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Table 1. Chemical composition of natural (N) and de-phenolized (DP) protein isolates

100
Sample Moisture(%) Ash Protein (%)  Carbohydrate (%) Total phenolics (*) 920
—
2 80
N 3.16 £+ 0.11 1.52+045 88.18+1.21 1.82+£0.21 5.05 £ 0.60 -
g 70
DP 5.12+0.18 0.64+0.14 9546 +0.42 0.42 + 0.07 0.09 + 0.04 .g 60
Total phenolic content is defined as mg gallic acid ecid equivalent ( GAE) / 100g dry weight g S0
S 40
- —4
30
Table 2. Amino acid composition of natural (N) and de-phenolized (DP) protein isolates 20
Amino acid Natural SPI (g / 100 g) De-phenolized SPI (g / 100 g) 10-2- ¢ = 168 13 49
; +N gDP Time (min)
Arg 12.43 12.56 !
Ser 4,65 4.81 __'___-_,.-=...'"“"“:"‘:“""
H}TP 0 0-05 E = QEE u:'-' ';.Ei:::!:A -
2 3 n,.:"""'”r. 60
Gly 4.48 4.52 2 : Ll
0 : Bt G e
Thr 3?8 4.06 b . Al g 50
Ala 3.46 3.68 0 a
3 104, i G 40
Pro 3.93 4.38 3 : 2
Met 1.05 1.79 e \ | : £ 3
Asp 10.27 11.65 4 e N L ¥ s g
Val 10.87 12.03 S 10 \ = :29
= : e
His 2.53 2.86 n : 10
Lys 2.92 3.14 j
Glu 31.54 30.25 10 0
"""""""""""" De-phenolized Natural
Leu 6.16 6.81 0 10 20 30 40 50 60 |
Phe 5.44 5.83 Step time ts (min)
Ile 6.23 7.53 Figure 1. Storage modulus at the air / water interface of sunflower Figure 2. Foaming capacity and stability of sunflower protein
C-C 0.80 0.93 protein isolates Isolates
Tyr 2.23 2.65
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