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Abstract: Fish skin is the main byprodud in channel catfish filet processing industrial. Preparation antihypertensive peptides using
channel catfish skin gelatin can promote its utility value. Spontaneously hypertensive rats (SHR) and normal SD rats were used to assess the
antihypertensive effects of the ACE inhibitory peptides under optimized condition invivo. The ACE activity and Ang Il contents in the serum
and lung tissue of SHR were measured. The bloodpressure of SHR was decreased significantly after one-time dosing experiment and long-term
dosing study (28 days), and the antihypertensive effects were dose-dependent. The blood pressure of SHR in high dose group decreased from
206 mmHg to 159 mmHg after 2 h oral administration and remained around 155 mmHg after long-term oral administration for 10 days.
Moreover,the ACE inhibitory peptides had no significant effect on normal SD rats. The ACE inhibitory peptide from channel catfish skin gelatin
inhibited the ACE activity, and decreased the Ang Il contents in serum and lung tissue of SHR. While there was no significant effect on ACE
activity and Angll.contentin serumand hungtissue for normal SD rats.
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Fig.1 Effects on the blood pressure of SHRs and SD rats after

one-time dosing irrigation of ACE inhibitory peptide
from channel catfish skin gelatin
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Fig.2 Effects on the blood pressure of SHRs and SD rats after
long-time dosing irrigation of ACE inhibitory peptide
from channel catfish skin gelatin
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Fig.3 Changes of blood pressure of SHRs and SD rats before

andafter long-time dosingirrigation of ACEinhibitory peptide
from channel catfish skin gelatin
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PEXTHRZE S RIEHRD FK SR B KA UE 5/
HESAEZE (p>0.05). 1EH MEK) SD KR AAEA
SRS A, R EIE IR BRI IR ORER

i e 5 152 ACE 0B BICH TE 48 2554 P B
WAk, 5 1 ACE M0k o i 3/ s
BOMEIR, ARG B 5.
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Table 2 Changes of body weight of different dose groups before and after long term dosing study

i A &30 = 4 FREA R e b At BG40 EFSE  Taska
Kear (GF¥#) g 240.5045.54 233.3347.55 239.30#5.93  233.40#1.82 262.00422.61 225.50%20.51
RIE (F3) g 275.17+10.15 269.75+17.35 278.67+12.85 266.33+12.90 474104557  323.00+12.73

HE £ g 34.6748.12° 36.42+13.77° 39.56+13.57¢ 32.93+12.86° 212.10422.54° 97.50+7.78"

E: RV RRAN LT ERTERLE (p<0.06).
225 KAp# F4Lhim &k R ACE 44| ik
5tk R o A i 2042 ¥ ACE & 169 3¢

ACE (I EikRILAED 24 T R- e
3k £ A48 (Renin-Angiotensin System, RAS) {5 %
MRy, EEMEAT S ZHKE 1 (Ang D, fHHK
2% C-ui IR I 5k 2 11 (Ang 1), ACE 3%
PEXT T I A TR KR sEmm Bl

3 AT AR U B a5 Ik ACE 0]
WS, A S2E0K RIMER L2 ACE [T «
FH 2 3 W] LA H AR L i 7w Rl ZH 2 R ) ACE

T R, R AR SR AR, X R i
Rt JZ Wi ACE 417 sl 771 ] 4 A O 2 AR B
ACE [P, 5 fal B ACE flikl A b, RIEE
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ARG P e e N5, BHAE ORI 2 7T SHIR K Bt . 375 1 il
M) ACE HITEMESEA TR 1R 45 24 2HA 25 0t
MR . AR A = B A g ACE V&
PR BRI T HE 2 AN TR 2h 24 SRR AR (p>0.05), {H
IHZHEH ACE i 145 B TR 2H K T 2524 4L =%
HXPIEEA B2 22 R (p<0.05).
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Table 3 The ACE activity in the serum and lung tissue of different dose groups

.4 & Z 4 WA 4 = A Fer b A PB4 EFLHm TaHtBa
f ik ACE iEHE/(UIL)  985142.31%  91.19+42.06%° 89.394854°  87.5044.13°  84.66+2.87°  85.34+41.91°
Mita4n % ACE & H/(U/L) 785.1542.66° 742.55+15:33° 1 549.38422.56° 330.55+11.46° 316.3547.75% 278.50+46.62°

E: RV AR EARFERTERLE (p<O.0B).
226 KHANEFLhim 2 XK ACE dpkl ik
3t K R i Ao AR 4042 Ang LV A2 69 %06

TEAEYRRE R RRR ARG, M EKER
1 CAng 1D /2 ACE fEH T S5k 3 1 (Ang D,
R Com KBTI BT s Ang 11 & —Fifi US4
7, e R A AP EE 7, T s NS I £ AT R
A SRR B

4 A TR BRI 5 75 A SE 50 )

MyE HFIZHZ Ang Il & 8. MR 4 HafLLEH,
IEH SD KR (IEHZA Z54LR= (X IRZL) ifn iE A it
M Ang I &&= B EILT SHR K (p<0.05),
SHR K R it E 15 4h 23 Ml fa J7 FH. ACE i Bk 771
IR, FL s M ZHZH Ang 11 & S0 8T 1 BE
SRR B E R R BE X 2K B
FGZHZIF 1 Ang TT 5 12 2 B K 8 I A # 17 P e
ACE il Ik &4

R4 BEAKXRMFMALR D Ang |1 SEELE*

Table4 The Ang Il content in the serum and lung tissue of different dose groups

& F & a il R i Fer b st BE 48 EFLHE  wTaHxiBa
fF Y Angll 4&/(pgmL)  767.7747.70*° 749.5745.21° 703.2345.90° 682.6046.38°  647.1545.14°  632.2946.30

fiza 2 f Angll A2/(pgmL) 790.53+11.79° 767.40+22.66° 674.4748.47° 622.25+15.87° 442.60+17.56° 459.7448.51°

E: *RP ARG EARFEETEREFE (p<0.05).
3 g

A K FH CABRE p SR £, 1z B s Sy JEOR) i1l 45 1)
ACE #Ii Bk, o R P I KB (SHR) 2 IE 3 I
JERBR (SD) 37—k R KA 253856, 25 52fi 1
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