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INTRODUCTION & AIM

RESULTS & DISCUSSION

Chayote seeds have good protein quahty and biological properties, being m==Protein recovery (%) === Protein purity (%) == Protein digestibility (%) =O=Protein (% DW)
still unexplored as a protein source to produce protein hydrolysates [1l. = 122 a 1
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METHODS

Fixed extraction parameters:
pressure (15 bar)
frequency of 3 Hz,

Fig 2. Nutritional quality of SWHPs. Results are expressed as mean £ SD (n = 3).
(a-b) show significant differences (p < 0.05) between groups (Duncan test).

Table 2. Content (mg/100 g DW) of the identified phenolic compounds in the
SWPHSs. Results were expressed as mean + SD (n = 3).

solid solvent ratio of 1:30 g/ mL (W/V . —— S — —
: . . 9 ( ) Phenolic compound SWPH.1 SWPH.2 SWPH.3 SWPH.4 SWPH.5 SWPH.6
reaction time of 60 min :
Galiic acid 17053 + 853 1646.63 + 82.33 703 + 0.35 67.09 + 3.35 3517 + 1.76 7011 + 3.51
Protocatechuic acid 4378 + 219 152.34 + 7.62 210 + 0.11 520 + 0.26 064 + 0.03 397 + 0.20
Neochlorogenic acid 1084 + 054 3595 + 1.80 0.58 + 0.03 3.60 + 0.18 071 + 0.04 299 + 015
Caftaric acid 1169 + 058 262.01 + 13.10 066 + 0.03 7.88 + 0.39 131 + 0.06 724 + 036
Chlorogenic acid 7091 + 355 102.20 + 5.11 204 + 0.10 13.81 + 0.69 1.37 + 0.07 17.49 + 0.87
4-0 -caffeyolquinic acid 117 + 0.06 14381 + 7.19 <L0Q 444 + 022 074 + 0.04 286 + 0.14
Vanilic acid 2519 + 1.26 60.68 + 3.03 0.77 + 0.04 151 + 0.08 <L0Q 378 + 0.19
Caffeic acid 215 + 0.11 4273 + 214 021 + 0.01 0.94 + 0.05 <L0Q 164 + 0.08
Syringic acid 417 = 0.21 5266 + 2.63 ND 0.92 + 0.05 ND 0.70 + 0.03
p-Coumaric acid 1.06 + 0.05 763 + 0.38 <L0Q 0.13 + <0.01 <L0Q 0.15 + 0.01
§ : T\ Ferulic acid <LOD 593 + 0.30 <LOD <0Q # <LOD 0.12 + 0.01
: : Sinapic acid 283 + 0.14 1845 + 0.92 0.17 + 0.01 0.14 + <0.01 <L0Q 0.18 + 0.01
; : \ ## / Ellagic acid 163 + 008 568 + 0.28 0.17 + 0.01 0.23 + 0.01 0.15 + <0.01 0.18 + 0.01
: : 4,5-di-O -Caffeoylquinic acid ND 1.02 + 0.05 ND + 061 + 0.03 <L0Q 0.33 + 0.02
- Pt ¥ Phenolic acids 367.66 + 18.38  2665.01 + 133.25 1570 £+ 0.78 110.24 £ 551 4096 + 205 11660 + 5.83
' o (+)-Catechin 8533 + 427 81163 + 40.58 342 + 017 18.76 + 0.94 0.26 + 0.01 36.95 + 1.85
% ? L . 4 (-)-Epicatechin 11.99 + 060 58.69 + 2.93 066 + 0.03 0.74 + 0.04 <L0Q 1.70 + 0.08
- . 1 - - r .
; : 3 Flavanols 97.32 + 4.87 870.32 + 43.52 407 + 0.20 19.50 + 0.98 0.26 + 0.01 38.65 + 1.93
chayote seed é 1" oo i I f =) Rutin <LOD 1.78 + 0.09 <LOD <LOD ND <L0Q
9“\ : e ; o Quercetin-3-0 -galactoside 161 + 008 1165 + 058 0.10 + <0.01 0.32 + 0.02 020 + 0.01 0.87 + 0.04
CAA% :: :: N Quercetin-3-0 -glucopyranoside ND ND ND ND ND ND *
; Nl e L2 % = Myricetin 175 + 0.09 213 + 0.1 0.13 + <0.01 0.12 + <0.01 0.11 + 0.01 0.18 + 0.01
& weee = & 3y Flavonols 336 £ 0.17 15.56 + 0.78 0.24 £ 0.01 0.44 £ 0.02 0.31 £ 0.02 1.05 £ 0.05
é % Phioridzin 1045 + 052 10.72 + 0.54 071 + 0.04 0.36 + 0.02 0.39 + 0.02 044 + 0.02
2 3 All Phenolic
478.78 + 67.90 3561.61 £ 199.56 20.71 + 1.79 13054+ 1067 4191+ 6.64 156.75+ 3.89
compounds (mg/100 g DW)
Total Phenolic Content
et a 623.79 =+ 36.06 452449 + 294.39 3358+ 0.7 25254% 7.17 7516 £ 4.71 180.59 =+ 9.48
Subcritical Water Protein Hydrolysates

SWPH.1 160 °C, N2, 15 bar, 60 min, ratio =1:30, v=3
SWPH.2 190 °C, N2, 15 bar, 60 min, ratio =1:30, v=3
160 2C, 0.05 M HCl, 15 bar, 60 min, ratio =1:3
190 2C, 0.05 M HCI, 15 bar, 6
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Protein quality [
RP-HPLC amino acid composition ]
TPC and RP-HPLC phenolic compounds composition [']
Antioxidant activity (ABTS, FRAP) [']
a-amylase inhibition activity ['!

Fig 1. Production and characterization of SWPHs.
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tested at 100 pg/mL
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Fig 3. Antioxidant and a-amylase inhibition activity (tested at 100 ug/mL) of SWHPs.
Results are expressed as mean = SD (n = 3). (a-c) show significant diferences (p <
0.05) between groups (Duncan test).
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The Protein recovery (%) was highest at 190°C and N, atmosphere
(SWPH.2) and lowest in CO, atmosphere at 160°C (SWPH.5)

All SWPHs presented high values for essential amino acids (~334.13 mg/g
of protein) and good protein digestibility (57-88%)

SWPH produced in a N, atmosphere at 190°C (SWPH.2) exhibited the
highest phenolic content (4525 mg GAE/ 100 g DW), antioxidant capacity
and a-amylase inhibition (~88%, at 100 pg/mL concentration).
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