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Bu calismanin amaci, tripsin (T) ve Neutrase (N) enzimleri yardimiyla farkli diizeylerde
(%1, 5 ve 10) hidrolize edilen asit kazein (AK) hidrolizatlari ile hazirlanan protein-peptit ve
peptit-peptit etkilesimlerine ait drneklerin islevsel 6zelliklerini incelemektir. Bu amagla, 6
farkli kazein hidrolizat1 (1T, 5T, 10T, 1IN, 5N ve 10N), 6 farkli protein-peptit etkilesimi
(AK+IT, AK+5T, AK+10T, AK+IN, AK+5N ve AK+10N) ve 9 farkli peptit-peptit
(1T+1IN, 1T+5N, 1T+10N, 5T+1N, 5T+5N, 5T+10N, 10T+1N, 10T+5N, 10T+10N)
hazirlanmistir. Asit kazein ve hidrolize kazein 6rneklerinin (1T, 5T, 10T, 1N, 5N ve 10N)
su, kiil ve protein icerikleri sirasiyla %1,87-4,78, %1,54-5,41 ve %92,62-97,29 arasinda
degisim goOstermistir. Hidrolizatlarm ve protein-peptit ve peptit-peptit etkilesimi ile
hazirlanan 6rneklerin, asit kazeine oranla daha yliksek protein ¢oziiniirliigline sahip oldugu
belirlenmistir. Incelenen drneklerin yag tutma kapasitesi 0,74-2,32 g yag/g 6rnek arasinda
degisim gostermistir. Protein-peptit ve peptit-peptit etkilesimi sonucu hazirlanan 6rneklerin
koptlik kapasiteleri asit kazeine gore daha diisiik c¢ikmistir. Biitiin 6rneklerin kopiik
stabiliteleri analiz siiresine bagl olarak onemli diizeyde azalma gdstermistir. Peptit-peptit
etkilesimine ait drneklerin emiilsiyon aktivite indeksleri genellikle kendilerini liretmek icin
kullanilan Dbilesenlerden daha disiik bulunmustur. Protein-peptit ve peptit-peptit
etkilesimine ait Orneklerin emiilsiyon stabilite indeksleri ise diizensiz bir degisim
gostermistir. Calisgma sonucunda elde edilen veriler, protein-peptit ve peptit-peptit

etkilesiminin islevsel 6zellikler iizerinde etkili dnemli faktorler oldugunu ortaya koymustur.
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The aim of this study was to investigate the functional properties of protein-peptide or peptide-
peptide interactions formed with acid casein (AC) hydrolysates which were prepared by
hydrolysing at different degrees (1, 5 and 10%) with proteolytic enzymes trypsin (T) or Neutrase
(N). For this purpose, 6 different samples from acid casein hydrolysates (1T, 5T, 10T, 1N, 5N
and 10N), 6 different samples representing protein-peptide interactions (AC+1T, AC+5T,
AC+10T, AC+1N, AC+5N and AC+10N), and 9 different samples representing peptide-peptide
interactions (1T+1N, 1T+5N, 1T+10N, 5T+1N, 5T+5N, 5T+10N, 10T+1N, 10T+5N and
10T+10N) were prepared. The moisture, ash and protein contents of acid casein and hydrolysed
casein samples (1T, 5T, 10T, 1N, 5N and 10N) were 1.87-4.78%, 1.54-5.41% and 92.62-97.29%,
respectively. Hydrolysates and the samples which were prepared with protein-peptide or peptide-
peptide interactions had higher protein solubilities than acid casein. The oil holding capacity of
the samples examined varied between 0.74-2.32 g oil/g sample. The foaming capacities of the
samples prepared by protein-peptide or peptide-peptide interactions were lower than that of acid
casein. The foam stability of all samples showed a significant decrease depending on the duration
of the analysis. The emulsion activity indices of the samples belonging to peptide-peptide
interactions were generally found to be lower than those of the components used to produce them.
The emulsion stability indices of samples belonging to protein-peptide and peptide-peptide
interactions changed irregularly. The data obtained in the study revealed that protein-peptide and
peptide-peptide interactions are important factors affecting functional properties.

Keywords: Acid casein, trypsin, Neutrase, hydrolysis, functional properties, protein-peptide interactions,
peptide-peptide interactions

\"



