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Research progress on polypeptides from blood of edible animals
LU Wen-jing HAN Tao’

( Department of Food Science Beijing University of Agriculture Beijing 102206 China)

Abstract: There are a lot of bioactive polypeptides in bio — organisms with different structures and functional
activities.Some of functional polypeptides were discovered in plants and animals and their characters preparation
process separation and purification methods determination techniques functional activities and application were
studied extensively.Research progress on the preparation process and functional activities of polypeptides from
blood of edible animals were reviewed.

Key words: blood; polypeptide; functional activity

:TS201.27 1 A :1002-0306(2011) 11-0499-04
( Biological active peptide) N ;
50%
2
° 200 t
° 150 t
1
:2010-10-11  * 1
(1987-)
1.1

~

201151180 4, 99



J@é:ﬁﬂ&

| | t®mu @
Science and Technology of Food Industry
pH. . ACE)
N N ACE o !
o Alcalase N N
N o ACE
(Oh)
o ACE
ACE : Alcalase
*o 3h ACE
’ - 90.63% ; ACE
ACE
s ACE
; - Kazue
Mito ’ 4
ACE N Phe
( SOD) . —GIn—Lys— Val— Val— Ala Phe—Gln— Lys— Val— Val -
( GSH-Px) ( MDA) Ala—Gly Phe—Gln—Lys—Val-Val-Ala—Lys  Gly—Lys
° —Lys - Val — Leu - Gln ACE
. (1Cy) 5.8.7.4.2.1.1.9 mol
) Alcalase N N Phe—Gln—Lys— Val—Val— Ala. Gly— Lys— Lys
—Val-Leu—Gln (172 +£5) mmHg
DPPH - ( ) .- OH (150 £6) mmHg.
DPPH - 13
3 2
2 L Alcalase 1.6 ; - OH
* OH
Alcalase 0.5h °
81.80%
5h (96.30%) 4 _
’ ] ; ( PM)
3
150mg/kg * d 15d ’
1 gl;S% ) 8 T B
NK
GSH-Px MDA
’ 1 0.25mg/mL T

1.2
( Angiotensin I— Converting
Enzyme ACE)

- ACE I( Angiotensin TI)
11
( Angiotensin II) ; ACE
( Bradykinin) o ACE
ACE o

( Angiotensin I — Converting Enzyme
Inhibitor ACEI)
ACE o

( HPLC)

( Angiotensin I — Converting Enzyme

500 201155114

64% E 103% ;
1.4
(TC)
( TG) (P <0.05)
( HDL-C)
1.5



@éaﬂﬁ& L

15d

(DH) 19.8%

38.4%

2.1
2.1.1

2.1.2

9

Man—Jin In

Esperase

10 AS1.398

AS1.398

(E/S)
7h

8000U /g

150mg/kg = d

( 1)

44.9%

31.4%

Flavourzyme

12 ~14ku
25.4% .

pH 75 40°C

(S) 8%

Vol.32,No.11,2011

: pH 7.5
50~55C ( E/S) 8000U/g- 8ho
12
52°C pH7.2 8U/g
10% 18.1% - "
50°C .
8000U /g N 7% ~pH10 2h
16% . a
:pH7.1 50.5°C
4.8h;
798.5nm 0.82634m’ /g Zeta
— 8.63mV 0.4388g/g
8.323mL/g. " N
AS1398
8% 4000U /g 7h
2.2
s Sephadex G-25 N
3000
. ’ A32
0.05 pum
Mr1000 N
Mr850 ~5000 .
10
pH4 0.5BV/h 10mg/mL
5%
ACE DPPH -
RP-HPLC 5%
R-1 R-11 11
R-9 - OH R-11 DPPH -
ACE o
R-9 R-11 Ash —Ser — Ala—

Trp ( NSAW) | Tyr — Asp — Gin — Trp ( YDQW) .
Tyr—Asp—Ala-Trp( YDAW)

3

(zor1zm1im 201



J@é:ﬁﬂ&

. - _ TR
Science and Technology of Food Industry
o 5 . D .
N N N N N 2008.
N 6 . ACE
o D . 2009.
N N ° 7 Kazue Mito Mikio Fujii Masayoshi Kuwahara et al
Antihypertensive effect of angiontensin I — converting enzyme
inhibitory peptides derived from hemoglobin J .European Journal
of Pharmacology 1996 304:93-98.
8
J. 2005 26:61-63.
o 9 . J.
2007( 4) : 38-40.
N 10 . J.
1999( 8) :33-34.
11 .
( Hb) 7. 2007 28( 1) : 196
-200.
T 12 :
I 2008 30(1):
72-76.
1 . I 13 .
2006 34(7) :1300-1303. J. 2007( 3) : 42-44.
2 . D . 14 .
2006. J. 2010 31( 10) : 151-154.
3 . 15
J. 2009(2) : 71-73. C .
4 : D 2005: 333-337.
2008.

R IS SR ST IR S SIS S LS S S I S SR e S =S = S e Sy e =y S e S S S S e = S Sy S S e S e e S =y S =y e S S e

( 498 )
2008.
2 .SN/T 0394-95
S .
1995.
3
.GB/T 12309-90 S .
1990.
4 ) -
M. 2004: 32-36.
5 .GB/T 5009.53-2003
S. 2003.
6 .GB/T 5413.28-1997
S. 1997.

302 201155114

7 .GB/T 15684-1995

1995.
8 . J.
2003 28(6) : 63-65.

J. 2006( 4) : 41-43.
10 . M.
1996: 18-19.
11 .GB/T 1209689
S. 1989.
12 . M .
1988:93-94.



