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Abstract: The Chinemys reevesii was selected as the raw material, and the/inhibitory effect of the polypeptide of papain enzymatic

hydrolysate on the proliferation of human breast cancer cell F-7 was identified as the activity detection index in this study to evaluate the

<
cytotoxicity effects of extracted peptides by using MTT ass

matic hydrolysate was retained by ultrafiltration membrane with a
molecular weight of 10 Ku first, and then, the active co: purified by sephadex G-75, sephadex G-50, and sephadex LH-60. The
results of RP-HPLC spectrum indicated-that a high-purity a icancer component, here named TP-1 was isolated and purified with an ICs, value
of approximately 2.7 mg/mL, showing a significant dose-dependent and time-dependent anticancer effect, and little toxicity to normal cells. In
addition, the physicochemical properties of TP-1 were,characterized by ultraviolet, infrared and circular dichroism, and the molecular weight of

the main component of the polypeptide was identified by mass spectrometry. The results manifested the existence of secondary structure of
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Table 1 Changes of amino acid content in different treated
samples (%0)

oA st R oF
B C (C-B) k- SE
Glu 1694 1831 1633  -1.98
Leu 8.60 851 925 0.74 *
Lys 9.27 940  9.07 033 *
Asp 9.26 9.77 840 -1.37 *
Ala 5.92 601 655 0.54 *
lle 4.70 519 556 0.37 *
Val 4.64 501 550 0.49 *
Thr 4.77 491 503 0.12
Ser 4.54 475 487 0.12
Gly 5.44 485  4.82 -0.03 *
Arg 6.45 493 474 -0.19
Phe 429 400 443 0.43
His 2.81 347 374 0.27
Pro 4.20 373 374 0.01
Tyr 3.89 333 372 0.39
Met 232 264 3.03 0.39
Cys 1.96 128 122 -0.06
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