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ABSTRACT

Camel milk proteins were hydrolysed with alcalase, a-chymotrypsin and papain and hydrolysates were
assessed for antioxidant activity. Non-fat camel milk (NFCM) powder was reconstituted (5% TS) in phosphate
buffer and enzymes were added at a ratio of 1:100 (enzyme: substrate). Hydrolysis was carried out at 55°C for
Alcalase and Papain, and 37°C for a-Chymotrypsin for 6 hours and samples were drawn at 2h interval. The
hydrolysates were analysed for change in pH, degree of hydrolysis (DH) and antioxidant activities viz. 2, 2 azino
bis (3 ethylbenzthiazoline 6 sulphonic acid) (ABTS), 2,2 diphenyl 1 picrylhydrazyl (DPPH) and ferric reducing
antioxidant power assay (FRAP). With the progress of hydrolysis time, pH of the hydrolysates were decreased
and higher rate was observed for alcalase. The DH increased significantly (p<0.05) upto 6 h on hydrolysis with
alcalase and papain, whereas upto 4h for chymotrypsin. In SDS-PAGE, the disappearance of major protein bands in
hydrolysates samples confirm hydrolysis and production of low molecular weight peptides. The antioxidant activity
was assessed by ABTS, DPPH and FRAP assay, increased significantly (p<0.05) with the increase in hydrolysis time
and DH. The hydrolysis carried by chymotrypsin exhibited higher antioxidant activity as compared to alcalase
and papain. The results suggested that camel milk proteins could be used as natural source of protein to produce
hydrolysates with antioxidant activities and can be used for human consumption and as ingredient in nutraceutical
and pharmaceuticals and also in health oriented food products.
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