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Aislados proteicos de Sacha Inchi (Plukenetia volubilis) hidrolizados con
bromelina.

RESUMEN

Las proteinas de Sacha Inchi (SI) han cobrado relevancia en la industria alimentaria por sus
propiedades funcionales y nutricionales. El objetivo de esta investigacion fue obtener una
proteina vegetal hidrolizada con bromelina a partir de un aislado proteico de SI. El contenido
de proteinas del concentrado y aislamiento fueron 57.14 y 91.28%, respectivamente. La
concentracion de 18 pg/L de bromelina y 3 h de la digestion mostré el mayor grado de
hidrolisis (39.8%). Los geles SDS-PAGE de los hidrolizados proteicos mostraron un mayor

patrén de expresion en los pesos moleculares de 15, 20 y 35 kDa.
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Protein isolates of Sacha Inchi (Plukenetia volubilis) hydrolyzed with
bromelain.

ABSTRACT

ABSTRACT

Due to their functional and nutritional properties, Sacha Inchi (S1) proteins have gained
relevance in the food industry. This research aimed to obtain a vegetable protein hydrolyzed
with bromelain from an Sl protein isolate. The concentrate and isolate protein content were
57.14 and 91.28%, respectively. The concentration of 18 ug/L of bromelain and 3 h of
digestion showed the highest degree of hydrolysis (39.8%). The SDS-PAGE gels of the
protein hydrolysates showed a higher expression pattern at the molecular weights of 15, 20
and 35 kDa. Keywords: Sacha Inchi, protein, bromelain, concentrated, isolate, hydrolysis.
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