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. CDCPAGE proteins > Protein digestibility, TTC and surface hydrophobicity altered the surface hydrophobicity to some extent.
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CONCLUSIONS

" |n summary, the protein composition (SDS-PAGE) and secondary
structure (FTIR) generally remain similar for the kafirins extracted from
different types of sorghum or their DGs.

DISCUSSIONS

" The extracted kafirins had protein content ranging between 75-85%, and
the protein extracted from Red-NLM-20 had the highest protein purity
(87.91%). Based on the color test, L* value was significantly higher for white
sorghum proteins compared to others.

Figure 5. In vitro protein digestibility and total tannin content Figure 6. Surface hydrophobicity
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" The protein in vitro digestibility was correlated with the total tannin

= From FTIR results, all the extracted sorghum proteins had similar content of the protein (r =-0.42).

composition of B-sheet, B-turn, and a-helix, except that the Red-NLM-20
protein contained 33.25% of random coil structure.

" The protein functional properties varied to some extent among different
sorghum types and with fermentation.
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