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Abstract

This study was designed to investigate the angiotensin converting enzyme (ACE) inhibitory activity of skipjack/ye-
llowpin tuna cooking broth. The cooking broth was pretreated with membrane filter (MW cut-off 5,000) to obtain
the peptide fraction with ACE inhibition. The crude peptides fractionated with Amberlite IR-120 (H* form) and fol-
lowed by Bio-gel P-2, were separated into nine fractions (T-1 to T-9). The maximum inhibitory activity was obser-
ved in the fraction T-4 (ICso value, 0.619m9 protein/mé). The abundant amino acids obtained from active fraction
T-4 were phenylalanine, leucine and glutamic acid.

Key words * angiotensin converting enzyme (ACE), tuna cooking broth, amino acid composition

Mo B of thg @4lo] EokA 1 714 AR Aol AW
287129 g Q77 &3] o] FojAA Jith.

Ao} Aol g AbERE FolM I Hlgo] ¥ A AAde ke zAze Ve o7 HAF e,
Hoz A HYAAY, 442 4 oo 9% AF 5ol | renin-angiotensinA7t P A FA¥ThE Aol
Ed, o] ¥ BT 4RARe 1¥YTH LAY A I, F ¥ F9 FEU A angiotensinogen®]
A7 A, TN, AZ AAZASE e AR AR e dRARHELY renind] FEOE ¥

t Corresponding author

312/ 43R



23 A5A9 Angiotensin APEL A 2L

d5]o] angiotensin IS A4A Hi, ojFe& T4
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Table 1. ACE inhibition effect of fractions separated
from Skipjack/yellowpin tuna cooking broth
by membrane filtration, Amberlite IR-120 and
Bio-gel P-2 column

Fraction ICs0(mg protein/ml)
Unfractionated 1.790
Membrane filtrate 1.658
Amberlite 1R-120 column

Part T 1.278
Bio-Gel P-2 column
Part T-1(Fraction No. 21~24) 5.438
Part T-2(Fraction No. 25~30) 2.588
Part T-3(Fraction No. 34~37) 1.525
Part T-4(Fraction No. 38~41) 0.619
Part T-5(Fraction No. 45~48) 2.120
Part T-6(Fraction No. 52~54) 2.720
Part T-7(Fraction No. 59~64) 2.927
Part T-8(Fraction No. 83~86) 3.578
Part T-9(Fraction No. 87~92) 4.235
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Fig. 1 Ion exchange chromatogram of membrane filtrate
of skipjack/yellowpin tuna cooking broth by an
Amberlite IR-120(H*) column(3.0X30cm).
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Fig. 2 Gel chromatogram of fraction T by a Bio-Gel P-
2 column(2.2 X80cm).

Table 2. Amino acid composition of membrane filtrate
of Skipjack/yellowpin tuna cooking broth and
active fraction T-4 separated by Bio-gel P-2

column
(% to total amino acids)
Amino acid M?irlrggrtine Active fraction T-4
Aspartic acid 6.5 23
Threonine 3.8 2.3
Serine 3.9 1.5
Glutamic acid 11.0 104
Glycine 10.2 6.4
Alanine 8.8 5.5
Cysteine 2.2 1.7
Valine 4.4 6.8
Methionine 29 49
Isoleucine 2.7 6.0
Leucine 5.9 119
Tyrosine 6.9 7.8
Phenylalanine 3.1 15.9
Lysine 8.0 9.6
Histidine 8.7 4.1
Arginine 51 0.9
Proline 5.9 20
Total 100.0 100.0

£ 7} YE- 59 ACE A ads 4HE Z274(Table 1), 1
Afazst 74§53 ES T-4(fraction No. 38~
41) EEolUN, 1 AHETE ICs #4°] 0.6191M9 pro-
tein/mfQl RO vpePgTh E3 wuld gheke FHoud ty-
rosine®|\} tryptophan®} # WEF ofu|inile] o3
280nmolA £ FEEXE YEY T-6~T-9 &9 A
HEIAE Yot

g, A ool 9%t ACE Al ¥4 g% T-4 &1}
gt gl o) ofu]ieit AL Table 20 VEHAIL 1 F
%} T-4 8¥-2 phenylalanined) o] 15.9% 2 71¢ &
%om, I 22 leucine® glutamic acid7t 242 11.9
%9 104% 2 Ueh, o] 3%79] ofn:=4to] oF 38%
Ao g A} GAFH YL glutamic acid?} glycine?]
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