Multifunctionality of rapeseed meal protein isolates prepared by
sequential isoelectric precipitation
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Bt Ckgl‘OllIld and Ob_] ectives: Rapeseed o1l 1s a valuable commodity that 1s widely used in the food industry or other industrial sectors for the production of biofuel, paper, textile, plastics, lubricants, and surfactants. The enhanced demand for this vegetable

o1l world-wide results in the generation of high amounts of rapeseed meal as a byproduct which reached 38.8 million tons 1n 2018. In addition to being used as an inexpensive protein-rich ingredient in feed formulation, the rapeseed meal 1s an appropriate source for
preparation of protein isolates for the food industry. THE AIM OF THE STUDY was to generate rapeseed meal protein 1solates with enhanced solubility and evaluate their functional properties.
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Figure 5. Emulsion stability of Pl,s¢s (A) and Pl,y5,s (B) at different pH and NaCl

to pH changes from 2 to 10.

PI,,5,5 18 more soluble than PI, . ¢ - .
PI,,5,5 has higher scavenging capacity on DPPH and hydroxyl
radicals than PI, < ¢ =.

P1, 5 3 s exhibits high emulsion stability which 1s weakly responsive

concentrations. *® Means without the same lowercase letter for a particular NaCl concentration
differ significantly (p < 0.05). 4B Means without the same capital letter for a particular pH
differ significantly (p < 0.05)




