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Abstract: In this paper,

(1.College of Food Science, South.China/Agricu

preliminary purification of casein phosphopeptides(CPPs) was investigated using preparative reverse phase

high performance_liquid chro aphy. Four components were collected according to the peak shape of the chromatogram. The F2

component was’ further separat ified by analytical RP-HPLC to obtain sub-component P3 The casein phosphopeptides active
monomers powr was: collected by reduced pressure distillation and lyophilization to remove the solvent. The casein phosphopeptide
monomers P3 synthetically synthesized based on the amino acid sequence of P3. The molecular weight of synthesized P3 was uniform
with” the natural monomer and<the puritywas 98.13%, which was determined by Mass Spectrometry and High Performance Liquid
Chromatography. The retention time of the natural and synthetic casein phosphopeptides monomer P3 was consistent, and the ultraviolet
absorption of the synthesized monomer was much higher than that of the natural monomer, which could be related to the diversity of protein
tertiary structure. There were a-helix, f-turn, S-sheet and random coil in the secondary structure of the natural and synthetic CPPs monomer P3

according to the analysis of Fourier Transform Infrared Spectroscopy (FT-IR) and circular dichroism. The synthesized and natural monomers

were mainly in the form of antiparallel and random coil, but there were difference in the ratio of the a-helix, f-turn and random curl of natural

WiksEEA: 2017-01-30

HEWE: EREANFESEYTE (31601474); " HREBARFEEIE (2016A030310442); ["HREBBTHIIHME (FA) (2013gjhz0003)
PEHREI: XIR (1986-), B, fEEL, W5AE: BREYHA

BIMEE: BF (1966-), B, #%, S, FRFE: RAFHSTEHERFTEL

110



MR E MR Modern Food Science and Technology 2017, Vol.33, No.10

and synthetic CPPs monomer P3. The second structural change of natural monomer P3 changed small with the concentration of monomers from
2 mg/mL up to 4 mg/mL, which the a-helix and random coil were transformed to the antiparallel. The second structural of synthesized monomer
P3 had a significant variation, which mainly transformed the a-helix and S-turn to the antiparallel and random coil.
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Table 1 Analytical HPLC gradient of CPPs
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Table 2 Secondary composition of natural and synthetic of CPPs monomer P3 derived from circular dichroism spectra
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