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Preparation of ACE inhibitory peptide from walnut
glutelin — 1 by enzymatic hydrolysis
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Abstract;In order to obtain high — quality raw materials for the preparation of angiotensin converting
enzyme ( ACE) inhibitory peptide from walnut protein and optimize its preparation process, five
component proteins including albumin, globulin, prolamin, glutelin — 1 and glutelin —2 were separated
from defatted walnut meal using continuous extraction method in turn. The proportion and ACE inhibition
rates of the five component proteins were determined. The component protein with the largest ACE
inhibition rate was used as raw material to prepare ACE inhibitory peptide by enzymatic hydrolysis. On
the basis of selecting the optimal enzyme, the enzymatic conditions for the preparation of walnut protein
ACE inhibitory peptide were optimized by single factor experiment combined with response surface
methodology. The results showed that the proportion of glutelin — 1 in the five component proteins was
second only to glutelin -2, and its ACE inhibition rate was the highest. With walnut glutelin — 1 as raw

material and pepsin as enzyme, the optimal

enzymatic hydrolysis preparation conditions  of
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R ZH90 H (2023DS02 ) 5 56 75 2% i 6 715 22 [ B F 001 385 1 A ( based on the mass of substrate ), and
(BT 45 G 72 ok T T AR B 3 BA) enzymolysis pH 1. 6. The ACE inhibition rate of
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wb DI RE A B T & 5 FIH (E-mail ) 531243773 @ qq. com, optimal conditions was (50. 08 + 2. 34 )%.

walnut glutelin — 1 ACE inhibitory peptide were

obtained as follows: enzymolysis temperature
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Enzymatic hydrolysis of walnut glutelin — 1 by pepsin can produce walnut polypeptides with higher ACE

inhibitory activity.

Key words ;walnut glutelin —1; ACE inhibitory peptide ; protease ; response surface methodology
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