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Abstract: Fish scalses gelatin was hydrolyzed by Alcalase 2.4L protease and concentrated by ultrafiltration to gather the bioactive
peptides. The inhibitory activity, molecular weight distribution, amino acid composition-and the resistance of digestive proteases were
determined. The results showed that the hy drolysate has the highest ACE-inhibitory activity with an I1Cso of 0.56 mg/mL and a DH of 15.54%
after a 6-hour- hydrolysis. Component II (peptides <5 kDa) obtained after ultrafiltration showed the strongest inhibitory activity and a high
recovery rate above 90%. The hydrophobic amino acids of alanine, tryptophan and proline which contribute the most for ACE-inhibitory activity
were well reserved in component 1. Artificial gastrointestinal digestion test indicated that the bioactive peptides in fish scale were resistant to

digestive proteases.
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Fig.1 Relationship between DH and ACE-inhibitory
activity
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Table 1 ACE inhibitory activity and recovery yields of
hydrolysates and three ultrafiltrated products

Wy pFELEKDa  APEIEM  SRECEY
I JB ik 84.29+ .34 100
I <5 89.8643.05° 90.57
" 5~10 71.64+1.87° 6.81
v >10 20.4640.83° 2.62

E: RPRARFEME, ATEFAEFEF (P>001).
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Fig:2 Molecular weight distribution of component 1T
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Table 2 Amino acid compositionsof component II (MWCO <5
kDa) and scale collagen without hydrolyzing

A4 RAAB A% A A ALBRAE/%
B ORHES AREEH B RAERG AREAS
Asx 4.0 3.79 Val 2.02 1.76
Glx 9.38 10.19 Met 1.96 1.40
Ser 3.32 2.36 Cys 0.20 0.12
Gly 16.18 16.28 e 1.24 0.91
His 2.39 2.22 Leu 2.47 2.24
Arg 8.10 8.62 Trp 11.42 12.50
Thr 2.22 2.08 Phe 2.20 1.18
Ala 8.12 8.66 Lys 3.53 3.16
Pro 9.27 10.33 Hyp 11.24 12.50

Tyr 0.72 0.62 FKHEAAT 3943 39.59

E: Asx 83 Asp A= Asn; Glx @46 Glu 4= Gln; &35
Ala,lle. Leu. Met. Phe. Pro. Tyr. Tmp #= Val.
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Table 3 ACE-inhibitory activity of component 1II treated by
digestive enzyme
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