 minutes compared to 200 minutes (about the free radical scavenging activity of DPPH
hydrolyzes from alcalase, 160 minutes was determined as the best treatment). The highest scavenging activity
of DPPH was total antioxidant by pancreatin enzyme after 160 minutes and 180 minutes of hydrolysis and
respectively 72.49% and 1.27 (absorption at 659 nm). The results showed that the produced hydrolysates
have a high ability to prevent food oxidation or be used as a medicinal compound.

Keywords: Antioxidant, Oxidation, Peptide, Bioactive, Enzymatic hydrolysis
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