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Abstract: The study on the stability of peptides during processing and the effects on their
bioactivity are crucial issues, therefore the main objective of this essay was evaluate the effect of
temperature and pH on the chelating activity of Cu?* and Fe2+ on hydrolysates of globulin.
Chelating activity on Cu”>* was lower than that exhibited by Fe?". Effects of different temperatures
(40 to 120°) on chelating Cu®" activity of globulin hydrolysates there were no significant
differences (p <0.05). All globulin hydrolysates at acidic pH showed a decrease on the Cu?*
chelating activity but at alkaline pH this activity was kept constant. Regarding Fe*" chelation
activity decreases when temperature was increased at 80° C; the ECso observed was 479+.01
pg/mL, while at 120 °C the ECso was 800£.05 pg/mL. Concerning the effect of pH was observed
at alkaline pH chelating activity was stable the ECsp observed was 11+.09 pg/mL. Globulin
hydrolysates were stable at different temperatures assayed as well as at different pH (6-12). Thus
the globulin hydrolysates are commercially attractive as ‘health enhancing ingredient’ in the
functional foods design. However, assessments for toxicity are necessary before its use.
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