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Angiotensin-converting enzyme (ACE) plays a dominant role in blood pressure 

regulating system. Synthetic ACE inhibitor is designed as an antihypertensive drug to 

restrict ACE activity. However, the usage of synthetic drug may cause several adverse 

effects. Hence, a natural food protein with ACE inhibitory activity may be promising as 

a safer alternative to the synthetic drug. Blue lupin (Lupinus angustifolius) is one of the 

legumes that rich in protein. It has the potential to be a good source of ACE inhibitory 

peptides. However, blue lupin is usually served as an animal feed and consumption by 

human is rare. Therefore, this study was carried out to investigate the nutritional, 

protein and amino acid composition of blue lupin flour, and to evaluate the ACE 

inhibitory activity of its protein hydrolysates. The results revealed that the lupin flour 

was abundant in protein (43.3 g/100 g) and dietary fibre (33.5 g/100 g). According to 

the Osborne classification, plant storage protein was characterised into four categories 

based on their solubility in different solvents. Results from sequential Osborne 

extraction procedure showed that lupin protein comprised of 46% salt-soluble globulin, 

27% water-soluble albumin, 18% alkaline-soluble glutelin and 7% alcohol-soluble 

prolamin fractions. Furthermore, lupin protein was rich in lysine but limiting in 

methionine. In this study, Alcalase and Flavourzyme were used to hydrolyse the lupin 

protein isolate for different hydrolysis times (4, 10 and 16 h). Gel electrophoresis 

analysis demonstrated that protein hydrolysis catalysed by Alcalase was more effective 

compared with Flavourzyme as evidenced by the lower molecular weight peptides 

presented in the hydrolysates prepared using Alcalase. The ACE inhibitory activity of 

hydrolysates was determined using an in vitro method. Hydrolysates prepared using 

Alcalase exhibited higher ACE inhibitory activities compared with those prepared 

using Flavourzyme, showing IC50 values ranging from 0.10 to 0.21 mg/mL. However, 

there was no significant difference in IC50 values between the hydrolysates prepared 

using Alcalase for 4, 10 and 16 h of hydrolysis times. The results suggested that 

globulin was the major contributing protein fraction on ACE inhibitory effect in lupin 

protein. In addition, the information obtained in this study is important to reveal the 

nutritional values and health benefits of blue lupin protein and to recognise the lupin 
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protein hydrolysates as nutraceuticals or functional foods. The lupin protein 

hydrolysates with potent ACE inhibitory activities can be incorporated into the daily 

diet to prevent hypertension. They can also be consumed by hypertensive patients to 

reduce the dosage of antihypertensive drugs needed, thereby lowering the risk of side 

effects.  
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Enzim penukar angiotensin (ACE) memainkan peranan penting dalam sistem 

pengawalan tekanan darah. Synthetic ACE inhibitor direka sebagai ubat anti-hipertensif 

untuk merencat aktiviti ACE. Akan tetapi, penggunaan ubat sintetik berkemungkinan 

menyebabkan beberapa kesan sampingan. Oleh itu, protein makanan semulajadi yang 

mempunyai aktiviti perencatan ACE, berkemungkinan menjadi alternatif yang lebih 

selamat berbanding dengan ubat sintetik. Lupin biru (Lupinus angustifolius) adalah 

kekacang yang kaya dengan protein. Ia mempunyai potensi sebagai sumber peptida 

dalam perencatan ACE. Walaubagaimanapun, lupin biru biasanya digunakan sebagai 

makanan haiwan dan jarang sebagai makanan manusia. Oleh itu, kajian ini dijalankan 

untuk mengkaji komposisi nutrien, protein dan asid amino dalam lupin biru dan menilai 

aktiviti perencatan ACE protein hidrolisatnya. Hasil kajian menunjukkan bahawa 

tepung lupin menpunyai kandungan protein (43.3 g/100 g) dan serat (33.5 g/100 g) 

yang tinggi. Menurut klasifikasi Osborne, protein penyimpanan tumbuhan dicirikan 

dalam empat kategori berdasarkan kelarutannya dalam pelarut yang berbeza. Hasil 

daripada prosedur pengekstrakan Osborne menunjukkan protein lupin terdiri daripada 

46% globulin, 27% albumin, 18% glutelin dan 7% prolamin. Protein lupin juga kaya 

dalam lysine tetapi kandungan methionine adalah terhad. Dalam kajian ini, Alcalase 

dan Flavourzyme digunakan untuk menghasilkan hidrolisat daripada protein lupin pada 

masa hidrolisis yang berbeza (4, 10 dan 16 jam). Analisis gel elektroforetik 

menunjukkan hidrolisis protein yang menggunakan Alcalase telah menghasilkan 

peptida molekul yang lebih ringan. Ini menunjukkan Alcalase sebagai enzim yang lebih 

berkesan berbanding dengan Flavourzyme. Aktiviti perencatan ACE hidrolisat telah 

ditentu dengan menggunakan kaedah in vitro. Hidrolisat yang dihasilkan dengan 

menggunakan Alcalase menunjukan aktiviti perencatan ACE yang lebih tinggi 

berbanding Flavourzyme dengan nilai IC50 antara 0.10 hingga 0.21 mg/mL. Walau 

bagaimanapun, tidak ada perbezaan ketara nilai IC50 antara hidrolisat yang disediakan 

dengan masa hidrolisis Alcalase yang berbeza (4, 10 dan 16 jam). Hasil kajian 

mencadangkan bahawa globulin merupakan protein penyumbang utama ke atas kesan 

perencatan ACE. Maklumat yang diperolehi daripada kajian ini adalah penting untuk 

menunjukkan nilai pemakanan dan manfaat kesihatan protein lupin biru, dan untuk 
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mengenegahkan hidrolisat protein lupin sebagai sumber nutraseutikal atau makanan 

berfungsi. Hidrolisat protein lupin dengan aktiviti perencatan ACE yang kuat boleh 

dimasukkan ke dalam diet harian untuk menggelakkan tekanan darah tinggi. Ia juga 

boleh digunakan oleh pesakit hipertensi untuk mengurangkan dos ubat darah tinggi 

yang diperlukan. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



© C
OPYRIG

HT U
PM

 

v 
 

ACKNOWLEDGEMENTS 

 

 

First and foremost, I would like to express my greatest gratitude to my supervisor, 

Professor Dr. Amin Ismail for his generous guidance, advice and knowledge sharing 

throughout the completion of this project and dissertation. My sincere appreciation also 

goes to the other two Supervisory Committee members. They are Associate Professor 

Dr. Azrina Azlan from Faculty of Medicine and Health Sciences, Universiti Putra 

Malaysia (UPM) and Ms. Chew Lye Yee from School of Biosciences, Taylor’s 

University. I would like to say a big thank you to them for their invaluable guidance 

and opinion to make this project a success. 

 

 

I hereby express my appreciation to UPM for providing financial support through the 

Graduate Research Fellowship. Besides that, appreciation is extended to Ministry of 

Higher Education Malaysia for supporting my tuition fee through the MyBrain 15 

(MyMaster 15) scholarship and providing the funding of this project under the 

Fundamental Research Grant Scheme [research grant number 

FRGS/1/2014/SG05/TAYLOR/03/1].  

 

 

I would like to express my full gratitude and respect to Dr. Junus Salampessy, who 

recently passed away. A special thanks to him for encouraging me and giving me an 

opportunity to further my education. My thanks also go to Dr. Toh Gaik Theng, who 

had guided me to perform gel electrophoresis analysis. In addition, thanks to laboratory 

assistances at UPM and Taylor’s University for their kind co-operation.  

 

 

Thank you my laboratory mates for their great support and encouragement as well as 

for the sweet full memories that we made together. I would like to show my special 

thanks to my family and fellow friends for their encouragement and support throughout 

the process of this project. I also want to appreciate Mr. Yeap Kar Chun for helping me 

to correct grammar errors in my dissertation.  

 

 

Last but not least, it is my pressure to acknowledge everyone who has supported and 

assisted me throughout my Master study. Without them, none of my success would 

have been possible.  

 

 

 

 

 

 

 

 

 

 

 

 

 



© C
OPYRIG

HT U
PM

 

vii 
 

This thesis was submitted to the Senate of Universiti Putra Malaysia and has been 

accepted as fulfilment of the requirement for the degree of Master of Science. The 

members of the Supervisory Committee were as follows: 

 

Amin Ismail, PhD  

Professor 

Faculty of Medicine and Health Sciences  

Universiti Putra Malaysia 

(Chairman) 

 

Azrina Azlan, PhD  

Associate Professor 

Faculty of Medicine and Health Sciences  

Universiti Putra Malaysia 

(Member) 

 

Chew Lye Yee, MD 

Lecturer 

School of Biosciences  

Taylor’s University 

 (Member) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

___________________________ 

ROBIAH BINTI YUNUS, PhD 

Professor and Dean 

School of Graduate Studies 

Universiti Putra Malaysia 

 

 

Date: 

 

 

 

 

 

 

 



© C
OPYRIG

HT U
PM

 

viii 
 

Declaration by graduate student 

 

 

I hereby confirm that: 

 this thesis is my original work; 

 quotations, illustrations and citations have been duly referenced; 

 this thesis has not been submitted previously or concurrently for any other degree at 

any other institutions; 

 intellectual property from the thesis and copyright of thesis are fully-owned by 

Universiti Putra Malaysia, as according to the Universiti Putra Malaysia (Research) 

Rules 2012; 

 written permission must be obtained from supervisor and the office of Deputy Vice-

Chancellor (Research and Innovation) before thesis is published (in the form of 

written, printed or in electronic form) including books, journals, modules, 

proceedings, popular writings, seminar papers, manuscripts, posters, reports, lecture 

notes, learning modules or any other materials as stated in the Universiti Putra 

Malaysia (Research) Rules 2012; 

 there is no plagiarism or data falsification/fabrication in the thesis, and scholarly 

integrity is upheld as according to the Universiti Putra Malaysia (Graduate Studies) 

Rules 2003 (Revision 2012-2013) and the Universiti Putra Malaysia (Research) 

Rules 2012. The thesis has undergone plagiarism detection software. 

 

 

 

 

 

Signature: ___________________   Date: _________________ 

 

 

Name and Matric No:  Chin Ying Yee, GS43681     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



© C
OPYRIG

HT U
PM

ix 

Declaration by Members of Supervisory Committee 

This is to confirm that: 

 the research conducted and the writing of this thesis was under our supervision;

 supervision responsibilities as stated in the Universiti Putra Malaysia (Graduate

Studies) Rules 2003 (Revision 2012-2013) are adhered to.

Signature: 

Name of 

Chairman of 

Supervisory 

Committee: Amin Ismail 

Signature: 

Name of 

Member of 

Supervisory 

Committee: Azrina Azlan 

Signature: 

Name of 

Member of 

Supervisory 

Committee: Chew Lye Yee 



© C
OPYRIG

HT U
PM

x 

TABLE OF CONTENTS 

Page 

ABSTRACT i 

ABSTRAK iii 

ACKNOWLEDGEMENTS v 

APPROVAL vi 

DECLARATION viii 

LIST OF TABLES xii 

LIST OF FIGURES xiii 

LIST OF APPENDICES xiv 

LIST OF ABBREVIATIONS xv 

CHAPTER 

1 

2 

3 

INTRODUCTION 

1.1 Background 

1.2 Problem Statements 

1.3 Significance of the Study 

1.4 Objectives 

1.4.1 General Objective 

1.4.2 Specific Objectives 

LITERATURE REVIEW 

2.1 Hypertension 

2.2 Angiotensin-Converting Enzyme 

2.3 Food Proteins and Their Bioactive Peptides 

2.3.1 Animal Protein-derived Antihypertensive 

Hydrolysates and Their Bioactive Peptides 

2.3.2 Plant Protein-derived Antihypertensive 

Hydrolysates and Their Bioactive Peptides 

2.4 Lupinus spp. 

2.4.1 Nutritional Composition of Lupin Seed 

2.4.2 Utilisation of Lupin 

2.5 Osborne Classification of Plant Storage Protein 

MATERIALS AND METHODS 

3.1 Experimental Design 

3.2 Chemicals and Reagents 

3.3 Material 

3.4 Determination of Nutritional Composition of Lupin 

Flour 

3.4.1 Determination of Moisture Content 

3.4.2 Determination of Ash Content 

3.4.3 Determination of Total Available 

Carbohydrate Content 

3.4.4 Determination of Protein Content 

3.4.5 Determination of Fat Content 

3.4.6 Determination of Dietary Fibre Content 

3.5 Extraction of Fat from Lupin Flour 

1 

2 

3 

4 

4 

4 

5 

7 

10 

11 

15 

17 

19 

22 

23 

26 

28 

28 

29 

29 

30 

30 

31 

32 

33 

34 



© C
OPYRIG

HT U
PM

xi 

4 

5 

3.6 Preparation of Lupin Protein Isolate  

3.7 Determination of Protein Composition using Osborne 

Classification 

3.8 Determination of Amino Acid Composition 

3.9 Preparation of Lupin Protein Hydrolysates using 

Enzymatic Hydrolysis 

3.10 Determination of Degree of Hydrolysis 

3.11 Sodium Dodecyl Sulfate-Polyacrylamide Gel 

Electrophoresis  

3.12 Determination of Angiotensin-Converting Enzyme 

Inhibitory Activity 

3.13 Statistical Analysis 

RESULTS AND DISCUSSION 

4.1 Nutritional Composition of Lupin Flour 

4.2 Lupin Protein Isolate 

4.3 Protein Composition of Lupin Flour 

4.4 Amino Acid Composition 

4.4.1 Amino Acid Composition of Lupin Flour and 

Lupin Protein Isolate 

4.4.2 Amino Acid Composition of Osborne Protein 

Fractions 

4.5 Degree of Hydrolysis and Gel Electrophoretic Profile 

4.5.1 Hydrolysates Prepared from Lupin Protein 

Isolate 

4.5.2 Hydrolysates Prepared from Osborne Protein 

Fractions 

4.6 Angiotensin-Converting Enzyme Inhibitory Activity 

4.6.1 High Performance Liquid Chromatography 

Analysis of Hippuric Acid 

4.6.2 Lupin Protein Isolate and Its Hydrolysates 

4.6.3 Osborne Protein Fractions and Their  

Hydrolysates 

SUMMARY, CONCLUSION AND RECOMMENDATIONS 

FOR FUTURE RESEARCH 

5.1 Summary 

5.2 Conclusion 

5.3 Recommendations for Future Research 

34 

35 

35 

36 

37 

38 

40 

41 

42 

45 

46 

49 

49 

51 

53 

53 

57 

60 

60 

63 

65 

68 

69 

70 

REFERENCES 

APPENDICES 

BIODATA OF STUDENT 

PUBLICATION 

71 

82 

90 

91 



© C
OPYRIG

HT U
PM

 

xii 
 

LIST OF TABLES 

 

 

Table  

 

Page 

2.1 Classification of hypertension 

 

5 

2.2 Recommended dosage for synthetic angiotensin-converting 

enzyme inhibitors 

 

9 

2.3 Angiotensin-converting enzyme inhibitory activity of animal 

protein-derived hydrolysates and peptides 

 

13 

2.4 Angiotensin-converting enzyme inhibitory activity of plant 

protein-derived hydrolysates and peptides 

 

16 

2.5 Nutritional composition of various lupin species and soybean  

 

20 

3.1 Preparation of 4% stacking gel, 12% separating gel and 14% 

separating gel 

 

39 

3.2 Summary of reaction mixture preparation for angiotensin-

converting enzyme inhibition assay 

 

40 

4.1 Nutritional composition of lupin flour 

 

42 

4.2 Yield of Osborne protein fractions, protein content in each 

fraction and protein yield of each fraction 

 

46 

4.3 Amino acid composition of lupin flour and lupin protein isolate 

 

50 

4.4 Amino acid composition of Osborne protein fractions 

 

52 

4.5 Yield and degree of hydrolysis of lupin protein hydrolysates 

 

54 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



© C
OPYRIG

HT U
PM

 

xiii 
 

LIST OF FIGURES 

 

 

Figure  

 

Page 

2.1 Action of Angiotensin-Converting Enzyme in Renin-angiotensin 

System 

 

8 

2.2 

 

(a) Flower, (b) Seeds and (c) Seedpods of Lupinus angustifolius 18 

3.1 Experimental Design of the Study  

 

27 

3.2 Lotus Brand Organic Blue Lupin Seed Flour 29 

   

4.1 Gel Electrophoretic Pattern (12% gel) of Osborne Protein 

Fractions Extracted from Defatted Lupin Flour under (a) Non-

reducing and (b) Reducing Condition  

 

48 

 

4.2 Gel Electrophoretic Pattern (14% gel) of Lupin Protein Isolate 

and Its Hydrolysates Prepared using Alcalase and Flavourzyme 

under (a) Non-reducing and (b) Reducing Condition  

 

56 

4.3 Degree of Hydrolysis of Osborne Protein Fractions and Their 

Hydrolysates Prepared using Alcalase for 4 h Hydrolysis Time  

 

58 

4.4 Gel Electrophoretic Pattern (12% gel) of Osborne Protein 

Fractions and Their Hydrolysates Prepared using Alcalase for 4 

h Hydrolysis Time under (a) Non-reducing and (b) Reducing 

Condition  

 

59 

4.5 Chromatogram of (a) Hippuric Acid Standard, (b) Blank 

Mixture, (c) Sample Mixture that Contained A4 Hydrolysate, (d) 

Control Mixture that Contained A4 Hydrolysate, (e) Sample 

Mixture that Contained F4 Hydrolysate, (f) Control Mixture that 

Contained F4 Hydrolysate and (g) Hippuryl-histidyl-leucine 

Standard 

 

61 

4.6 Angiotensin-Converting Enzyme Inhibitory Activity of Lupin 

Protein Isolate and Its Hydrolysates  

 

64 

 

 

4.7 Angiotensin-Converting Enzyme Inhibitory Activity of 

Albumin, Globulin and Glutelin Fractions  

 

66 

4.8 Angiotensin-Converting Enzyme Inhibitory Activity of Osborne 

Protein Hydrolysates Prepared using Alcalase for 4 h Hydrolysis 

Time 

 

67 

 

 

 

 



© C
OPYRIG

HT U
PM

 

xiv 
 

LIST OF APPENDICES 

 

 

Appendix  

 

Page 

A Figure of Samples 

 

 

Figure A1 Appearance of (a) Blue Lupin Seed Flour, (b) Defatted 

Lupin Flour and (c) Lupin Protein Isolate 

 

82 

Figure A2 Appearance of Lupin Protein Hydrolysates Prepared 

Using Alcalase and Flavourzyme for 4, 10 and 16 h 

Hydrolysis Time. (a) A4, (b) A10, (c) A16, (d) F4, (e) 

F10 and (f) F16 Hydrolysates 

 

83 

Figure A3 Appearance of Osborne Protein Fractions and Their 

Hydrolysates Prepared Using Alcalase for 4 h 

Hydrolysis Time. (a) Albumin Fraction, (b) Albumin 

Hydrolysate, (c) Globulin Fraction, (d) Globulin 

Hydrolysate, (e) Glutelin Fraction and (f) Glutelin 

Hydrolysate 

 

84 

B 

 

Original Data  

Figure B1 Standard Calibration Curve of Glucose Standard 

Solution for Total Available Carbohydrate Content 

Determination 

 

85 

Figure B2 Figure B2. Chromatogram of Amino Acid Composition 

for (a) Amino Acid Standard, (b) Lupin Flour, (c) Lupin 

Protein Isolate, (d) Albumin Fraction, (e) Globulin 

Fraction, (f) Prolamin Fraction and (g) Glutelin Fraction 

 

86 

Table B1 

 

Peaks identified from chromatogram of amino acid 

composition 

 

88 

C 

 

Summary of Results  

Table C1 Nutritional composition of lupin flour on dry weight 

basis 

 

89 

Table C2 Summary of angiotensin-converting enzyme inhibitory 

activity of lupin protein isolate, Osborne protein 

fractions and their hydrolysates 

 

89 

 

 

 

 

 

 



© C
OPYRIG

HT U
PM

 

xv 
 

LIST OF ABBREVIATIONS 

 

 

AABA   aminobutyric acid   

ACE   angiotensin-converting enzyme  

APS   ammonium persulphate  

CVD   cardiovascular diseases 

DASH   dietary approach to stop hypertension 

DBP   diastolic blood pressure 

DH   degree of hydrolysis 

DW   dry weight 

EAA   essential amino acid 

FW   fresh weight 

HA   hippuric acid  

HCl   hydrochloric acid  

HHL   N-hippuryl-L-histidyl-L-leucine  

HPLC   high performance liquid chromatography 

IDF   insoluble dietary fibre 

LPI    lupin protein isolate 

MW   molecular weight 

NaCl   sodium chloride  

NaOH   sodium hydroxide  

NEAA   non-essential amino acid 

OPA   ophthaldialdehyde  

SBP   systolic blood pressure 

SDF   soluble dietary fibre 

SDS   sodium dodecyl sulphate  

SDS-PAGE  sodium dodecyl sulphate-polyacrylamide gel electrophoresis 

SHR   spontaneously hypertensive rats  

TAC   total available carbohydrate 

TDF   total dietary fibre 

TEMED   N,N,N',N'-tetramethylethylenediamine  

 

 



© C
OPYRIG

HT U
PM

 

1 

 

CHAPTER 1 

 

 

INTRODUCTION 

 

 

1.1 Background  

 

 

Cardiovascular diseases (CVDs) are leading causes of death, which contribute around 

31% of total deaths worldwide in 2012 (WHO, 2016). The risk of developing CVDs is 

highly associated to high blood pressure. According to World Health Organisation 

(WHO, 2016), high blood pressure is responsible for approximately 45% of deaths by 

coronary heart disease, and 51% of deaths by stroke. High blood pressure, also known 

as hypertension, is a condition in which the blood vessels show persistently elevated 

blood pressure (WHO, 2013). A person with systolic blood pressure over 140 mmHg 

and diastolic blood pressure higher than 90 mmHg is regarded to have hypertension. In 

Malaysia, the prevalence of hypertension for population aged 30 and above had 

increased 32% from 1996 to 2011 (Naing et al., 2016). The National Health and 

Morbidity Survey 2015 stated that the overall prevalence of hypertension, for both 

known and undiagnosed, among Malaysian aged 18 and above was 30.3% (Institute for 

Public Health, 2015). These findings suggest that policy makers should give additional 

attention to individual awareness enhancement and public health control.   

 

 

Hypertension can be controlled by drug therapy. The treatment goal for hypertensive 

patients is to lower the risk of blood pressure-related clinical complications, such as 

chronic kidney diseases and retinopathy (Weber et al., 2014). More importantly, 

hypertension treatment can reduce the risk of cardiovascular mortality by maintaining 

the blood pressure at normal levels. There are several types of blood pressure lowering 

drugs available in the market. Angiotensin-converting enzyme (ACE) inhibitors are one 

of the blood pressure lowering drugs widely used by hypertensive patients (Weber et 

al., 2014). In the human body, ACE plays a significant role in regulating blood pressure. 

It converts angiotensin I to angiotensin II and deactivates bradykinin (Fallo & Ermolao, 

2012). Angiotensin II is an activated peptide hormone responsible for blood vessel 

constriction, while bradykinin is a vasodilator that widens blood vessels and causes 

blood pressure reduction (Fallo & Ermolao, 2012). Inhibition of ACE can lower the 

blood pressures by restricting the production of angiotensin II to repress 

vasoconstriction and increasing the level of bradykinin to promote vasodilatation. 

Therefore, synthetic ACE inhibitors are developed as pharmaceutical drugs to treat 

hypertension. Usage of synthetic ACE inhibitors can cause several side effects, such as 

dry cough and angioedema (Weber et al., 2014). Hence, research and development on 

discovering safer and economical food-derived ACE inhibitors are necessary for both 

prevention and treatment of hypertension.  

 

 

Bioactive peptides are specific protein fragments that positively affect body function 

and health condition (Kitts & Weiler, 2003). They are usually small and only consist of 

two to twenty amino acid residues in length. These protein fragments are usually 

inactive within their primary protein structure (Walther & Sieber, 2011). They can be 

released from their protein precursors through enzymatic hydrolysis. Numerous studies 



© C
OPYRIG

HT U
PM

2 

had documented the ACE inhibitory effect of hydrolysates and bioactive peptides 

derived from protein-rich foods, such as milks, fishes, meats and legumes (Jang & Lee, 

2005; Ottea, Shalabya, Zakoraa, Prippa, & El-Shabrawyb, 2007; Salampessy, Reddy, 

Kailasapathy, & Phillips, 2015). For example, soybean protein hydrolysate prepared 

using pepsin was found to have an ACE inhibitory activity with an IC50 value of 224 

µg/mL (Boschin, Scigliuolo, Resta, & Arnoldi, 2014a). Barbana and Boye (2010) 

reported that the chickpea protein hydrolysate prepared using Alcalase and 

Flavourzyme exhibited an ACE inhibitory activity with an IC50 value of 272 µg/mL. 

Legumes are the main sources of plant protein. Apart from soybean and chickpea, lupin 

also has the potential to provide ACE inhibitory peptides as it has higher protein 

content compared with many other legumes (Bähr, Fechner, Hasenkopf, Mittermaier, 

& Jahreis, 2014; Saastamoinen, Eurola, & Hietaniemi, 2013). Lupin is the common 

name of Lupinus, which belongs to the Fabaceae family. It is abundant in protein with 

biological value of 91% of egg proteins (Egana, Uauy, Cassorla, Barrera, & Yanez, 

1992). This makes lupin a valuable source to produce bioactive peptides with ACE 

inhibitory property. In addition, an inverse relationship between lupin consumption in 

the diet and the condition of blood pressure was found by various researches (Bähr, 

Fechner, Krämer, Kiehntopf, & Jahreis, 2013; Pilvi et al., 2006). However, lupin is 

usually cultivated as animal feed and consumption by human is rare. This is probably 

due to the scarcity of information about nutritional value and physiological function of 

lupin seed. In this study, the nutritional, protein and amino acid compositions as well as 

ACE inhibitory activity of lupin were determined to reveal its nutritional value and 

biological activity for human consumption.  

1.2 Problem Statements 

The common synthetic ACE inhibitors used for hypertension treatment are captopril, 

enalapril, benazepril, lisinopril, perindopril and fosinopril. Although drug therapy is 

considered to be a useful approach to treat hypertension, several adverse effects have 

been documented with the use of synthetic ACE inhibitors. For example, the most 

common adverse effects are dry cough and skin rash, while angioedema, headaches and 

dizziness have been reported from the long term usage of synthetic ACE inhibitors 

(Atkinson & Robertson, 1979; Rasmussen, Mey, & Bygum, 2014; Weber et al., 2014). 

Angioedema is a swelling of deep layer of skin or mucosa. It has been reported in 0.2 

to 2.5% of hypertensive patients who received synthetic ACE inhibitors to control their 

elevated blood pressures (Rasmussen et al., 2014). Besides, severe angioedema at 

upper airways may cause death due to lack of oxygen (Rasmussen et al., 2014; Tharayil 

et al., 2014). Apart from medical treatment of hypertension, diet therapy may be also 

considered as a safe and non-pharmacological approach to control the elevated blood 

pressure. Hence, a food protein with ACE inhibitory property has gained its market 

value to be used as a potential preventive agent for hypertension treatment. 

In the past decade, the search and development for natural food-derived ACE inhibitors 

as safer alternatives to synthetic ACE inhibitors have sparked a great amount of interest. 

ACE inhibitors derived from food proteins are believed to have abilities in both 

preventing and controlling hypertension. Among the food originating sources, plant 
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proteins show a potential by having economical and agricultural advantages compared 

to animal protein sources. Lupin is one of the richest protein sources among legumes. 

Several in vivo studies reported a favourable impact of lupin protein in blood pressure 

reduction. Pilvi et al. (2006) found that the systolic blood pressure of spontaneously 

hypertensive rats was reduced by 18.6 mmHg after two weeks of high sodium diet 

containing 20% (weight/weight; w/w) of lupin protein isolate. Besides that, both 

systolic and diastolic blood pressures of hypercholesterolemic adults were significantly 

reduced after 8 weeks of supplementation of 25 g lupin protein isolate per day (Bähr et 

al., 2013). Lupin protein, therefore, holds a potential as a good source of ACE 

inhibitory peptides.  

 

 

Lupin seed is nutritious for human body as it provides high protein and dietary fibre 

contents (Australian Government, 2013). Researchers believe it has a great potential to 

be developed as a nutraceutical or functional food (Arnoldi, Boschin, Zanoni, & 

Lammi, 2015; Kohajdová, Karovičová, & Schmidt, 2011). Lupin seed has a long 

history of utilisation in Mediterranean region, starting with the ancient Greeks who 

grew lupin as an agricultural crop (Gladstones, 1970). Nowadays, Australia is the 

world largest producer of lupin seed, which accounts for 80% of the global lupin 

production (FAOSTAT, 2015). Blue lupin (Lupinus angustifolius) is the major species 

of lupin production in Australia. However, lupin seed is mostly served as animal feed 

to livestock and poultry (Australian Government, 2013). Lupin, especially blue lupin, is 

not popular for human consumption. Australian Government (2013) reported that less 

than 4% of global lupin production is being consumed as human food. This is probably 

due to the limited information on nutritional and functional properties to justify the 

development of blue lupin protein as a nutraceutical or functional food. Therefore, 

nutritional, amino acid and protein composition as well as ACE inhibitory activity of 

blue lupin will be examined in this study to provide detail understanding and 

information about its health benefits. 

 

 

1.3 Significance of the Study 

 

 

Information about nutritional and amino acid compositions of blue lupin is important to 

reveal its nutritional value for human consumption. The findings of this study will 

redound to the benefit of Malaysian diet considering that blue lupin is a good source of 

protein and dietary fibre. From that, blue lupin can be recognised as a nutritious food or 

ingredient to be included in the daily diet. For example, blue lupin seed can be eaten 

raw or cooked. It can also be ground and applied into several food productions. Lupin 

flour can be used as a substitution for wheat flour to produce baked dishes or pastries 

with lower glycaemic index as it contains minimal starch content, making them great 

choices for diabetic patients. Besides that, lupin protein isolate and lupin protein 

hydrolysates can be utilised as plant protein sources in formulation of food products, 

such as dairy products and meat analogue. Both lupin protein isolate and hydrolysate 

can also be used as egg substitutes in food application to improve the nutritional value 

of food product for vegetarian (Drakos, Doxastakis, & Kiosseoglou, 2007; Papavergou, 

Bloukas, & Doxastakis, 1999; Pollard, Stoddard, Popineau, Wrigley, & MacRitchie, 

2002). 
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Previous in vivo studies demonstrated that lupin protein consumption could contribute 

to blood pressure lowering effect in spontaneously hypertensive rats and 

hypercholesterolemic adults (Bähr et al., 2013; Pilvi et al., 2006). Hence, this study is 

performed to justify the antihypertensive property of blue lupin protein. 

Antihypertensive effect of blue lupin can be explained by studying the ACE inhibitory 

activity of blue lupin protein. The knowledge and information about physiological 

function of blue lupin protein is important for it to be recognised as a nutraceutical or 

functional food. Blue lupin protein with ACE inhibitory activity can be incorporated 

into Malaysian diet to prevent the development of hypertension, and thus reducing the 

prevalence of CVDs. In addition, supplementation of blue lupin protein with ACE 

inhibitory effect into hypertensive patient’s diet could be considered a safe and non-

pharmacological approach to control hypertension. This could help to reduce the 

dosage of antihypertensive drugs, therefore reducing the risk of adverse effects on 

hypertensive patients.  

 

 

According to Hernández-ledesma, Contreras and Recio (2011), ACE inhibitory 

peptides are usually short-chain peptides with two to twelve amino acids. In this study, 

blue lupin protein was hydrolysed with two commercial food proteases, which are 

Alcalase and Flavourzyme, to generate small peptides with possible ACE inhibitory 

activity. Commercial food proteases are preferable to chemical processes as enzymatic 

hydrolysis shows environmental and technical advantages over alkaline or acid 

hydrolysis (Tavano, 2013). Hence, the knowledge of effective production obtained in 

this study will be helpful to the food industry in preparing protein hydrolysate with 

antihypertensive property. Furthermore, results from amino acid and protein 

compositions analysis can help to provide better understanding on the ACE inhibitory 

activity of lupin protein. The findings will also serve as a reference for researchers on 

further study of ACE inhibitory activity of blue lupin protein.  

 

 

1.4 Objectives 

 

 

1.4.1 General Objective 

 

 

To investigate the nutritional and protein composition of blue lupin (L. angustifolius) 

seed flour and its hydrolysates on ACE inhibitory activity. 

 

 

1.4.2 Specific Objectives 

 

 

i. To determine the nutritional composition of blue lupin seed flour. 

ii. To characterise the major protein fractions in blue lupin seed flour. 

iii. To determine the amino acid composition of blue lupin seed flour and protein 

fractions isolated from blue lupin seed flour. 

iv. To determine the ACE inhibitory activity of hydrolysates prepared from lupin 

protein isolate and major protein fractions. 
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