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Abstract: Casein phosphopeptide (CPP), hydrolyzed a arated from milk casein, was a bioactive peptide and had a strong calcium

absorption activity. The inhibition of calcium phosphate/calcium. carbonate precipitation was investigated by CPP to characterize the
calcium-holding effect of CPP in the present study: The cale m-hofding activity of three commercial calcium tablets was investigated by rapid
demonstration experiments in Vitro,.and the comparison of caleium content was determined by atomic absorption spectrometry. The results
showed that the CPP-containing calcium tablets had an obvious advantage of calcium-holding and prevented calcium phosphate/calcium

carbonate from precipitating for mere than 30 minutes: I addition, the precipitation of CPP-containing calcium tablets was significantly less

than the other two calcium pro der the conditions of same calcium tablets content and calcium content while greatly more than the other

two calcium tablets after treated ium carbonate solution, indicating that the CPP-containing calcium tablets had a significant effect on
prolonging time c‘um-holding and inhibiting the formation of calcium carbonate precipitation. The results of this study provided a reasonable
scientific support. for the calcium:supplement effect of commercial calcium products and had a great guiding significance to the stable
development of the health care industry.
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Fig.1 Standard Curve of Atomic Absorption Method
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Fig.2 Results of stratification after the treatment of phosphate
buffer
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Fig.3 The Calcium content in supernatant at different time
(Atomic Absorption Method)

R mg

-= JINCPP
-o A fNCPP

F= 1 MR E N EITUESE T
Table 1 Change of the precipitation height after the treatment of phosphate buffer

20 5\ B 7] Jm CPP 4037 & B Jem TAm CPP 2RIIE & 4 /om
/min 1 2 3 1 2 3
0 6.00 6.00 6.00 6.00 6.00 6.00
5 6.00 6.00 6.00 4.80 4.80 4.85
15 6.00 6.00 6.00 3.30 3.40 3.50
20 6.00 6.00 6.00 2.80 2.90 2.90
30 6.00 6.00 6.00 240 2.50 2.50
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Fig.4 the dissolved results of different calcium products
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Fig.7 Dissolution of different calcium tablets
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Fig.8 Curves of calcium content in the supernatant of different
calcium tablets (Atomic Absorption Method)
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