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Abstract  

The dissertation aims to enhance the bioactivity and emulsifying properties of camel whey 
through peptic hydrolysis and conjugation with quercetin. Peptic hydrolysis using pepsin was 
conducted to study the effects of temperature, time, and enzyme concentrations on 
antihypertensive and antilipidemic properties. The resulting hydrolysates exhibited increased 
inhibition of pancreatic lipase, cholesterol esterase, and angiotensin-converting enzyme. By 
employing ultrasonication and a redox pair-generated free radical method, covalent  
conjugation of camel whey protein with quercetin was achieved. The conjugates displayed 
improved techno-functional and bioactive properties, including enhanced solubility, 
emulsifying, foaming, and antioxidant activities. Different conjugation methods were 
explored, with whey-quercetin conjugates generated via the free radical method 
demonstrating superior functional properties. These conjugates were utilized to produce and 
stabilize micro and nano-emulsions with smaller particle size, higher stability, and improved 
thermal, pH, and oxidative stabilities. The addition of starch further enhanced stability while 
negatively affecting oxidative stability. The modified camel whey proteins hold promising 
applications for producing bioactive peptide-enriched hydrolysates and functional emulsion-
based foods. This research contributes to the industrial utilization of camel whey proteins, 
offering potential benefits in various sectors. 

https://teams.microsoft.com/l/meetup-join/19%3ameeting_MTU2ZGQ0YTgtZDMzZi00ZDkwLTk3YWMtNGQwMmQ0NDAwOTI0%40thread.v2/0?context=%7b%22Tid%22%3a%2297a92b04-4c87-4341-9b08-d8051ef8dce2%22%2c%22Oid%22%3a%225d5362d1-95e7-4cab-9825-dccfec97d784%22%7d

