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Abstract:The bioactive peptides (BP) have different biological activities such, antihypertensive,
antioxidant, etc. In order to research if the amaranth plants, discarded after seed harvest, could be
an alternative source of BP, the protein of vegetal fraction of amaranth (VFA) or grain were
isolated using isoelectric precipitation, then proteins were hydrolized with Flavourzyme® and the
DH% was evaluated and compared between both proteins substrate.

The most proteins in amaranth grain are albumin and globulins. The SDS-PAGE showed a band,
probably albumin 2 present in the FVA too. Under conditions carried out in this work the %DH
of VFA proteins was 50% higher than grain proteins and the %DH values was around 20.2 +
1.3% after 150 min. In previous reports %DH values around 20% was enough to obtain bioactive
peptides. For example, the albumin and globulin hydrolisates from amaranth grain (DH values
20% and 8%, respectively, at 180 min of reaction) or the protein of velvet bean (24.78% after 90
min) showed in both cases ACE-I inhibitory activity. Based on the above mentioned, the VFA
proteins could be an appropriate source material for obtaining bioactive peptides
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