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Abstract

Black soybean (Glycine max (L.) merrill) (Sukhothai 1 species) are considered to be high in protein
content and they are suitable to serve as hydrolysate protein raw materials, which can be developed to
functional food ingredients. This research aimed to study the effect of alcalase enzyme treatments for
the optimal condition of black soybean hydrolysate. The two operating parameters were designed using
2° Factorial experiment with 2 center points comprising enzyme concentration (0.25-0.75%) and digestion
times (3-6 h). Their individual and combined effects on 6 responses were investigated, i.e. degree of
hydrolysis, peptide, total protein, amino acid, total phenolic content, ABTS radical scavenging activity
(ABTS) and ferric-reducing Antioxidant Power (FRAP). Peptide molecular weights of all samples were in
the range of 10-20 kDa. The result of response surface analysis showed that enzyme concentration and
digestion time were related to the degree of hydrolysis and amino acid content. Increasing the amount
of enzyme concentration and digestion time resulted in an increased degree of hydrolysis and amino
acid content. In addition, the observed values in the responses had low error rates when compared with
the predicted values. The predicted optimal condition was 0.70% enzyme concentration with 5.60 h.
digestion time. Black soybean protein hydrolysate yielded ABTS radical scavenging activity (ABTS)
(0.31 mg/ml), Ferric-reducing Antioxidant Power (FRAP) (0.72 mg/ml), and small peptide molecular weight.

They could be developed to food ingredients for a functional food product.
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4.2,3.6,3.2 1ag 3.6 W1 AUaGU Tarky hazaue [31]
renunalnnsgesgatsveseulvidanad inan
ulmidanaaurstuiudSurinaivesasiiu
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