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ABSTRACT

Various peptides derived from food are among the most potent physiologically active agents
known, and include anticancer peptides, angiotensin converting enzyme(ACE) inhibitor exhibiting
antihypertension action, opioid peptides, antithrombotic peptides, hypocholesterolemic peptides,
immunomodulators, calcium absorption enhancers, and other peptides. Hydrophobic peptides
extracted from a Cheddar-type cheese slurry were fractionated by gel chromatography and re-
peated HPLC. A peptide fraction from HPLC showed high cytotoxicity on the tumor cell lines
such as a human colon carcinoma, and comprised of Tyr, Ser, Leu, Gly, and others, Hypochole-
sterolemic peptides were isolated from peptic hydrolyzates of casein and soy proteins, Macro-
peptides of 1,000~5,000 dalton were effective on reducing the cholesterol level of mouse serum,
Peptides showing high Krigbaum hydrophobicity and ANS surface hydrophobicity resulted in high
hypocholesterolemic effect and fecal steroid concentrations, Caseinomacropeptides(CMP) were
isolated from whey powder and treated with soluble and immobilized trypsin to obtain
antithrombotic peptides. One fraction from the CMP hydrolyzed with immobilized trypsin for 24h
exhibited high antithrombotic activity with 52.5% inhibition of platelet aggregation. These results
suggested that peptides from various milk products could be utilized as a good bioactive agents for
developing health functional foods,
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Fig. 1. In vitro cytotoxicity of CSF-111 and CSF-112
on SUN-C2A a human colon cancer cell:
ATCC CCL 250.1.
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Fig. 2. HPLC chromatograms of isolated peptides
from CSF-112-22.
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. Relationship between ratio of macropeptides

(1,000<MW<5,000) formed by peptic/ pan-

creatic hydrolysis of the dietary peptides and
concentration of serum cholesterol in rats.
m: casein peptides,

e : soybean peptides
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Fig. 4. Relationship between Krigbaum Hydrophob-
icity of peptides fractions and serum level in
rats.
m : casein peptides,
o : soybean peptides
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Fig. 5. Relationship between ANS surface hydrophobicity of peptides and serum cholesterol level (A) or

fecal steroids excretion (B) in rats.

Fl : fluorescence intensity,

caseinomacropeptide(CMP) & #g3tz, &}
ol=9] 4L 17| 93] SDS-PAGES} vl
A 24 BAE A8 CMPE 84 ¥
2R3 trypsine 2 7FEEEH S oS, Bio-Gel
P4 A aznEags2A Y83 7 £
g2y &3 As| 84& aggregometer2A £

2

ABSORBANCE (280 nmi)
]

, - o
FRACTION NUMBER
Fig. 6. Gel filtration chromatogram of CMP hydro-
lyzed by immobilized trypsin on Bio-Gel P4
column(1.5X120cm) O—0Q:; 0 hr, A—A;
12hr, L1-03: 24 hr.

W : casein peptides,

@ : soybean peptides.

Table 1. Effects of fractionated peptides obtained
from whey on the ADP-stimulated aggre-
gation of human plateletes

Frac- Inhibition(%4)
. Soluble trypsin Immobilized trypsin
Bon T 2 a0 0 12 2a(hr)

1 0 0 0 0 0 0

2 0 0 0 ¢ 147 525
3 0 0 28.1 0 239 0

4 0 0 0 0 0 0

Hadu.

EYN 7IFEHES Y W9 800~4,000
dalton®] Bio-Gel P42A £ &3 A3} Fig. 6
o] Yeht} otk CMPE 5484 2 233 EY
Aoz AR S u, F AH-BF 4 1Y
oz yozen 7+ 89 4% &3 A
A& 248 A7 Table 19) Yehidch
£4 EfA L2 s}5&EE% Ao 24h £3
B o] $4& ngoy, 3A3 EYNOZ A
A Ao 12 © 24h B EA Ao U
eEhytth b w8 #4e 333 EyAe=
24h AYRE o Jeison, 2 g9 FIAs
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