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Fig. 1 The ACE inhibitory activity of six kinds of hydro-

lysates
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Study on technology of antihypertensive peptides production
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Abstract: The protein from Decapterus maruadsi was hydrolyzed by six different proteolytic enzymes in their op-
tional conditions. The inhibition percent (IP) of Angiotensin I-converting enzyme (ACE) by the hydrolysates was
examined with high performance liquid chromatography. Results showed the papain was the best enzyme for pro-
ducing ACEI. When the degree of hydrolysis (DH) was 13.7%, the inhibition of ACE by the hydrolysate reached as
high as 67.4%. Further on, the influence of hydrolysis time, initial enzyme concentrations ([E]), initial substrate
concentrations ([S]), hydrolysis temperatures and pH values was investigated. Results showed that the optimal con-
dition for producing ACEI was as follows: [E] at 7000 U/g-Pro, [S] at 25 g/L, hydrolysis temperature at 45°C, pH at
7.0 and hydrolysis time in 240 minutes. Then ultrafiltration technology was used to separate and enrich the active
part of hydrolysates. Results showed that the higher active part of the hydrolysates can be enriched in the penetrat-
ing fluid of both 10 and 5 KDa. It was also found that the higher active hydrolysates were mainly lower than 5 KDa
with an ACE inhibition rate of 88.47%.
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