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Table 1 Chemical composition of rice bran and hydrolyzed protein.

Sample Moisture(%) Protein(%) Fat(%) Ash(%) Crude fiber(%) Carbohydrate(%)
g0l (F)eusb, (ORI (ONT (1) s> (Dpls yd (1) ©lyaup g 5
TR oy 12.13£0.112 18.28%0.07° 14.97£0.042 11.43£0.042 8.13£0.072 35.05£0.22
Rice Bran
oM R SR Jocioig 7312400460 12650120 4.99£047 1.6340.39 15.0242.23b
Hydrolyzed Protein

Different letters in each column indicated significant statistical different at P<0.05.
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Fig. 1. Effect of flavourzyme enzyme on emulsifying activity and emulsifying stability index of hydrolyzed and non-hydrolyzed protein
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Table 2 Physicochemical properties of yogurt containing different levels of hydrolyzed protein.
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Acidity (% Lactic Acid)
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Viscosity (mPa.s at 100 rpm)
uT ‘S)LM.ii ws).‘o
Water holding capacity(g/100g) 31.71.08 36.21£0.75¢ 41.75+0.89 46.10+1.79*

Different letters in each row indicated significant statistical different at P<0.05.
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Fig. 2. Sensory properties of yogurt containing hydrolyzed protein
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Abstract

In this study hydrolyzed protein was obtained from rice bran of Tarom cultivar by using flavourzyme
enzyme for 2 hours and at pH 8. The chemical composition of rice bran and hydrolyzed protein was
measured. Degree of protein hydrolysis of rice bran was calculated to be 18.53% after 2 hours of
treatment. The water absorption of rice bran and its hydrolyzed protein was calculated to be 2.56 + 0.9
ml/g and 5.48 £ 1.0 ml/g, respectively. The solubility of hydrolyzed and non-hydrolyzed proteins was
84.09 + 3.2 and 65.17 £ 4.5, respectively. The emulsifying capacity and emulsifying stability of
hydrolyzed protein were calculated to be 9.12 m2 /g and 71.38 min, using the flavourzyme enzyme,
respectively. These parameters for non-hydrolyzed protein were 1.55 m?%g and 29.77 min, respectively.
Hydrolyzed protein was added to yoghurt at 0, 1, 1.5 and 2% levels, and the physicochemical properties of
yogurt were measured. Increasing the concentration of hydrolyzed proteins in yogurt formulation resulted
in increased viscosity. By increasing the amount of hydrolyzed protein in the formulation of yogurt,
acidity significantly increased and the pH decreased to a significant extent. Using 1.5% of the hydrolyzed
protein in low fat yogurt formulation is recommended.
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