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Characterization of Millet Proteins and Making Lactic Acid Beverage

KOHAMA Keiko, OHSAWA Junya and NISHIZAWA Naoyuki

We have previously reported that millet dietary protein elevated the plasma levels of HDL

cholesterol in rats. In this study, we examined the composition of the polypeptides of millets protein to

determine if the structure of millets protein may lead to an explanation of the effects of these grains. The

proteins extracted from foxtail and proso millets were 64.1% and 80.0% prolamin, respectively. The

polypeptides of the prolamins were classified into two groups. The major polypeptides of 27-19 kDa were

rich in leucine and alanine, whereas the 17-14 kDa polypeptides were rich in methionine and proline.

These results showed that the major polypeptides of prolamin were homologous to zein. We also

investigated making a lactic acid beverage by using millets protein in fermentation. Three lactic acid

bacteria were usedtreptococcus thermophilus (IFO13957) was a suitable strain under our condition.

key wordsld millet, prolamins, lactic beverage
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