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Applicability of the Dietetic Technique in the 
process of making green pea aquafaba (Pisum 
sativum, L.) 

Aplicabilidade da Técnica Dietéticano processo de 
elaboração  da aquafaba de ervilha verde (Pisum sativum, 
L.) 
 
Abstract 

Introduction: Vegetarian food is an alternative for healthy and sustainable eating 

practices. Peas are widely consumed in these diets and, during their preparation, the 

cooking water generates a by-product called aquafaba (AQ), which has been used as a 

substitute for eggs in culinary preparations. Objective: To apply the dietetic techniques 

in preparing green pea AQ and to determine its physicochemical characteristics and 

centesimal composition. Methods: On a laboratory scale, the peas were selected, 

sanitized and soaked, followed by cooking and subsequent separation of the AQ. The 

formation capacity and stability of the foam were assessed using a mixer. Relative 

density and kinematic viscosity were measured using a pycnometer and viscometer, 

respectively. Color was assessed with a colorimeter and the centesimal analyses 

followed the methods of the Adolfo Lutz Institute. Results: The yield obtained in the 

production of AQ was 250mL for every 100g of peas. The stability of the foam formed 

was 90%. The relative density of 1.013±0.00 and kinematic viscosity of 2.06 x 10-5 m2/s 

were similar to water, while the dynamic viscosity was 20.8 mPa*s. The color revealed 

that the AQ foam is clear (L*=79.10±0.03). AQ has a high moisture content 

(96.82±0.06%); low ash (0.41±0.06%) and lipid content (0.10±0.18%) and a protein 

content of 2.07±0.10%. Conclusion: The study enabled the standardization of the 

process of obtaining pea DH and its characterization, contributing to the promotion of 

more sustainable food practices. 

 

Keywords: Nutrition. Food. Vegetarian diet. Food Technology. Sustainable Food 

System. 

 

Resumo 

Introdução: A alimentação vegetariana é uma alternativa para práticas alimentares 

saudáveis e sustentáveis. A ervilha é amplamente consumida nessas dietas e, durante 

seu preparo, a água de cocção gera um subproduto, denominado aquafaba (AQ), que 

vem sendo utilizado em substituição ao ovo em preparações culinárias. Objetivo: 

Aplicar a técnica dietética na elaboração da AQ de ervilha verde e determinar suas 

características físico-químicas e composição centesimal. Métodos: Em escala 

laboratorial, realizaram-se a seleção, higienização e remolho dos grãos de ervilha, 

seguidos de cocção e posterior separação da AQ. Avaliaram-se a capacidade de 

formação e estabilidade da espuma com auxílio de batedeira. Determinaram-se a 

densidade relativa e a viscosidade cinemática com o picnômetro e viscosímetro, 

respectivamente. A cor foi avaliada com colorímetro e as análises centesimais 
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seguiram os métodos do Instituto Adolfo Lutz (2008). Resultados: O rendimento obtido 

na produção de AQ foi de 250mL para cada 100g de ervilha. A estabilidade da espuma 

formada foi de 90%. A densidade relativa de 1,013±0,00 e viscosidade cinemática a 

2,06 x 10-5 m2/s assemelharam-se à água, enquanto a viscosidade dinâmica foi de 20,8 

mPa*s. A cor revelou que a espuma da AQ é clara (L*=79,10±0,03). A AQ possui alta 

umidade (96,82±0,06%); baixo teor de cinzas (0,41±0,06%) e lipídios (0,10±0,18%) e 

conteúdo de proteínas de 2,07±0,10%. Conclusão: O estudo permitiu a padronização 

do processo de obtenção da AQ de ervilha e sua caracterização, de modo a colaborar 

com práticas alimentares mais sustentáveis. 

 

Palavras-chave: Nutrição. Alimentação. Dieta Vegetariana. Tecnologia de Alimentos. 

Sistema Alimentar Sustentável. 



  
Elaboration of green pea aquafaba 3 

 

Demetra. 2025;20:e82293 

INTRODUCTION 

The reduction of animal product consumption is gaining momentum in Brazil, with more people adopting plant-

based diets. There are several reasons for changing lifestyle to a plant-based diet, such as ethical ones, which include 

consideration of the right to life and the protection of animals, religious issues, concern for health, the environment and/or 

disliking the taste of meat.1,2 

A survey conducted in 2018 in 142 Brazilian municipalities by IBOPE Inteligência showed that 14% of Brazilians 

declared themselves vegetarians. The same survey pointed out that more than half of the Brazilian population would 

consume more vegan products if they were better identified (55%) or if they were priced similarly to the products they 

usually consume (60%), and a large proportion of Brazilians expressed their desire to reduce their meat consumption.3 

In this context, a diet based on plant-based foods is an interesting alternative for more suitable and healthier eating 

practices, with nutritional properties that are beneficial to health, given that it is based on a high consumption of vegetables, 

fruit, whole grains, legumes and oilseeds. It is in line with the 2014 Food Guide for the Brazilian Population, which 

recommends that the basis of human nutrition should be based on the consumption of fresh and/or minimally processed 

foods, restricting processed foods and avoiding ultra-processed foods.4  

It is essential to consider the global impacts of farming on the climate and ecosystems, as well as on public health, 

since it requires large tracts of land for grazing and the production of feed to feed animals, occupying around 75% of the 

global arable land and degrading the environment.5-7 

As a result, it is recommended to change the worldwide food system towards plant-based patterns, favoring the 

search for a more sustainable food system, which includes one that promotes, in addition to low environmental impact, 

food and nutritional security, guaranteeing health for current and future generations.8,9 

There are, however, challenges in the plant-based market ranging from sensory attributes, health perceptions and 

marketing. One of the most significant obstacles in developing plant-based alternatives is replicating the sensory qualities 

of animal products, such as texture, taste and mouth feel. Another factor is the fact that many consumers associate plant-

based products as healthier, but the reality is that some alternatives can be highly processed, raising questions about their 

nutritional value compared to whole foods or traditional animal products.10-13 

Among the foods consumed in vegetarian and vegan diets are legumes such as peas (Pisum sativum, L.)14 During 

their preparation, the water from their cooking generates a by-product called aquafaba (AQ) or "liluva", which has been 

used in vegetarian and vegan culinary preparations.15 Aquafaba has gained popularity as a functional and versatile 

alternative in cooking, especially as an egg substitute. It is commonly used in meringues, mousses, mayonnaises and other 

products that traditionally use eggs.1,2,15-19 

Aquafaba has foaming, emulsifying and gelling properties and is an option for reducing the consumption of animal-

based foods, as well as encouraging the development of culinary skills, as recommended by the Food Guide for the Brazilian 

Population as one of the elements of an adequate and healthy diet.4,20-22 

With this in mind, the aim of this study was to develop, on a laboratory scale, the process for obtaining Aquafaba 

from green peas (Pisum sativum, L.) and to determine its physicochemical characteristics and centesimal composition 

 

MATERIAL AND METHOD 

Process of obtaining aquafaba 

The raw material used was dried, shelled and split type 2 green pea seeds (Pisum sativum, L.) from the Combrasil® 

brand, in 500g packets, lot 10L02ECN0086, purchased from a local market in the city of Rio de Janeiro, Brazil. 
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Pre-preparation 

The pre-preparation was divided into three stages. The first was the selection of the grains, in which they were 

collected and sorted, separating the legumes for preparation. Possible inedible solid matter was also removed, according 

to the protocol proposed by Asla and Ertaş.23 

Afterwards, the previously selected grains were washed with running drinking water and then the legume was 

soaked (ratio 1:3/grain:water) under refrigeration at 4°C for 24 hours. During this period, the water was changed twice 

during the process (after 8 and 16 hours from the start of soaking) and discarded after the established time (24 hours), as 

recommended by Domene.24 

 

Production, preparation of aquafaba and preparation of the technical sheet 

After preliminary tests, the best preparation technique was defined, which was conducted over moist heat, without 

pressure, using a domestic Dako®stove, in a 1:4 ratio (grain:water). Cooking was started at the maximum flame position for 

the first 10 minutes, then adjusted to the medium position until the cooking process was complete, which lasted a total of 

40 minutes. The cooked legumes, along with the cooking water, were sequentially removed from the pan and transferred 

to a refractory dish, which was then fully sealed with PVC film and refrigerated at 4ºC for 24 hours. After this cooling period, 

a stainless steel sieve was used to separate the cooked peas from the now-formed aquafaba (Figure 1). The aquafaba was 

then weighedusing an SF-400 digital scale and a technical preparation sheet was drawn up (Figure 2). 

Figure 1. Flowchart of the process for obtaining green pea aquafaba. 

 

Note: Seleção: Selection,Higienização: Cleaning,Remolho: Soaking,Cocção: Cooking,Minutos: minutes,Sem pressão: without 

pressure,Grão:água: grain-to-water ratio,Refrigeração: Refrigeration,Separação dos grãos: Grain separation,Ervilha seca: Dry pea,Ervilha 

hidratada: Hydrated pea,Ervilha cozida: Cooked pea,Ervilha cozida e refrigerada: Cooked and refrigerated pea,Aquafaba: AquafabaE 

Source: Prepared by the authors (2024). 
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Figure 2.  Technical data sheet for the preparation of green pea aquafaba 

 

TECHNICAL PREPARATION SHEET 

Preparation Green pea aquafaba 

Ingredients Per capita 
Correction 

factor 

Gross 

weight 

Total Quantity 

Weight/Volume Unit 

Green peas 500 1,00 500 500 g 

Water for soaking 1500 1,00 1500 1500 mL 

Water for cooking 2000 1,00 2000 2000 mL 

Preparation Technique 

1- Select the peas and sanitize them under running water; 

2- Weigh the peas; 

3- Soak the peas in water for 24 hours under refrigeration; 

4- Discard the soaking water and weigh the peas; 

5- Cook the peas keeping the lid of the pan half open, initially over a high heat, reducing the flame to medium 

when it starts to boil; 

6- After cooking, which should be stopped when the beans break, store the peas and aquafaba in a baking dish 

in the fridge for 24 hours; 

7- Separate the peas from the aquafaba. Use the aquafaba or store it in the freezer. 

Initial 

weight 
500 g 

Final 

weight 
1250 g Income 250 % Cooking index 2,5 

Source: Prepared by the authors (2024). 

Foam capacity and stability 

Foam capacity (FC) and foam stability (FS) were determined at the Food and Dietetics Laboratory of the 

Fluminense Federal University. FC and FS followed the method of Shim et al.25 and Martinez et al,26 

respectively. For FC, the sample (40mL) was mixed in a stainless steel container using a GiromaxMallory® 

mixer, with 200W power, at 125 rpm, for 8 minutes. The contents were transferred to a transparent plastic 

container with a capacity of 350mL.  

For FS, 50mL of the aquafaba sample was used to transform it into foam, using the same mixer and 

configuration as above. The contents were transferred to a 600mL graduated beaker and the volume 

analyzed immediately after the foam had formed and after 30 minutes.  

FC and FS were determined using Equations 1 and 2, respectively: 

𝐹𝐶 (%) =
𝑉𝑓0

𝑉𝑎𝑚𝑜𝑠𝑡𝑟𝑎
 𝑥 100 (1) 

𝐹𝑆 (%) =
𝑉𝑓30

𝑉𝑓0
 𝑥 100 (2) 

 

Where,  

Vf0= volume (in mL) of foam formed immediately at time 0; 

Vsample= initial volume (in mL) of liquid sample; 

Vf30= volume (in mL) of foam formed after 30 minutes. 
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Emulsion index 

The methodology according to Mustafa et al.22 and Martinez et al.26 was used and adapted to establish 

the emulsion index (IE). To analyze the emulsion, 20mL of the aquafaba sample and 20mL of Liza® brand 

soybean oil were added to a 150mL beaker in a 1:1 ratio (oil:aquafaba). The components were homogenized 

using a GiromaxMallory® mixer at speed 3 for 2 minutes. The mixture was then transferred to a 50mL beaker 

for observation. The volume of emulsion was recorded three times at 30 minutes, 1 hour, 1:30 hours, 24 

hours and 4 days to establish the average result. 

 

Relative density 

The relative density of the samples was determined by the ratio between the absolute densities of the 

aquafaba sample and the water, using a pycnometer. Methodology 215/IV of the Adolfo Lutz Institute was 

followed,27 and it was conducted in triplicate. 

 

Kinematic and dynamic viscosity 

The kinematic viscosity of the aquafaba was establishedusing a Ford cup viscometer with orifice no. 4, 

in accordance with the ABNT NBR 5849:2015 standard,28 with the values expressed in m2/s and the test 

conducted in triplicate. 

The dynamic viscosity was calculated from the average values of the density of the pea aquafaba and 

the kinematic viscosity, according to ABNT NBR 5849:2015.28 The result was given in milliPascal seconds 

(mPa*s). 

 

Foam color 

The color of the AQ foam was determined according to the CIELab system, indicating the coordinates 

L* (luminosity), a* (positive is red, while negative is green) and b* (positive is yellow and negative is blue).29 

The samples were measured in triplicate on a BYK Gardner Laboratory®Colorview 9000 colorimeter 

(Columbia, SC, USA), using the OnColor software .  

 

Centesimal composition  

Moisture, ash, lipid and protein content were establishedaccording to methodology 012/IV, 018/IV, 

032/IV and 037/IV of the Adolfo Lutz Institute.27 Carbohydrate content was determined by difference. 

 

Statistical analysis 

The data obtained was analyzed using descriptive statistics, using mean, variance and standard 

deviation, by tabulating the data in Microsoft® Excel software. 

 

RESULTS AND DISCUSSION 

Process of obtaining aquafaba 

Based on the processes developed to obtain the AQ, it was possible to draw up the technical 

preparation sheet, which presented a cooking index of 2.5 and a preparation yield of 250% (Figure 2), which 

shows an important amount of product that is usually discarded and/or underutilized. 
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The change in the mass of the sample was due to the hydration of the peas, i.e. water was absorbed by 

the grains, which resulted in an increase in their initial (dry) mass, as well as a thermal gain due to cooking. 

The appropriate technique for preparing aquafaba was developed based on previous tests. The cooking 

process was adapted to be conducted without pressure, in order to preserve the pea grain when cooking 

and make it possible to obtain the AQ. In addition, the ratio for cooking was set at 1:4 (grain:water), since 

under cooking conditions, there is a loss due to the greater evaporation of water.  

 

Physical and chemical characteristics 

Foam formation and stability 

The ability of aquafaba to form foam was observed (Figure 3), with an average of 910.71%±77.84.  

 

Figure 3. Foaming capacity of green pea aquafaba. 

 

 
T0: immediately after training; T1: after 15 minutes; T2: after 30 minutes; T3: after 45 minutes; T4: after 1h; T5: 

after 1h30min. 

Source: Prepared by the authors (2024). 

 

Compared to the study by Kiliçli et al.17 which found an average foaming capacity of 575%±12 for green 

pea aquafaba, the result found by the present study was much higher, which is most likely due to the 

individual features of the grains, soaking time, cooking time and temperature and the use of a different type 

of pot for the process of obtaining the aquafaba.30 

Figure 4 shows the change in foam volume. Stability was checked by comparing the period immediately 

after its formation and after 30 minutes, with an average result of 90%.   

 

Figure 4. Foam stability of green pea aquafaba 

 
Source: Prepared by the authors (2024). 
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Regarding foam stability (ES), Kiliçli et al.17 found an average percentage of 95.67%±2.20 for green pea 

aquafaba, a result which was higher but close to that found in the present study. Furthermore, in their analysis 

of different brands of canned chickpeas, Mustafa et al.22 found foam stability ranging from 77 to 92%, while 

Aslan and Ertaş23 established the FS for whole egg as 93.33%±2.00 and for chickpea aquafaba as 

94.74%±1.03. Therefore, the result produced by this study is close to the data described in the literature. 

In this context, it can be inferred that AQ has a good foaming capacity and stability, which corresponds 

to a positive result, since this technological property is very much required in cooking. Whipped DH has the 

potential to be used in several preparations as a substitute for whipped egg white, such as meringues, cakes 

and soufflés, in order to achieve greater sponginess and lightness.31 One example was the study conducted 

by Nguyen et al.32 who concluded that fava bean aquafaba can be used to replace egg white in cupcakes.  

In order to better comprehend the possibilities for improving the properties of plant proteins, some 

studies have been conducted on legume protein isolates, but data on pea aquafaba is still scarce. Lafarga et 

al.33 when assessing the functional properties of legume proteins obtained by solubilization observed that 

pre-treatments such as enzymatic hydrolysis, heating or high-pressure processing can also result in improved 

functional properties, such as foam formation capacity and stability.  

High-pressure homogenization and the use of ultrasound enhanced the foaming capacity of isolated 

pea protein, as these treatments promote protein unfolding and expose more hydrophobic groups to its 

surface, increasing protein-water interactions and protein adsorption at the air-water interface.34 

 

Emulsion index (IE) 

The values found for IE from the aquafaba samples are shown in Table 1.  

 

Table 1. Emulsion index of aquafaba samples at 30 minutes, 1 hour, 1:30 hours, 24 hours and 96 hours. 

 

Sample 
IE (%) after 30 

minutes 

IE (%) after  

1 h 

IE (%) after  

1:30 h 

IE (%) after 

 24 h 

IE (%) after  

96 h 

AQ 85,00 70,00 67,50 60,00 15,00 

Source: Prepared by the authors (2024). 

 

The results of the emulsion index (Table 1) showed that the samples had separated phases after 30 

minutes. The observation period was therefore an important factor in describing the results. As shown in the 

graph (Figure 5), at 1 hour and 30 minutes into the experiment, the volume drops rapidly compared to time 

0. Conversely, in the same period for 24 hours, there is greater stability in the emulsion index. The interval 

from 24 to 96 hours presented the greatest drop, 75%, in the EI results, in contrast to the first moment of 

the analysis. From the first recording, it was possible to observe the separation of the phases. However, this 

separation is evidenced by the decrease in homogeneity after 24 hours, as shown in Figure 5. 
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Figure 5. Graph of Emulsion Index (%) x Time (h).

 

Source: Prepared by the authors (2024). 

The findings found in this study for the emulsion index differ from that demonstrated by Kiliçli et al.17 

for green pea aquafaba, since the authors did not observe any phase separation (IE= 100%) after 1 hour, 

while in this study, it can already be observed after 30 minutes (IE= 85%), demonstrating a lower emulsifying 

property, which may be due to the different methods used to obtain the aquafaba. 

The studies by He et al.35 and Mustafa et al.22 evaluated the emulsion stability of aquafaba from 

chickpeas, exhibiting values of 71.9% to 77.1% and 60% to 80%, respectively, over a 30-minute period, lower 

than the present study (IE= 85%) with green pea AQ.  

Meurer et al.36 also assessed the IE of fresh chickpea aquafaba, but at 1 hour, 12 hours, 24 hours and 

4 days, observing no phase separation at the first moment observed (IE = 0%) and IE of 88% after 96 hours. 

Conversely, the AQ in the present study fell, resulting in an IE of 15%. It was observed that green pea AQ 

experienced a considerable significant volume within a short time frame, exhibiting a pattern similar to the 

initial half-hour findings in the studies conductedby He et al.35 and Mustafa et al.22 

Furthermore, it is worth noticing that the variation between the foam and emulsion properties studied 

is caused by the difference in the composition, additives, canning and cooking processes of the legumes .25 In 

addition to the determinants mentioned, the contrast in the comparison results is also a product of the 

multiple periods of use of the mixer for foam formation and the amount of lipids transferred from the grain 

to the aquafaba during its cooking.37 

 

Relative density 

The relative density of DH was determined to be an average of 1.013±0.00, with a coefficient of variation 

of 0.05%. It can be seen that AQ has a density very close to that of water (1.00 g/cm³ = 1.00 g/mL), and this 

similar behavior is related to the high moisture content present in its composition. 

The average relative density of the study on chickpea aquafaba by Shim et al.25 is the closest to that 

found for green pea aquafaba, at 1.095. Conversely, data on samples made from split yellow peas 
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(1.021±0.005) and egg white (1.040±0.004) is higher than the result found, with egg white having a higher 

relative density.37 

 

Kinematic and dynamic viscosity 

The results obtained for kinematic viscosity, conducted at 25ºC, can be seen in Table 2, from which it 

was possible to calculate the coefficient of variation, which showed a value of 0.18%.  

 

Table 2. Kinematic viscosity of water and pea aquafaba, inm2/s, at 25ºC. 

 

Fluid 
Average 

time 

Viscosity (m2/s) at  

25ºC 

Water 9,70 2,00 x  10-5 

Green pea 

aquafaba 
9,85 2,06 x  10-5 

Source: Prepared by the authors (2024). 

 

The results revealed that, compared to water, AQ had a similar viscosity. Thus, the sample studied has 

a low viscosity, as well as a liquid and fluid pattern. Meurer et al.36 observed a kinematic viscosity of 4.878 x  

10-5m2/s for fresh chickpea aquafaba. Compared to the result of 2.06 x  10-5m2/s for AQ, it is understood that 

it is less viscous.  

In relation to the dynamic viscosity of QA in the present study, a value of 20.8 mPa*s was obtained. 

Stantiall et al.37 analyzed the dynamic viscosity of chickpea aquafaba (47 mPa*s), green lentil (25 mPa*s), 

white bean (4.5 mPa*s), yellow split pea (8.7 mPa*s) and white egg white (15 mPa*s). Although the viscosity 

of green pea aquafaba is lower than that of chickpeas and green lentils, it presents higher results than white 

egg white, as well as the other grains evaluated. 

Viscosity influences foaming capacity and must be at levels that allow the product structure to absorb 

the maximum amount of air and the globules to undergo high levels of partial coalescence. An increase in 

viscosity can prevent air from entering the mixture; however, a low viscosity allows bubbles to merge more 

easily, forming larger, less stable bubbles that are more susceptible to internal pressure.38 TheFoam capacity 

(FC) and Emulsion Stability(FS)  values indicate that the viscosity of the aquafaba produced is possibly 

sufficientto support its foaming capacity. 

 

Foam color 

Table 3 shows the results of the color analysis of the foam, indicating the L*, a* and b* coordinates. 

 

Table 3. Color parameters of aquafaba and foam. Results are three-way averages ± standard deviation. 

 

Sample L* a* b* 

AQE 79,10±0,03 -0,92±0,72 7,25±0,58 

AQE: pea aquafaba foam.  

Source: Prepared by the authors (2024). 
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Based on the results, the sample exhibited a positive average L* value of 79.10±0.03, indicating high 

luminosity, which suggests that the foam is light in color. Regarding the a* value, which represents the 

red/green coordinates, the negative result shown in Table 3 reveals that the sample is green. Furthermore, 

with an average b* value of 7.25, representing the yellow/blue coordinates, the presence of a yellowish color 

is also noted. 

When comparing the colors of the pea aquafaba foam from the present study with those of fresh 

chickpeas, as evaluated by Meurer et al,36 it is noticeable that there was a positive variation of +2.76 in the 

brightness of the chickpea aquafaba samples. The a*b* coordinates were higher for AQ, indicating that its 

foam is less dark, more green and yellow than chickpea foam. In the same study, it was observed that the 

foam formed from white egg white is darker (L= 87.99), redder (a*= 0.01) and less yellow (b*= 4.67) than that 

of pea aquafaba. 

 

Centesimal composition  

The results of the centesimal composition of the green pea aquafaba are shown in Table 4. 

Table 4. Centesimal composition of green pea aquafaba. 

 

Features Green pea aquafaba (%) a 

Moisture 96,82±0,06 

Protein 2,07±0,10 

Carbohydrate 0,6 b 

Ashe 0,41±0,06 

Lipid ND 

a Mean ± Standard Deviation; ND= not detected. 
b The percentage of carbohydrates was obtained by difference. 

Source: Prepared by the authors (2024). 

 

According to the outcomes obtained, it can be inferred that the AQ of green peas has a high moisture 

content, and it is higher when compared to the data published for chickpeas by Shim et al.25 of 67.00%±1.87, 

in the study that compared the composition of aquafaba from different brands of canned chickpeas, being 

similar to split yellow peas (95.59%± 0.18), according to data from Stantiall et al.37  

The protein content (2.07±0.10) found is higher compared to the data on chickpeas (0.95±0.01) and 

split yellow peas (1.27±0.02) found by Stantiall et al.,37 which suggests that the AQ from the current study 

may confer greater nutritional value in relation to this component if it is used in culinary preparations. 

The ash content obtained is close to that of yellow pea samples (0.40±0.00) and lower compared to 

chickpeas (0.57±0.01), according to Stantiall et al.37 

Regarding lipids, it can be said that the AQ of green peas is similar to other legumes, since for yellow 

peas and chickpeas, determination was not possible, since the content found was below the detection limit 

of the method.25,37 
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In summary, the differences in centesimal composition are due to the fact that they are different 

legumes, as well as the different preparation methods, because during the soaking and cooking stages, 

nutrients are distributed from the grain into the water involved in the process, nutritionally modifying the QA. 

In addition, prolonged cooking can lead to a greater breakdown of the cell wall and, consequently, a greater 

transfer of nutrients to the water that will give rise to the AQ.37 This indicates the importance of considering 

the possible genotypic variation of the legume in question, as well as the development of a technical 

preparation sheet for obtaining AQ, which is a product that can offer a promising alternative for vegetarian, 

vegan, egg-allergic and celiac consumers, due to its features as a multifunctional, plant-based, animal cruelty-

free and additive-free ingredient.19 

 

CONCLUSION 

It conclusion, the process of obtaining green pea AQ can be optimized to achieve technological 

characteristics suitable for use in culinary preparations. Further research into its applicability is necessary to 

offer alternatives that promote a more sustainable diet and encourage the development of culinary skills. 

This will help ensure that vegetarians, vegans, and individuals following a meat-free diet are not overly reliant 

on industrialized foods. 
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