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! Serine Protease
2 Trypsin

3 Pepsin

4 Pancreatic


http://www.sid.ir

YAD

ouj puiS u ladtusy 9 gu ySlas (S ol 93 gy 3

Al odiler (G0l 6oy YV o Jae UV/Vis)
S lailinl g plp g Ol31 el (sloog S bl
e Aolae [0 diged Az 0l awloe
sloog S 059,50 wnypd Jloel b g ad alis
(Y gV dlal)) ol dulxe diges JS 50 o1 el
(1)
35,908 43 0=h/hix100
() alal,
h= (Serine-NHz-)/a

slS el P B el 50 45 ol 53 45 oY

&0 5dos plgs (g S0 ;luil
L pasS slodiged gl pH: Y-V dials jo o>
ol paS 5 YO B0 YO Ao S0 doyo
2O eSOl &5 G S g pSesll
PH o 5 Jo Shiec] il #0050 diges
pH 3l solazwl L HCI g Yo +/Y NaOH dlowga
el ¥ Soe 4 Jols bglse g 00,5 udal i
pog 9 A 00348 cwnbline a2 b 361 sles o
Voo Xg 590 g aiBo Ve Goe 4 §euiy yiil oy
[T 1 ae ot s
Olie ¢ iblngm 5 9laes 5l o i y5ile
ne 553 503l sl o1 5 e YO
J>le ol 5l e g Jie JIolS pan olSiws 4
Oiers weyd g w08 el pgealiis g el
(AACC, 2003) o dusle () dlaly 51 Joleo
(V) dkal,

Joloee (3958 v )3 =

Aiges 51y (B ypas dpmsl pm X (B pae sl axJlo s X o /41§

Voo

wged 0jg X plend,
S WS gd gol Cdlad (5 pS'e sl
g ab s =Seslal (VAAY) (o Len ¢ Barber
O ygods paiS 351 (SaiS erdgel Cud b Cules o
3, oeSisn o5 10 Sl Brae gy il s
b

6 Supernatant

S8 oolaiul 0,90 alize J>lie jo 5 bgle s
(oo Ol yo eabad I ks sl )les 28
B YO (SO0 Hlimo b paiS 5 pllo DS puis
090 olw! lawgs 45 og aw,e Voo g YO
paSs,l (> 3l CG 100 Jow Kenwood)

olge 28,5 1,8 oolaiwl 5,50 yge;l jo o ags
slaggesl @l cwlie sl 4250 b oluend

3 00 (635031l o Lows slgyg03T
AACC Cgas g, 5l solital b o U5 sae ge5]
(AACC, 2003) 050,5 alosl £O-FVA o,las 4

| olS gy A2 )
G9y ol oS gyaee dxpe s pSeslul
G5 by Tasalies gyl 5 easTs
ploul Olyss Sl L (Ve +)) o )Ken 5 Nielsen
RCHRVPNT SSCA ST SURWIPINK o /) ST RCH R +
fg)LéJjMJ,,wojomM pSske Voo 9 (Borax)
Ao o 23 > SalS o5ges o o (SDS)
Sl ¥ o a0 AV asallgo JLdg 5l 0,5 e
YO el Ul osess ol 4 5 wi > Jsibl
5 o ol Jsbxo il 4 JpblanlS oy il oo
oailu; yddes Voo @ o5 ST L Jolore x>
258V b as Gl 59, 50 Jgbme cl
ESIPIRLE TS PN N I KIS R O
b 0dje 4k B Yo Due 4y publide (e s,
Soeda il S0 alds Vo ue @ ol 5l e g
iz ¥ osles L (LT Z36 HK) s Lo
IF 0,8 Geuiy il x VYoo eg j90 4 o 5 ile
Voa e iile 5l Jel> Ciblpsm 5 ) e
WiES Y Dl i 5 WL 358 Jolono sl oles
Fogidg Sl j0 yagll Yo zge Jsbo yo am

! Degree of Hydrolysis

2 OrthoPhetal di Aldehyde

* di-Sodium tetraborate decahydrate
* Sodium dodecyl sulfate

3 B-Mercaptoethanol
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! Angiotensin- Converting Enzyme
N-[3-(2-furyl)acryloyl] L-phenylalanyl glycyl glycine
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' Angiotensin I- Converting Enzyme
? Renin- Angiotensin system

3 Decapeptide angiotensin [

4 Octapeptide angiotensin II
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Abstract

Despite all the progresses made in the field of pest control, bug is yet the hazardous pest in Iran.
This insect injects a salivary proteinase into immature wheat kernels resulting in poor
rheological properties, which leads to having bread with low volume and unacceptable texture.
On the other hand, protein hydrolysis of gluten can improve the functional properties and also
body physiological mechanisms according to producing bioactive peptides. In this study wheat
samples with variable proportion of bug-infested grains (25, 50, 75 and 100%) were initially
prepared and then qualitative, functional and bioactive tests were performed to evaluate the
effect of suni-bug damage. Results showed that Zeleny sedimentation value decreased by
increasing bug damage in samples indicating low quality in gluten for bread making. On the
other hand, by increasing proportion of bug damage, degree of hydrolysis increased and
functional properties of wheat samples such as solubility and emulsifying capacity were
improved. By increasing the degree of hydrolysis, protein solubility also increased and the
highest emulsifying capacity was observed in 25% suni-bug wheat sample. The results of
evaluating bioactive properties in wheat samples indicated that by increasing the degree of bug
attack, producing short peptides with ACE inhibitory and antioxidant activity increased,
therefore the highest percentage of ACE inhibition and antioxidant ability is observed in 100%
suni-bug damaged sample whereas the lowest was evidenced in the sound wheat sample.
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