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Introduction

This project investigates the protein content of organically grown pea 

varieties from the Irish Seed Savers, focusing on both Irish and 

international cultivars. Plant-based proteins, particularly pea protein, 

are increasingly recognised for their environmental and health benefits, 

especially in the context of rising global protein deficiencies and concerns 

over genetically modified crops like soy. The study aims to identify pea 

varieties with the highest protein concentration, focusing on their 

adaptability to Ireland's maritime climate and the influence of 

environmental and genetic factors on protein content. 

Literature Review

Over the past decade, there has been a growing demand for alternative 

protein sources due to concerns over health, ethics, and environmental 

impact. Pea protein, low in allergens, nutritious, and affordable, has 

emerged as a popular option (Lu et al., 2019). While peas are rich in 

protein, they are low in some essential amino acids, like methionine and 

tryptophan, making them complementary to cereal grains (Tobiasz-

Salach, 2024). Pea proteins, mainly globulins and albumins, offer unique 

properties based on their composition and processing methods (Lu et al., 

2019).

Methodology

The Biuret method detects protein by forming a violet complex with 

peptide bonds, while the Kjeldahl method measures nitrogen to estimate 

protein content.

Results

Biuret and Kjeldahl tests showed that the Daniel O'Rourke variety 

consistently had the highest protein content, even after refrigeration and 

cooking, indicating its resilience to temperature stress. Environmental 

factors, such as temperature and rainfall, were found to affect protein 

levels, with higher temperatures promoting increased protein content. 

Conclusion

This study highlights the health and environmental benefits of pea protein as 

a sustainable alternative to red meat. With heart disease being a leading 

cause of death in Ireland, a shift to plant-based proteins like pea protein can 

help reduce cholesterol, obesity, and cardiovascular risks. Pea protein, 

offering 19-25 grams of protein per 100 grams, is easily digestible and more 

environmentally friendly than red meat, requiring less space and water while 

enhancing soil health. Incorporating pea protein into Irish diets could reduce 

reliance on red meat, promoting better health and supporting environmental 

sustainability.
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