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Study of amino acids content and functional properties of protein iso-
late of chickpea (Cicer arientum L)

Abstract

The functional properties of chickpea protein flour Powder (CPF) and protein
isolate(CPI) were studied and estimation of amino acid content , (CPF and CPI)
contained all the essential amino acids and it was rich in glutamic and aspartic ac-
1d(11.07,17.08)% respectively . where we found a rise in the percent of protein from
22.08% in whole protein flower to 82.43% protein isolate. Results of studying func-
tional properties revealed the following: CPl and CPF gave higher water absorption
reached to (4.52,4.96) ml/g protein and oil absorption reached to (3.03,3.83) ml oil /
g protein . CPIl and CPF showed the ability to form foam in the higher capability to
form foam ( 60,78.8)% respectively and foam stability reached to(72.16, 48.71) % .
CPI and CPF showed higher emulsifying stability (52.23, 55.38) % respectively and
emulsifying ability (21.63,38.24) %.
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& @25 Ay OEall e AL SSIAN San cujlly elall man Jsa (gl Lals 5aa dalee Gan
(10), g5 + (25) D) w335 I gag s cujlly el el Jon Alggan ojliil de pu
Bl i il gl elall )lSlly Bl bl g O3l o aaia G ll GO da o
A ol Caly Gus Cplaie Jag )i o8 o die OO dad Gbigiee o) Cilass S gl
da (152.67) 5 11.8 uagn ad) die Gdign a& [ 83 Ja (550 ) aead) clisigl Dlanudl]
a die paeall clisgpl Adlaiul galin Ji Glawy 2.56 Juagyue od) e g n a2/l
pll QS5 4.5 s B N Clas VRO o8 B OV (33) ey (45) o glod man

M die o) e jud Cus sl ad gl S jall ae/aa Ja (78)5 eI cpadall a2 /083 Ja (123.3)
c sl s iy (Al 5eS Jalacil) ddadi] Cilia g Al

Foaming Properties 5l Jalsd —4
60) <l 3 gl Jojras pall Alhe paeall Hod Gomaal 32l @liy daw (3) dsal
53l glall (e Jangl gl e %( 72.16 « 48.71) adls 52l cld oIS, sl Ae%(78.8
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35 b candl ) (P < 0.05) (s5ima e yina il oSy (il S5 53 558 iy Aam
adn g elselmelal) dandanall Aabiall 3005 it Andass Aiiig o Ande) (o< ) agan 85l Aan
e AUl s g3l 8L o gl 5K 8l Ao Lild Aalall Ll ¢ ((9) elsel) clelid Cadas e
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3y ES 80 358 o Jpemnd) 2y % 60 I 5 (e JalSl gl 55 505 gn 858l anns 335
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