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BEUBRMAYACENH ER E3ku W BRBEEEARNREX ACENHES FEARAFMMRESL
(ICsp) ¥ 0.46 mg/mL, AR EEATH Y —# 4% ACEWHKKF B,
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I & % K & ¥ 3 55 ( angiotensin converting en-
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1.3 RBHZE
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0.05EE W, YxBMERmE EREKRE
95C &4 T 7 +F 20min /5 F 1L R B, #EBEDH L
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1.3.3 ACE #7#) & b 69 3 9 5 ik

%8 Nakamurals ) F 5, RIE B KB RHESF T
B,
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CYCEE A0 FO0D AND FERMENTATION INDUSTRIES I

MEOBMEY ACE MHEHNEm, AR 1T4H,
BIEHTE ACEMKIEHLEREE (P<0.01). 28
BHaFHEN 10 000 u 1 3 000 u B EMIE )G, ACE
MBS B R B 54.22% 43 513 2] 57.07% 70
64.22% . XRUEIET BRI T ACE B KE
H(HBESHEIEZRBERSFRENY R, X &
KABARREEMN ACE MHKE),

®1 HERBAY ACE MHFHENKR

RS T HE/ku LES W EHE/%
, % W 54.22%0.07°
10 b 57.07+1.18"
B W 44.72+1.34°
& W 54.22+0.07°
3 ik 83 64.22+0.89°
B W 50.19+1.32¢
¥:a,b,c ER—-AEKEF HAMNERERAEE  AHUNRR
£REZE (P<0.01),
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AUES, EEREENMEM.2 ) TFRERS
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HEEEMER, XK TREREELRAKNE
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000 u ML) B M /N 2 B 35 FE 7 A 388 n , RS B 1
ABE, B NBREFHAELR, EF8E 4
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BR¥EEHE,
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BEDTHREN 3000 u BB, KERBM K LLETF,
A] B AT R B R B AR B 4 B R, X —BF R A RN 5K
FREFABRRKMIEZE XL
2.5 BR®IC,HNE

7£ 10 ku #1 3 ku B IEEMRERERAT i
HEHBERREHITAE TR, WE ICsfl, ERAEK
20
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Ll H 5] WK BE ICsp/mg-mL ™!
o35 0.68

10 ku #IE 0.61

3 ku HIEW 0.46

M 2 AT B R R RA 10 ku I ER UL
B ICs B ER K 0.68 mg/mL FFEF 0.61 mg/
mL, K2 3 ku BRI BT 1Cs BRI
0.68 mg/mL T/ Z] 0.46 mg/mL. BIMLAT I, @I
Xt ACE MH Bk A BB LA RABR, BB LR
F A ACE M FE 4, A8 " ACE W&
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Study on UF for the Separation and Purification
of Angiotensin Converting Enzyme Inhibitory Peptide

~ Jiang Zhanmei Tian Bo

Huo Guicheng

(Key Lab of Dairy Science( Northeast Agricultural University) Ministry of Education,Food Science & Technology
of Northeast Agricultural University, Harbin 150030, China)

ABSTRACT Angiotensin converted enzyme inhibitory peptides from casein hydrolysate were separated by ultrafi-

tration. Ultrafiltration(with membranes of My cut-off 10 kua and 3 kua). They can increase the ACE inhibitory

activities of casein hydrolysates. However, permeates of 3kua membrane showed higher ACE inhibitory activities

with ICsy of 0.46 mg/mL.

Key words angiotensin converting enzyme inhibitory peptide, ultrafitration, casein
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