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Separation and purification of pig femoral collagen antihyper—tensive
peptides by ion exchange chromatography
SHU Yi-mei, LI Cheng",ZHENG Li-jun, PAN Shu-xuan, CHEN Na,GUO Wei, WANG Shi-yi,FU Gang
(College of Food, Sichuan Agriculture University, Ya’an 625014, China)

Abstract.In order to obtain high activity and purity of antihypertensive peptides,the method of ion exchange
chromatography was used to separat the solution after the preliminary separation and charactenization by
ultrafiltration and gel permeation chromatography. The eluent pH,ionic strength,velocity of the three factors
were studied. The optimal conditions for analysis were as follows : elution of pH=6.0,the flow rate was
0.8mL/min,the ionic strength was 1.0mol/L. The results showed that the fraction was then purified by ion
exchange chromatography into 3 peaks,in which peak 1 had the strongest ACE inhibitory activity with an ICs,
of 0.1012mg/mL. And the peak 1 was further desalinationted by gel permeation chromatography to obtain 4
peaks,and the peak 2 had the highest ACE —inhibitory activity with an ICy, of 0.0836mg/mL,the desalination
rate 86.60%+0.5%.

Key words:enzymolysis liquid;antihypertensive peptides;ion exchange chromatography;gel chromatography ;
half inhibitory concentration of ACE
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Fig.1 The separation pattern of gel chromatography
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Fig.3 The separation pattern of different ionic strength
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