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INTRODUCTION & AIM RESULTS & DISCUSSION

Table 1: Digested in vitro starch of control and
hydrolyzed samples under infant conditions.
Digested in vitro
starch(%)
45.51+ 4.2

Protein hydrolysates are essential in infant food
formulations due to their high nutritional value and
ease of digestion compared to native proteins. This
study evaluates the Impact of different enzymatic
hydrolysis conditions on legume flours on iIn Vvitro Cp-C
protein and starch digestion to determine their

suitability for infant foods.

Samples

METHOD

L-C 31.6+4.3

S .

Chickpea (CP) Lentil (L) Pea (P)

|
Ground

\

Hydrolysis methods

p—
N —

A-C 29.0+ 4.6

A) Alcalase(H) | |B) Alcalase (HT) || C) Pepsin (P) | _ Zg
X
= 35 -
Previously heat O
treatment and 2 30 +
| mild acid before '; 25 1
+ | 5 20 - | T
Control | . . . o 1> -
g e In vitro digestion 5 10 -
e | | under infant conditions 5 5 . l
: S 0 ]
Simulated oral Cp-C Cp-H Cp-HT Cp-P L.C L-H LHT L-P A-C A-H AHT AP
phase: , , L .
)pH= 7; a-amilase Figure 2: Digested in vitro proteins of control and hydrolyzed
Simulated gastr'c . | 75 U/ml samples under infant conditions.
imu | : : :
ohase: <=+ Simulated intestinal CONCLUSION
pH=5.3; pepsin i T [E))hase: | Enzymatic hydrolysis with alcalase (method A) is the
485 U/ml pH= 6.6, pancreatin most effective method for enhancing legume protein
+ bile salts and starch digestibility in infant food formulations.
Figure 1: Principal factors and phases on In vitro digestion Hydrolyzed legume flours can be used to develop
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