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Effect of pomegranate juice (Malas Isfahan cultivar) on antioxidant activity of protein films
prepared from bitter vetch seeds
Akram Arabestani*, Mahdi Kadivar, Mohmmad Shahedi, Sayed Amir Hossein Goli
Department of Food Science, College of Agriculture, Isfahan University of Technology Isfahan, Iran

Abstract

This work was aimed to investigate the potential preparation of an biodegradable film from bitter vetch seed
protein and effect of pomegranate juice (Malas Isfahan cultivar) on antioxidant activity of protein film to food
packaging. At first, the film was cast from bitter vetch protein concentrate and glycerol and some of its
physicochemical properties specially its antioxidant activity were determined. Then pomegranate juice was
added to film forming solution to obtain the concentration of ¥, © and )+7 w/w of protein concentrate and
antioxidant activity of protein film were measured. According to the results, antioxidant activity of bitter vetch
film was higher than other polysaccharide and protein films. Incorporation of pomegranate juice also
significantly, increased antioxidant activity of the films and the most antioxidant activity was obtained at
concentration of ©/ w/w pomegranate juice to protein concentrate. Generally, it seems that pomegranate juice as
a natural antioxidant is a appropriate case for increasing of antioxidant activity content of protein films to be
used in food packaging.
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