Amino acid profile, protein digestibility, antioxidant and functional
properties of protein concentrate of local varieties (Kwandala,
Yardass, Jeep and Jamila) of rice bran from Nigeria
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mg;n? were s zrowing interest in the use of rice bran protein in food formulation due to its hypoallergenic protein.
B o cumnonal value and health promoting potentials. For the first time, amino acic_l proﬁle._protein
UBT cooon. antioxidant and functional properties of protein concentrate of some local varieties of rice bran
L 4m: “zera were studied. It was found that the protein content of Kwandala, Yardass, :]e_?ep and Jamila
- ere 69 2460.97. 68.73 and 71.62%, respectively _while total ffssen.tia] e.trr_li_no acid composition were 52‘.?1.
» was © ©1.86 and 55.75 g/100 g protein, respectively. Protein digestibility of protein concentrate l‘r‘0m
e Yardass, Jeep and Jamila were 90.70, 91.39, 90.57 and 91.63 % respectively. DPPH radical
Stor ~on of proteins from Kwandala, Yardass, Jeep and Jarfri.-'a were 48.15, 48.90. 47.56 and 53.29%.
¥ sectvely while ferric reducing antioxidant power were 0.52, 0.55, 0.47 and 0.67mmol TE per gram.
i 1 sectvely. Jamila rice bran protein had higher values of onset (92.57°C). denaturation temperature
v -7 ) and enthalpy (0.72)/g) than Jeep (91.46°C, 101.76°C and 0.68J/g. respectively). Kwandala
e © 20 100.54°C and 0.57 J/g. respectively) and Yardass (88.94°C. 99.45°C and 0.51J/g, respectively).

- dizestibility of protein concentrate from AKwandala, Yardas, Jeep and Jamila were 90.70. 91.39.

T and 91.63% respectively. Oil absorption capacity of Kwandala, Yardass, Jeep and Jamila were 3.61.
<0 and 4.23¢g oil/g sample respectively, while water absorption capacity were 4.19. 4. 32, 3.55 and
“42 water g sample, respectively. The protein concentrates had low bulk density (0.37-0.43g/ml). Protein
irate from Jamila had the highest foam capacity (37.25%), followed by Yardass (34.20%). Kwandala

“"w) and Jeep (28.90%). The protein concentrates showed low emulsifying and gelling capacities. Rice
rotein concentrate from these local rice varieties from Nigeria could serve as functional ingredients in
formulations and for enriching low protein foods.




