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Table2 ANOVA table for response as affected by indepehdanables during optimization
experiments
Calcium content

(mg/ml) Yield (%)
Regression Regression
coefficient P value coefficient P value
Time (Xy) 0.1138 0.230 0.4640 0.085
Enzyme ratio (X) 13.7784 0.02 64.0603 0.023
X42 0.010 0.450 -0.0011 0.124
X5? -1.3973 0.050 -10.4297 0.046
X1 X5 -0.0573 0.034 -0.1350 0.0500
Lack of fit 0.724 0.161
R? 0.78 0.76
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Fig 2 a) Fluorescence intensity vs. different
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Present study was done to investigate the calcindiry ability of protein hydrolysate from tomato
seed protein (TSPH). Enzymatic hydrolysis was ddmeugh pepsin (600 U). To achieve the
maximum yield of TSPH-calcium complex and calciunontent, hydrolysis time and
enzyme/substrate ratio was obtained in range df&0Dmin and 1-3%, respectively. The result of
response surface method showed increasing of tharenratio had a significant effect on reaching
the highest ability of calcium binding (p<0.05).erV-VIS spectroscopy, fourier transform infrared
spectroscopy (FTIR) and fluorescence spectroscas/ wged to structure characterization of TSPH-
calcium complex and comparison with structure oPHS The result of fluorescence spectroscopy
demonstrated high surface hydrophobicity of TSPIdiaan complex that cause to form hydrophobic
aggregation and hydrophobic interaction to bincticah. The result of FTIR showed that carboxyl
and hydroxyl group have an important role to cafgilbinding capacity. Also changes in UV-VIS
absorption bands in TSPH-calcium complex compatimgsingle peptide present formation of
calcium- binding.
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