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Expected results
Incorporating protein isolates like pea and chickpea protein powder isolates along with various  legumes such as chickpea, pea, and lupin into food formulations can enhance the release of free amino acids and 

peptides during intestinal digestion. Indeed, legume globulins are expected to be resistant to gastric digestion, being hydrolyzed into peptides and amino acids during the intestinal phase2. Thus, digestion-resistant 

peptides are expected to be detected after intestinal digestion phase. Moreover, the incorporation of cereals such as oats will improve the essential amino acids/ nonessential amino acids ratio3. Moreover, 

considering the presence of different fermentable plant-based dietary fiber, it is expected a prebiotic effect in the human gut microbiota.  

2. M. Santos-Hernández, et al. Compared digestibility of plant protein isolates by using the INFOGEST digestion protocol, Food Research International 137 (2020). https://doi.org/10.1016/j.foodres.2020.109708.

3. R. Sousa, et al. Protein digestion of different protein sources using the INFOGEST static digestion model, Food Research International 130 (2020). https://doi.org/10.1016/j.foodres.2020.108996.

https://api.addins.store.office.com/addinstemplate/en-US/ef5572b4-4614-43ab-9519-46999cf3dd7a/WA200006038/none/BioRender-for-PowerPoint.pptx?omexsrctype=1&web=1
mailto:mpintado@ucp.pt
mailto:asalsinha@ucp.pt

	Diapositivo 1

