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Abstract ; Trypsinase was selected from six proteinases according to the angiotensin converting enzyme ( ACE) inhibitory rate.
Single factor experiments and orthogonal design Ly, (4°) were adopted to investigate the effect of substrate concentration , hy-
drolysis time,E/S, temperature and pH value on ACE inhibitory activity of the product. The optimum trypsinase hydrolysis
process for producing ACE inhibitory peptides was under 50°C , with pH 8. 0,5% substrate concentration,0. 08 E/S for 6

hours. After optimization,the ACE inhibitory activity reached 76. 8% .
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Table 2 The results of orthogonal design by using trypsinase to hydrolyze SPI
EEN IK A 1] 78133 L pH ACE # (%
Factor Time/h Substrate concentration/% be Temperature/ °C pH value ACE inhibitory rate
1 4 3 0.04 45 7.5 0.624
2 4 4 0.06 50 8.0 0.756
3 4 5 0.08 55 8.5 0.724
4 4 6 0.10 60 9.0 0.656
5 6 3 0.06 55 9.0 0.647
6 6 4 0.04 60 8.5 0.682
7 6 5 0.10 45 8.0 0.723
8 6 6 0.08 50 7.5 0.745
9 8 3 0.08 60 8.0 0.671
10 8 4 0.10 55 7.5 0.641
11 8 5 0.04 50 9.0 0.721
12 8 6 0.06 45 8.5 0.672
13 10 3 0.10 50 8.5 0.635
14 10 4 0.08 45 9.0 0.621
15 10 5 0.06 60 7.5 0.658
16 10 6 0.04 55 8.0 0.667
K, 0.690 0.644 0.673 0. 660 0.667
K, 0.699 0.675 0.683 0.714 0.704
Ks 0.676 0.707 0.690 0.670 0.678
Ky 0.645 0.685 0.664 0.667 0.661
R 0.054 0.063 0.026 0.054 0.043
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