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Table 1: Designing treatment hydrolysis corn gluten by microwave

Treatment

| Microwave time (min)

Hydrolysis time (min)
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Table 1- Chemical composition of Corn gluten powder

Chemical Composition Amount
Protein (Nx 6.25) 81.23£0.17
Fat 2.2+0.10
Moisture 7.14 +£0.30
Ash 2.20+0.10
Carbohydrate (by Difference) 7.23+£0.11

Data reported as dry basis
three replications * Mena
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Figure 1: The effect of microwave time and hydrolysis time on the degree of hydrolysis of hydrolyzed
corn gluten protein
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Figure 2: Effect of microwave time and hydrolysis time on total antioxidant activity of hydrolyzed corn
gluten protein
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Figure 3: Effect of microwave time and hydrolysis time on DPPH radical scavenging (%) activity of
hydrolyzed corn gluten protein
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Figure 4: Effect of microwave time and hydrolysis time Iron chelating activity of hydrolyzed corn
gluten protein
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Figure 5: Effect of microwave time and hydrolysis time on Fe* * reducing power of hydrolyzed corn
gluten protein
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Figure 6: The selection of the proposed optimal treatment with the highest antioxidant activity for

hydrolyzed corn gluten protein derived from the enzymatic hydrolysis using alcalase enzyme
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The purpose of this research was to investigate the effect of hydrolysis
time and microwave pretreatment on the enzymatic hydrolysis of corn
gluten with alcalase enzyme for producing corn hydrolyzed with the
highest antioxidant capacity. First, corn gluten powder was
hydrolyzed at 90 watts with a ratio of enzyme to substrate of 1% and
at the temperature of 50 °C in optimization design by applying
changes in the pretreatment time (1-2 minutes) and enzymatic
hydrolysis time (30-360 minutes) compared with the control sample.
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corn gluten,
microwave,
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The results show that increasing the microwave time increased the
ability of free radicals and total oxidative composition in shorter
hydrolysis times. Applying microwave pretreatment increased the
degree of hydrolysis linearly compared to the sample. The highest
level of free radical ability was observed in the samples treated and
treated by microwave with 2 minutes in 195 minutes of hydrolysis,
55.40 and 59.63, respectively. The amount of total oxidative value
equal to 1.01% was obtained for 2 minutes of microwave treatment
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and 360 minutes of enzymatic hydrolysis. The best pretreatment
conditions to achieve the highest antioxidant properties were 2
minutes and 205 minutes of enzymatic hydrolysis. Therefore,
microwave pretreatment with high power shortens the hydrolysis time
to obtain peptides with higher oxidative resistance and increases the
efficiency of enzymatic hydrolysis.
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