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Peptides with biological activities are know as bioactive peptides.
They are a promising way to treat several chronic ilinesses and

conditions. Their can be used to make functional foods and Nutraceutical Expected
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Green lentils are a good source of protein, nevertheless some - U~
seeds are discarded because they don't comply with the market
standard. To prevent this waste, this discarded lentils are milled %, c;&ggg@j/g/g/g/g/%
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15— BN - N extraction protocol from green lentil flour. Also our protease
10 — <@ hydrolysis assay shows that we can generate small peptides that
& can be tested for potential biological activities.
Figure 1: SDS-PAGE Figure 2: Bar graph of the yields _
of protein extractions  of tested protocols. Each test was
following the food realized with 10% (w/w) of green
grade protocol lentil flour. Name of the series is The research leading to these results has been funded by
developed. the tested variable the Public Service of Wallonia (Economy, Employment and

Research), under the FoodWal agreement n°2210182 from the
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