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Introduction
Stevia rebaudiana Bertoni is a branched dense belonging to the 

Asteraceae family which is origin to the Paraguay. It leafs haves rich 
amount of steviol glycosides. Only rebaudiana and phlebophylla 
species produce steviol glycosides among 230 stevia genus. Nine 
steviol glycosides have been identified from leafs of Stevia: stevioside, 
steviolbioside, rebaudioside A, B, C, D, E, F and dulcoside.1 Even 
though leafs of stevia rebaundiana were used centuries in South 
America, only highly purified steviol glycosides were considered 
as generally recognized as safe in USA 2008 and 2009.2 Acceptable 
Daily Intake (ADI) for steviol glycosides as reported by joint expert 
committee for food additives is 0-4 mg/kg BW/day.3,4 Totally steviol 
glycosides are perfect to use as food additives in the food industry 
because of its high stability for heat and pH. They, indeed, are broadly 
used in food products, such as soft and fruit drinks, dessert, sauces, 
sweet corn etc.2 Using steviol glycosides continuously is very helpful 
to decrease the level of sugar content and cholesterol in the blood. 
Therefore, steviol glycosides are well thought-out beneficial for 
health.1 At present, it is common to use herbal and drug substitute 
to treat diabetes, and extract of stevia rebaundiana was used to treat 
diabetes in USA for long time, hence, steviol has possible in drug 
carriage. Reb A, steviol and stevioside may also have therapeutic 
applications, which have influence on glucose level of plasma by 
modulating of insulin secretion and sensitivity; they also inhibit 
glucose absorption in intestinal and glucose neogenesis by the liver. 
However, these affects on glucose level of blood can only be observed 
when plasma glucose level is elevated.5 Hypertension is a chronic 
health condition and affects the adult’s people all over the world and 

even threaten our lives, especially for the elderly. Hypertension can 
cause stroke, chronic kidney disease, heart failure and many kinds 
of problems.1,6 It is well known that angiotensin-I-converting enzyme 
(ACE) can transform angiotensin-I into angiotensin-II, temporarily it 
can also cut bradykinin into inactive fragments to rise blood pressure. 
Therefore, angiotensin converting enzyme inhibitor can inhibit the 
activity of ACE to achieve the purpose of regulatory blood pressure.2 
Lately, a lot of researchers tend to study on ACE inhibitor peptides 
from plant protein, which has various bioactive components and has no 
side effects.3 Enzymatic hydrolysis was extensively used to produce a 
variety of bioactive peptides from different food sources such as milk 
protein concentrates, egg rice protein, soybean protein hydrolysate, 
and so on.7 By enzymatic hydrolysis, the physical and chemical 
properties as well as the micro structure of proteins can be changed. 
The molecular conformation of the proteins significantly influences 
the release of bioactive peptides from food proteins by enzymatic 
hydrolysis. On the other hand, some proteins are unaffected by 
enzymolysis due to their compact quaternary and tertiary structures.8 
In recent years, ultrasound technology was far and wide applied in 
food industry, as an innovative non-thermal physical processing 
technology, particularly in extraction.9,10 Enzymatic hydrolysis,11,12 
emulsification.13‒15 Numerous proteins has exposed the increase of 
bioactive peptide content when use Ultrasound pretreatment before 
enzymatic hydrolysis. It is supposed that the pretreatment can unfold 
protein structure and increased accessibility of enzymes to peptide 
bonds.16 Acoustic cavitation is well-thought-out as the most important 
factor effected by various ultrasound factors.17 The ultrasound 
frequency pretreatment is one of the main factors that influence the 
production of cavitation.18,19 A number of procedures such as heating, 
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Abstract

The effects of ultrasound pretreatment with different frequencies and operational 
modes, including single frequency ultrasound and dual-frequency ultrasound on the 
degree of hydrolysis (DH) of stevia protein (SP) and angiotensin-I-converting enzyme 
(ACE) inhibitory activity of SP hydrolysate were investigated. The results of this 
study indicated that ultrasound pretreatment did not influence DH of SP significantly 
However, all the ultrasound pretreatment influence the ACE inhibitory activity of SP 
hydrolysate significantly. The maximum DH under ultrasonic treatment with ideal 
settings was found to be 11.6% .The dual frequncy ultrasound pretreatment of 20/28 
kHz showed higher ACE inhibitory activity compared to that of other single frequency 
ultrasound and control. In conclusion, the perfect choice of frequency ultrasound 
pretreatment of SP is indispensable for the preparation of ACE inhibitory peptide.

Keywords: ultrasound frequency, degree of hydrolysis, stevia protein, inhibitory, 
peptide
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high pressure, ultrasound, and microwave have been used to make 
the proteins more sensitive to enzymolysis. However, between all of 
these processes, High-intensity/Low-frequency ultrasound (10~100 
kHz) was most widely used to modify the protein structure due to 
cost effective, non-destructive and quick technology.8,20 High intensity 
ultrasound treatment produces more easy to get to sites of enzymes by 
changing the protein confirmation through disturbing the quaternary 
and tertiary structure of globular proteins by influencing hydrogen 
bonds and hydrophobic interactions.8 Recently, ultrasound technology 
was successfully applied to improve the DH, functional and bioactive 
properties.8,21 The objective of this study was to investigate the effect 
of single and dual ultrasound frequency on DH and. (ACE) inhibitory 
activity in pretreatment of SP.22

Materials and methods
Materials

Stevia leaves powder was purchased from the Yancheng Xiaguang 
Co. (Jiangsu, China). Alcalase 2.4 L with an activity of 150,000 U/mL 
(by Folin-phenol method) was purchased from Novozymes Co. Ltd. 
(China). Angiotensin-I-converting enzyme (ACE) was extracted from 
the pig lung according to the reported method;23 Hippuryl-His-Leu 
(HHL) and 1-anilino-8-naphthalene-sulfonate (ANS) were purchased 
from Sigma-Aldrich Corp (USA). Other chemicals and solvents used 
in the experiment were of analytical grade.

Stevia protein extraction

Stevia protein (SP) was extracted according to the method 
described by Jia et al.23 with minor modifications. Stevia leaves 
powder (50g) was suspended in 1000 mL of distilled water and the pH 
was adjusted to 9.0 with 3 mol/L NaOH solution and the mixture was 
stirred at 30°C. Then it was centrifuged at 4000g for 20 min. SP was 
obtained by adjusting pH of the supernatant to 4.0 with 3.0 mol/L HCl, 
and the mixture was centrifuged at 4000g for 20 min. The precipitate 
was re-suspended in distilled water and the pH was adjusted to 7.0. 
The suspension was dried using a freeze-drier (ALPHA 1-2, Martin 
Christ Inc., Germany) and kept in sealed plastic bag at 4°C for further 
analysis.

Different-frequency ultrasound pretreatment of SP

The experiments of ultrasound pretreatments were conducted under 
different ultrasound frequency modes which were single-frequency 
(20 and 28kHz), dual-frequency (20 & 28kHz), and the maximum 
output power and processing capacity of each one was 80W and 1L. 
The single factor experiment was conducted under the following 
conditions: SP solution’s volume of 1L, ultrasonic power density of 
80W/L, temperature of 30°C and substrate concentration of 50g/L. 
The ACE inhibitory rate and the degree of hydrolysis (DH) were set 
as indices for the optimization of ultrasound frequencies and working 
modes. The SP with a magnetic stirring apparatus without ultrasound 
under the same conditions was set as control. All experiments were 
carried out in triplicate.

Enzymolysis hydrolysis method of SP

After ultrasound pretreatment, SP suspension was preheated at 
50°C using water bath for 10min and the pH was adjusted to 9.0. Then 
31μl alcalase was added to initiate enzymatic reaction. Meanwhile the 
pH was maintained at 9.0 for 90min by continuously titrated with 1 
mol/L NaOH solution. At the end of enzymolysis, the mixtures were 

boiled in water bath for 10 min to inactivate alcalase. After cooled to 
room temperature, the hydrolysate was centrifuged at 12,000g for 15 
min, and the supernatant was used for subsequent analysis.

Determination of the degree of hydrolysis (DH)

The pH-stat method was used to determinate DH (%) according to 
the method of Adler-Nissen22 using the following equation:

tot

V × N
DH(%) = × 100%

á× M × h

Where V(ml) is the base of NaOH consumption, N is the normality 
of the base, α is the average degree of dissociation of the α-NH2 groups 
in the protein substrate, M is the mass of hydrolyzed stevia protein (g), 
htot is the total number of peptide bonds in the protein substrate (9.2 
mmol/g protein).

ACE inhibitory rate of SP hydrolysate

The ACE inhibitory rate, which is relevant to the antihypertensive 
activity, was measured according to the previous method23 with some 
modifications. The hydrolysate was diluted 20 fold by distilled water. 
The ACE inhibitory rate was formulated by the following equation:

( )  %   100Sb SiACE Inhibitory rate
Sb
−

= ×

where Sb is a blank peak area of hippuric acid; Si is the hydrolysate 
peak area of hippuric acid.

Results and discussion
The effects of ultrasound pretreatment with different 
frequencies and working modes on the DH of SP and 
ACE inhibitory rate of SP hydrolysate

The process parameters were studied and their levels were shown in 
Table 1. The degree of hydrolysis (DH) is a valid method to determine 
or measure percent cleavage of peptide bonds in proteins. In this study 
DH was determined in the SP samples both pretreated with different 
ultrasonic frequencies and control using the method that described by 
Adler-Nissen.22 Figures 1-3 showed the degree of hydrolysis (DH) of 
SP pretreated by ultrasound with different frequencies and operational 
modes. 
Table 1 Optimum conditions for hydrolysis of SP

Experimental parameters Proposed conditions Unit

Sample quantity 50 g

Enzyme type Alcalase -

Enzyme activity 150,000 U/mL

Temperature 30 °C

PH 9 -

Power density 80 W/L

Single ultrasound frequency 20 and 28 KHz

Dual ultrasound frequency 20/28 KHz

Time 90 min

Results indicated that all the ultrasound pretreatment did not 
progress the DH rate which are fall in range 9 to 12 %. The effects of 
dual frequency ultrasound of two combinations frequency containing 
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20/28 kHz on the DH of SP resulted value 9.6 % as presented in Figure 
2. The degree of hydrolysis of SP went up when the enzymolysis just 
in progress. As the enzymatic reaction time went on, the degree of 
hydrolysis has a tendency to be consistent. This may be because that 
ultrasound pretreatment can destroy partial tight protein structure and 
makes the protein buried inside primarily expose. This outcome in 
further effective substrate for the enzyme to interaction the cleavage 
site when the enzymatic hydrolysis began. Anyway, the DH of SP 
tends to be consistent with the decrease in the available cleavage 
site afterwards. And this result is consistent with the result of many 
literatures.24,25

Figure  1 Effects of time on the DH of SP, ultrasound pretreatment with 
Single frequency (A) 20 KHz and (B) 28 KHz, enzymatic reaction at 50°C and 
pH9.

Figure 2 Effects of time on the DH of SP, ultrasound pretreatment with dual 
frequency 20/28 KHz, enzymatic reaction at 50°C and pH9.

Figure 3 Effects of time on the DH of SP, untreated ultrasound frequency 
(Control), enzymatic reaction at 50°C and pH9.

Figure 4 showed the effects of the single frequency ultrasound 
pretreatment 20 KHz and 28 KHz, as well as showed dual frequency 
ultrasound pretreatment 20/28 KHz operating at on the ACE 
inhibitory activity of SP hydrolysate. The ACE inhibitory rate of SP 
pretreated by ultrasound with dual frequency ultrasound 20/28 KHz 
had no significant difference compared with that of 20 kHz (Figure 
4) the results That of dual frequency ultrasound with frequency 
combinations of 20/28 kHz presented higher than other frequency 
compared with control and two others single frequencies 20 KHz 
and 28 KHz. It indicated that the ACE inhibitory activity improved 
significantly by the dual frequency ultrasound compared with the 
single frequency and control sample. It can be concluded from the 
results that all the ultrasound pretreatment effected the ACE inhibitory 
activity of SP hydrolysate. All the ultrasound pretreatment effect on 
ACE inhibitory activity of SP hydrolysate significantly. The results 
showed that the ACE inhibitory activity of SP pretreated by 20,28 
and 20/28 kHz ultrasound frequency increased by 34.36%, 4.11% 
and 36.14% respectively, compared with control. The highest 
ACE inhibitory activity was obtained under 20/28 kHz ultrasound 
frequency. This result indicated that compared with other ultrasound 
frequency, 20/28 kHz ultrasound frequency might have generated the 
change in protein structure which was more suitable to the subsequent 
enzymatic hydrolysis for preparation of ACE inhibitory peptide.

Figure 4 Effects of ultrasound pretreatment with different frequencies and 
working modes on the ACE inhibitory rate of SP hydrolysate.

Conclusion
In this study, all the ultrasound pretreatment with different 

frequencies and operational modes to be able develop the ACE 
inhibitory activity of hydrolysate from SP. The 20/28 kHz dual 
frequency ultrasound presented the highest ACE inhibitory activity of 
SP hydrolysate. It can be concluded from the outcomes of this study 
that all the ultrasound pretreatment including single frequency and 
dual frequency had a significantly influence on the pretreatment of SP.

Acknowledgments
This research was supported by the post-doctoral station of Jiangsu 

University, Jiangsu Province, China. 

Conflicts of interest
The authors declare no conflicts of interest.

https://doi.org/10.15406/mojfpt.2019.07.00212


Effects of ultrasound pretreatment with different frequencies on the degree of hydrolysis and ACE 
inhibitory activity of stevia protein

14
Copyright:

©2019 Gasmalla et al.

Citation: Gasmalla MAA, Admassu H, Musa A, et al. Effects of ultrasound pretreatment with different frequencies on the degree of hydrolysis and ACE 
inhibitory activity of stevia protein. MOJ Food Process Technol. 2019;7(1):11‒14. DOI: 10.15406/mojfpt.2019.07.00212

References
1.	 Lemus‒Mondaca R, Vega‒Galvez A, Zura‒Bravo L, et al. Stevia 

rebaudiana Bertoni, source of a high‒potency natural sweetener: A 
comprehensive review on the biochemical, nutritional and functional 
aspects. Food chemistry. 2012;132(3):1121‒1132.

2.	 Yildiz‒Ozturk E, Tag O, Yesil‒Celiktas O. Subcritical water 
extraction of steviol glycosides from Stevia rebaudiana leaves and 
characterization of the raffinate phase. The Journal of Supercritical 
Fluids. 2014;95:422‒430.

3.	 Rumelhard M, Hosako H, Eurlings IMJ, et al. Safety evaluation 
of rebaudioside A produced by fermentation. Food and Chemical 
Toxicology. 2016;89:73‒84.

4.	 González C, Tapia M, Pérez E, Pallet D, et al. Main properties of 
steviol glycosides and their potential in the food industry: a review. 
Fruits. 2014;69(2):127‒141.

5.	 Prakash I, Du Bois GE, Clos JF, et al. Development of rebiana, a 
natural, non‒caloric sweetener. Food and Chemical Toxicology. 
2008;46(Suppl 7):S75‒S82.

6.	 Gasmalla MAA, Yang R, Hua X. Stevia rebaudiana Bertoni: An 
alternative Sugar Replacer and Its Application in Food Industry. Food 
Engineering Reviews. 2014;6(4):150‒162.

7.	 Chalamaiah M, Yu W, Wu J. Immunomodulatory and anticancer protein 
hydrolysates (peptides) from food proteins: a review. Food Chemistry. 
2017;245:205–222.

8.	 Chen L, Chen J, Ren J, et al. Effects of ultrasound pretreatment on the 
enzymatic hydrolysis of soy protein isolates and on the emulsifying 
properties of hydrolysates. Journal of Agricultural and Food 
Chemistry. 2011;59(6):2600–2609.

9.	 Kazemi M, Karim R, Mirhosseini H, et al. Optimization of pulsed 
ultrasound‒assisted technique for extraction of phenolics from 
pomegranate peel of Malas variety: punicalagin and hydroxybenzoic 
acids. Food Chemistry. 2016;206:156–166.

10.	 Pradal D, Vauchel P, Decossin S, et al. Kinetics of ultrasound‒assisted 
extraction of antioxidant polyphenols from food by‒ products: 
Extraction and energy consumption optimization. Ultrasonic 
Sonochemistry. 2016;32:137–146.

11.	 Jin J, Ma H, Qu W, et al. Effects of multi‒frequency power ultrasound 
on the enzymolysis of corn gluten meal: Kinetics and thermodynamics 
study. Ultrasonic Sonochemistry. 2015;27:46–53.

12.	 Wang B, Meng T, Ma H, et al. Mechanism study of dual‒frequency 
ultrasound assisted enzymolysis on rapeseed protein by immobilized 
Alcalase. Ultrasonic Sonochemistry. 2016;32:307–313.

13.	 Alzorqi I, Ketabchi MR, Sudheer S, et al. Optimization of ultrasound 
induced emulsification on the formulation of palm‒olein based 

nanoemulsions for the incorporation of antioxidant beta‒d‒glucan 
polysaccharides. Ultrasonic Sonochemistry. 2016;31:71–84.

14.	 Cacho JI, Campillo N, Viñas P, et al. Evaluation of the contamination of 
spirits by polycyclic aromatic hydrocarbons using ultrasound‒assisted 
emulsification microextraction coupled to gas chromatography‒mass 
spectrometry. Food Chemistry. 2016;190:324–330.

15.	 Reboredo‒Rodríguez P, Rey‒Salgueiro L, Regueiro J, et al. Ultrasound‒
assisted emulsification‒microextraction for the determination of 
phenolic compounds in olive oils. Food Chemistry. 2014;150:128‒136.

16.	 Uluko H, Zhang S, Liu L, et al. Effects of thermal, microwave, and 
ultrasound pretreatments on antioxidative capacity of enzymatic 
milk protein concentrate hydrolysates. Journal of Functional Foods. 
2015;18:1138–1146.

17.	 Leighton TG. Bubble‒population‒phenomena‒in‒acoustic‒cavitation. 
Ultrasonic Sonochemistry. 1995;2(2):123–136.

18.	 Liu HL, Hsieh CM. Single‒transducer dual‒frequency ultrasound 
generation to enhance acoustic cavitation. Ultrasonic Sonochemistry. 
2009;16(3):431–438.

19.	 Zhang Y, Zhang Y, Li S. The secondary Bjerknes force between two 
gas bubbles under dual‒frequency acoustic excitation. Ultrasonic 
Sonochemistry. 2016;29:129–145.

20.	 Cheng Y, Liu Y, Wu J, et al. Improving the enzymolysis efficiency 
of potato protein by simultaneous dual‒frequency energy‒gathered 
ultrasound pretreatment: Thermodynamics and kinetics. Ultrasonics 
Sonochemistry. 2017;37:351–359.

21.	 Ozuna C, Paniagua‒Martínez I, Castaño‒Tostado E, et al. Innovative 
applications of high‒intensity ultrasound in the development of 
functional food ingredients: Production of protein hydrolysates and 
bioactive peptides. Food Research International. 2015;77:685–696.

22.	 Adler‒Nissen J. Enzymic Hydrolysis of Food Proteins. Elsevier 
Applied Science Publishers; 1986. p. 365‒404.

23.	 Jia J, Ma H, Zhao W, et al. The use of ultrasound for enzymatic 
preparation of ACE‒inhibitory peptides from wheat germ protein. 
Food Chemistry. 2010;119(1):336–342.

24.	 Zhou C, Ma H, Yu X, et al. Pretreatment of defatted wheat germ 
proteins (by‒products of flour mill industry) using ultrasonic horn and 
bath reactors: Effect on sturcture and preparation of ACE‒inhibitory 
peptides. Ultrasonic Sonochemistry. 2013;20(6):1390–1400.

25.	 Huang L, Liu B, Ma H, et al. Combined effect of ultrasound and 
enzymatic treatments on production of ace inhibitory peptides from 
wheat germ protein. Journal of Food Processing. 2014;38(4):1632–
1640.

https://doi.org/10.15406/mojfpt.2019.07.00212
https://www.ncbi.nlm.nih.gov/pubmed/29243591
https://www.ncbi.nlm.nih.gov/pubmed/29243591
https://www.ncbi.nlm.nih.gov/pubmed/29243591
https://www.ncbi.nlm.nih.gov/pubmed/29243591
https://www.deepdyve.com/lp/elsevier/subcritical-water-extraction-of-steviol-glycosides-from-stevia-ZD0Vzzy6GL
https://www.deepdyve.com/lp/elsevier/subcritical-water-extraction-of-steviol-glycosides-from-stevia-ZD0Vzzy6GL
https://www.deepdyve.com/lp/elsevier/subcritical-water-extraction-of-steviol-glycosides-from-stevia-ZD0Vzzy6GL
https://www.deepdyve.com/lp/elsevier/subcritical-water-extraction-of-steviol-glycosides-from-stevia-ZD0Vzzy6GL
https://www.ncbi.nlm.nih.gov/pubmed/26776281
https://www.ncbi.nlm.nih.gov/pubmed/26776281
https://www.ncbi.nlm.nih.gov/pubmed/26776281
https://www.cambridge.org/core/journals/fruits/article/main-properties-of-steviol-glycosides-and-their-potential-in-the-food-industry-a-review/7AB2204995E2A6BFDDD5D74D13BEC4E5
https://www.cambridge.org/core/journals/fruits/article/main-properties-of-steviol-glycosides-and-their-potential-in-the-food-industry-a-review/7AB2204995E2A6BFDDD5D74D13BEC4E5
https://www.cambridge.org/core/journals/fruits/article/main-properties-of-steviol-glycosides-and-their-potential-in-the-food-industry-a-review/7AB2204995E2A6BFDDD5D74D13BEC4E5
https://www.ncbi.nlm.nih.gov/pubmed/18554769
https://www.ncbi.nlm.nih.gov/pubmed/18554769
https://www.ncbi.nlm.nih.gov/pubmed/18554769
https://link.springer.com/article/10.1007/s12393-014-9080-0
https://link.springer.com/article/10.1007/s12393-014-9080-0
https://link.springer.com/article/10.1007/s12393-014-9080-0
https://www.sciencedirect.com/science/article/pii/S0308814617317260
https://www.sciencedirect.com/science/article/pii/S0308814617317260
https://www.sciencedirect.com/science/article/pii/S0308814617317260
https://www.ncbi.nlm.nih.gov/pubmed/21329351
https://www.ncbi.nlm.nih.gov/pubmed/21329351
https://www.ncbi.nlm.nih.gov/pubmed/21329351
https://www.ncbi.nlm.nih.gov/pubmed/21329351
https://www.ncbi.nlm.nih.gov/pubmed/27041311
https://www.ncbi.nlm.nih.gov/pubmed/27041311
https://www.ncbi.nlm.nih.gov/pubmed/27041311
https://www.ncbi.nlm.nih.gov/pubmed/27041311
https://www.ncbi.nlm.nih.gov/pubmed/27150754
https://www.ncbi.nlm.nih.gov/pubmed/27150754
https://www.ncbi.nlm.nih.gov/pubmed/27150754
https://www.ncbi.nlm.nih.gov/pubmed/27150754
https://www.ncbi.nlm.nih.gov/pubmed/26186819
https://www.ncbi.nlm.nih.gov/pubmed/26186819
https://www.ncbi.nlm.nih.gov/pubmed/26186819
https://www.ncbi.nlm.nih.gov/pubmed/27150775
https://www.ncbi.nlm.nih.gov/pubmed/27150775
https://www.ncbi.nlm.nih.gov/pubmed/27150775
https://www.ncbi.nlm.nih.gov/pubmed/26964925
https://www.ncbi.nlm.nih.gov/pubmed/26964925
https://www.ncbi.nlm.nih.gov/pubmed/26964925
https://www.ncbi.nlm.nih.gov/pubmed/26964925
https://www.ncbi.nlm.nih.gov/pubmed/26212977
https://www.ncbi.nlm.nih.gov/pubmed/26212977
https://www.ncbi.nlm.nih.gov/pubmed/26212977
https://www.ncbi.nlm.nih.gov/pubmed/26212977
https://www.ncbi.nlm.nih.gov/pubmed/24360429
https://www.ncbi.nlm.nih.gov/pubmed/24360429
https://www.ncbi.nlm.nih.gov/pubmed/24360429
https://www.sciencedirect.com/science/article/pii/S1756464614003740
https://www.sciencedirect.com/science/article/pii/S1756464614003740
https://www.sciencedirect.com/science/article/pii/S1756464614003740
https://www.sciencedirect.com/science/article/pii/S1756464614003740
http://resource.isvr.soton.ac.uk/staff/pubs/PubPDFs/Pub2521.pdf
http://resource.isvr.soton.ac.uk/staff/pubs/PubPDFs/Pub2521.pdf
https://www.sciencedirect.com/science/article/pii/S1350417708001508
https://www.sciencedirect.com/science/article/pii/S1350417708001508
https://www.sciencedirect.com/science/article/pii/S1350417708001508
https://www.sciencedirect.com/science/article/pii/S1350417715300201
https://www.sciencedirect.com/science/article/pii/S1350417715300201
https://www.sciencedirect.com/science/article/pii/S1350417715300201
https://www.ncbi.nlm.nih.gov/pubmed/28427643
https://www.ncbi.nlm.nih.gov/pubmed/28427643
https://www.ncbi.nlm.nih.gov/pubmed/28427643
https://www.ncbi.nlm.nih.gov/pubmed/28427643
http://agris.fao.org/agris-search/search.do?recordID=US201600237009
http://agris.fao.org/agris-search/search.do?recordID=US201600237009
http://agris.fao.org/agris-search/search.do?recordID=US201600237009
http://agris.fao.org/agris-search/search.do?recordID=US201600237009
https://openlibrary.org/books/OL2535282M/Enzymic_hydrolysis_of_food_proteins
https://openlibrary.org/books/OL2535282M/Enzymic_hydrolysis_of_food_proteins
https://pubag.nal.usda.gov/catalog/768387
https://pubag.nal.usda.gov/catalog/768387
https://pubag.nal.usda.gov/catalog/768387
https://www.ncbi.nlm.nih.gov/pubmed/23642775
https://www.ncbi.nlm.nih.gov/pubmed/23642775
https://www.ncbi.nlm.nih.gov/pubmed/23642775
https://www.ncbi.nlm.nih.gov/pubmed/23642775
https://onlinelibrary.wiley.com/doi/abs/10.1111/jfpp.12125
https://onlinelibrary.wiley.com/doi/abs/10.1111/jfpp.12125
https://onlinelibrary.wiley.com/doi/abs/10.1111/jfpp.12125
https://onlinelibrary.wiley.com/doi/abs/10.1111/jfpp.12125

	Title
	Abstract
	Keywords
	Introduction 
	Materials and methods 
	Results and discussion 
	Conclusion
	Acknowledgments
	Conflicts of interest 
	References
	Figure  1
	Figure 2
	Figure 3
	Figure 4
	Table 1

