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Whey is generated as a by-product from dairy industry, obtained through the 

precipitation of casein during the cheesemaking process. It is composed by water, 

lactose, minerals and proteins. The value of this by-product is attributed not only to its 

technological properties, but also to the nutritional and health benefits it can bring to 

humans. The release of peptides during enzymatic hydrolysis of whey proteins are of 

industrial interest, since they may cross the intestinal barrier and act as anti-

hypertensive, anti-thrombotic and antioxidant molecules. The aim of this study was to 

assess the enzymatic hydrolysis of whey protein concentrate (WPC 34) using five 

different commercial enzymes: Novo ProD, alcalase, pancreas trypsin, neutrase and 

flavourzyme. The hydrolysis rates were analyzed through a spectrophotometric dosage, 

and SDS-PAGE electrophoresis, and the peptidic profiles were compared through 

HPLC. The emulsifying capacity was also evaluated. The experiments were carried out 

for 5 h, and the hydrolysis curves showed a main increase of 10.84 times in the 

concentration of peptides and amino acids using alcalase, and 5.02, 3.23, 2.13, 1.75 

when using novo ProD, neutrase, pancreas trypsin and flavourzyme, respectively. 

Electrophoresis showed an intense cleavage of α-La in most of the treatments, with a 

high resistance of β-Lg, It was also observed different profiles for the higher molecular 

mass proteins, such as lactoferrin, and residual casein. All tested enzymes showed very 

diverse, but conservative peptidic profiles when comparing the treatments along the 

time. Novo ProD and alcalase presented richer profiles, and were evaluated by the 

emulsifying capacity, showing a gradual decrease of the property after 3-h experiments. 

The results showed that, among the studied enzymes, Novo ProD and alcalase were the 

most appropriate ones to use in the food industry, if the purpose is to obtain a rich 

peptidic profile, with some emulsifying property.  
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