
Accepted Manuscript

Hydrolysed pea proteins mitigate in vitro wheat starch digestibility

Nataly López-Barón, Domenico Sagnelli, Andreas Blennow, Mette Holse, Jun Gao,
Lasse Saaby, Anette Müllertz, Birthe Jespersen, Thava Vasanthan

PII: S0268-005X(17)31624-7

DOI: 10.1016/j.foodhyd.2017.12.009

Reference: FOOHYD 4185

To appear in: Food Hydrocolloids

Received Date: 24 September 2017

Revised Date: 6 December 2017

Accepted Date: 7 December 2017

Please cite this article as: López-Barón, N., Sagnelli, D., Blennow, A., Holse, M., Gao, J., Saaby, L.,
Müllertz, A., Jespersen, B., Vasanthan, T., Hydrolysed pea proteins mitigate in vitro wheat starch
digestibility, Food Hydrocolloids (2018), doi: 10.1016/j.foodhyd.2017.12.009.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to
our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.

https://doi.org/10.1016/j.foodhyd.2017.12.009


M
ANUSCRIP

T

 

ACCEPTE
D

ACCEPTED MANUSCRIPT

Native yellow pea protein 

+ wheat flour (Treatment 1)

Protease hydrolysed yellow pea protein  

+ wheat flour (Treatment 2)

Extrusion 

Dynamic Gastric Model 

Static Duodenal Model 

800100012001400160032003600
0.00

0.02

0.04

0.06

0.08

0.10

0.12

0.14

1628

1530

A
bs

or
ba

nc
e

Waivenumber cm-1

 Control
 Treatment 1
 Treatment 2

3271

2923
Amide
    I

Amide 
   II 1148

1077

994

930

850

702

Graphical Illustration

Protein-starch interaction. Control: Extruded

wheat flour (black); Treatment 1: extruded blend of

native pea protein and wheat flour (blue) and

treatment 2: extruded blend of hydrolyzed pea

protein and wheat flour (magenta). The magnitude

of interaction found to be greatest in the blend

with hydrolysed protein through hydrogen bonding.
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