FHBEEF RBEF RS 30 kB hd g2 d R B

% 45 (5152)
2024/10/16

<

— N 73‘,:—;
= PRERGIAFELLES AR E BRI P Dk fRRie
ER I NS P R RN W T O Dt

T~ W 4OC T B ALY ey FOKfRA S HATE & Bl (F

7 2
S B

#E

FEKR S ERFLREAZ s EF 2 AN ok iRhigdo f1r B LA
AP REFEF AL AP GBS R IO B AR P F RS
L o #aE e Bang Ro BHH A - BAFTE p‘a‘lﬁmfﬁ'«’fﬂﬁ‘ﬂ kiR F
FARAPEES A A BB BRIEFOF A G iR F ke B
BITL B L PR A S AT R IR 2 B 4 pH10.0 ¢ R 0.3%

flm

TR F R kR R R R LT R 4 ST 62.5%
R EAEZE Mt B ks Bl AP 2 0 KfRF Y kR MW <1kDa 2

PRES SRR A R E T ol TR T S R R Al ord i
RE S oo P M £ fEE 2 P F FPoendd ok fad (500pg/mL)
S FE T 93% % 89% 0 DPPH o A > 2 ¥ Feqli fE 1 130% 2
153% > # BEor o K 3TEEE B 4 0 BIRD(FL X Rp RS o
SR AR AP B AR et pE R A s iR S Be KB A

h
BEFRZAEY TR B FHEEL > 5hF R



34

Akinyede, A. 1., Fagbemi, T. N., Osundahunsi, O. F., & Aluko, R. E. (2021). Amino
acid composition and antioxidant properties of the enzymatic hydrolysate of
calabash nutmeg (Monodora myristica) and its membrane ultrafiltration
peptide fractions. Journal of Food Biochemistry, 45(3), e13437.

Apetrei, C. (2016). Frontiers in bioactive compounds. Bentham Science Publishers.

Bifari, F., & Nisoli, E. (2017). Branched-chain amino acids differently modulate
catabolic and anabolic states in mammals: a pharmacological point of
view. British journal of pharmacology, 174(11), 1366-1377.

Hall, C., Hillen, C., & Garden Robinson. (2017). Composition, nutritional value, and
health benefits of pulses. Cereal Chemistry, 94(1), 11-31.

Orts, A., Revilla, E., Rodriguez-Morgado, B., Castafo, A., Tejada, M., Parrado, J., &
Garcia-Quintanilla, A. (2019). Protease technology for obtaining a soy pulp
extract enriched in bioactive compounds: isoflavones and peptides. Heliyon, 5(6).

Sarteshnizi, R. A., Sahari, M. A., Gavlighi, H. A., Regenstein, J. M., Nikoo, M., &
Udenigwe, C. C. (2021). Influence of fish protein hydrolysate-pistachio green
hull extract interactions on antioxidant activity and inhibition of a-
glucosidase, a-amylase, and DPP-IV enzymes. LWT, 142, 111019.

Suwanangul, S., Aluko, R. E., Sangsawad, P., Kreungngernd, D., & Ruttarattanamongkol,
K. (2022). Antioxidant and enzyme inhibitory properties of sacha inchi (Plukenetia
volubilis) protein hydrolysate and its peptide fractions. Journal of Food
Biochemistry, 46(12), e14464.

Sayed-Ahmed, E. T. A., Salah, K. B. H., El-Mekkawy, R. M., Rabie, N. A., Ashkan, M.
F., Alamoudi, S. A, ... & Namir, M. (2022). The preservative action of protein
hydrolysates from legume seed waste on fresh meat steak at 4 C: limiting
unwanted microbial and chemical fluctuations. Polymers, 14(15), 3188.

Yan, M., Tao, H., & Qin, S. (2016). Effect of enzyme type on the antioxidant activities
and functional properties of enzymatic hydrolysates from sea cucumber

(Cucumaria frondosa) viscera. Journal of Aquatic Food Product Technology,
25(6), 940-952.



