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After 3 min: The pH activity profile of pepsin strongly 
depends on the substrate and can be substantial for pH ≥ 4.

After 2h: The extent of casein hydrolysis was constant in a 
remarkably broad range of pH: from 1 to 5 ! 

0

25

50

75

100

125

150

0 1 2 3 4 5 6

Pe
p

si
n

 a
ct

iv
it

y 
(%

)

pH

HG (Crévieu-Gabriel et al.1999)

HG (Pletschke et al. 1995)
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During the course of digestion: Pepsin hydrolysis profiles can be accurately modelled by a simple power law 
(with a scaling factor, α, and a shape parameter, β, that seems largely pH independent and characteristic of the substrate)
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𝑫𝑯 % = 𝜶 × 𝒕𝒊𝒎𝒆 𝜷
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1 Mat et al., Food Chemistry, 2020, 311 
2 Unpublished data of ours

mailto:steven.le-feunteun@inrae.fr

