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1
Tab. 1 Protease for hydrolyzing Pinctada martensii protein
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Fig. 1 The ACE inhibitory activity of 6 kinds of hy2

drolysates
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Fig.2 The diversification for DH and ACE inhibitory ratio
with time
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Fig.3 Hydrolysis curves for different initial enzymes cor2
centrations
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Fig.4 Hydrolysis curves for different initial substrate cor2
centrations
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Fig.5 Hydrolysis curves for different temperatures
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Fig. 6 Hydrolysis curves for different pH values
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Optimation technical conditions for preparing antihypertensive2
peptides (ACEI) from Pinctada martensii with alkali protease
hydrolysis
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Abstract: The protein from Pinctada martensii was hydrolyzed with six different proteolytic enzymes in
their feasible conditions. The inhibition percent ( IP) of hydrolysates to Angiotensin Rconverting enzyme
(ACE) was detected with HPLC. While the degree of hydrolysis (DH) is 21% the hydrolysate with alkali
protease was of the highest inhibition percent. Moreover, the dependence of DH on hydrolysis time at dif2
ferent initial enzyme concentrations ([ E]), initial substrate concentrations ([S]), hydrolysis temperatures
and pH values was investigated. The result showed that the optimized conditions for hydrolyzing Pinctada
martensii muscle was as follows, hydrolysis time in 240min, [E] in 0.175 g/L, [S] in 35 g/L, hydrolysis

temperature at 45¢ and pH 9. 5. The range of hydrolysis molecular weigh was lower than 14. 4 ku using
SDSPA GE gel electrophoresis.
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