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STUDY OF THE FUNCTIONAL AND NUTRITIONAL PROPERTIES OF DEFATTED
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ABSTRACT
The present study aimed to study the functional and nutritional properties of Defatted Okra Powder
DOP and Okra Protein Concentrate OPC and Okra Protein Isolate OPI product from okra seeds
(Abelmoschus esculentus), Essential amino acids 39.64, 40.93, 42.04% to DOP, OPC and OPI
respectively, the theoretical biological value (BV) 66.12, 68.3, 69.94 for DOP, OPC and OPI
respectively, the degree amino acid score (AAS) 104.01, 106.73, 109.23 respectively for the same
groups and the same order, mineral ratio for phosphorus 1750, 2430, 110 mg/kg™ of the three groups
respectively, water absorption 1.82, 2.81, 3.36, fat absorption 2.03, 2.62, 3.03, foam capacity 58.1 0.64,
76.6%, and emulsion activity 50.23, 59, 60.38 m?/g™.

Key world: emulation properties, foam ability and stability, Fat absorbance capacity.
* Part of Ph.D. Dissertation for the first author
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Phe 3.41 3.54 3.81 5.2
His 1.92 1.01 1.90 1.9 2.2 2.3
Lys 4.47 4.27 4.01 5.8 7 5.2
Trp 1.85 2.01 2.27 11 17 1.2
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Minerals De fatted okra powder Protein concentrate Protein isolate FAO/WHO*

Calcium mag/kg 170, 210, 20, 5000
Phosphorus mag/kg 1750, 2430, 110, 4560
Potassium mag/kg 1660, 1630, 40, 5160
Magnesium mag/kg 740, 980, 20, 760

Sodium mag/kg 482, 583, 934, 2960

Sulfur mag/kg 530, 700, 860,

Aluminum mag/kg 21, 19, 10,

Boron mag/kg 13.5, 9.1, 3.8,
Cadmium mag/kg 0.1 0.1 0
Cobalt mg/kg 0.5, 1.1, 0.8,
Chromium mag/kg 0.8y 1. 0.6,
Copper mag/kg 37.44 39.2 17.1, 160
Iron mg/kg 105.9; 117.2; 90.9, 160
Manganese mag/kg 31.7, 44.4, 106, 320
Molybdenum mg/kg 0.7, 0.7, 0.6,
Nickel mag/kg 4y 6 1.
Lead mag/kg 0 0 1
Strontium mag/kg 19.1, 18.3y 1.9,
Zinc mg/kg 152.4, 170, 29.4, 32
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FUNCTIONAL PROPERTIES De Fated Okra PROTEIN PROTEIN ISOLATE
Flour CONCENTRATE
EMULTION ACTIVITY 60.38(m? /g) » 59 (m? /g) » 50.23(m? /g) v
EMULTION STABILITY 25.3% , 30.35% p, 40.28% .
FOAM CAPICITY 63% , 75% v 88.8%
FOAM STABILITY 58.1% , 64% 76.6%
WATER ABSORBANCE 182, 281y 3.36
OIL ABSORBANCE 2.03 , 2.64 3.03;

(P<0.05) s5ima Ao Lygina (3958 3529 ) add dalgl) agand) (e Adlida Cig sal)
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