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TR ) F2g AEE = 249 Angiotensin—I converting enzyme(ACE)E C%
dipeptide$] His—Leu® #8899 octapeptide?] angiotensin [1E At Z3s a4 d
< 7}A & nonapeptide?! bradykining @43 A71E mdo|th?¥ Ade] ACE A4
F AT RPN FA 259 A 2225Y5) GFg #aAFE 0T RE ACE A
Bz A7 Busgden® 229 SZozRET ACEEAL ZHo $gumdaziry
ACE A peptideo] th & A7t o] Fo) AT, o)z} @ o)A ol ACE A peptide’s
LAl M E FAR ACE A3l @ 9717} captoprile] B8] dko} Boh A% o] £& ACE A
H24S e AT P A7 AL olFolN T Y. o9} BAste] B A7oME
Fo25E gdxd 7154 AR 27 2 ACE 9A B4 peptideE £2)817] 98] pepsin
2 gL st At L RS89 ACE A BHEE JFeEe] AHEE v
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2 AgelA ALEE e FATS SES ASENAHA FAsld Ry Az
A A8t Weber—Edsall solution (0.6 M KCl, 0.04 M NaHCO3;, 0.01M Na,CO3)3} 40} 4C
o A 40A1ZHEEF muE F 0.6 M KCIF} 1:29] ¥] &2 4lo] ¥ AL Ha&| SHFTE 159 34
atel 12,000 GollA 3083 g4 e E HAdd B2 Myosin B9 ¥E& Lowry—Folin
method (1951)" 2 A&t 7488 B3 Ei(pepsin)i7] A9 ¥ E 1:10022 &1
37CoA 0,1, 3 R 6AZ HA 02 AT 97Col A 1083} 7Hddo 2 G408 B8
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43t A7 F, 15,000} GAIA 2087 94 Felatod 459 A Lowry VS gich
ACE A sﬂfuu %3¢ Cushman} Cheung (1971)199] wrg wgala] AAsl3l o, 228
nmol A EFEE FA5td thg Ao 9ste] ACE Asi&S At
A& (%) = (Ec — Es)/(Ec—Eb) * 100
Ec= Al dl4l S7/4 A7l A9 F3x
Es= A8 27} A9 F3 %
Eb= 933 T A8 A/ AlY T3
ACE 94 84 =7 7t & AAR T 7t 8E ASE 1A B3 AL
ol ¥ oz Uzl 934 PM—10 membrane(MWCO, 10,000; Amicon Co., Beverly, MA)E&
o] & 8to] ultrafiltration® A A8} th. 10,000 dalton o] A9} 7E-81 &3} 10,000 dalton o] 8F
o] 7R gl ACE Asl&4 9o 22 oz A&

Extraction of myosin B protein from Hanwoo loin, round

i Meat was extracted by 1.3 with weber edsall solution

Hydrolysis of Myosin B by pepsin
¥ Digested with pepsin for 0,1,3 and 6h
Protein contents assay by Lowry method (8
!
ACE inhibltion activity assay ®
¥
Ultra filtration
¢ Remove all high molecular weight protein over 10 kD

ACE inhibition activity assay

Fig. 1. Flow chart of ACE inhibitory activity(%) assay.

dnt Y O
S S-Fo] vy ek 61,559 24.2 mg/mLolY =l pepsinl B JMSFEA N A
g Ao gaFo]l Zagt A& & & AU ol AHFEE Thol oA duiAo] 2AA F
=7 gad AoFE AEHL, S5 Jteid AZBERE uwd e gako] falstdony 54
& FEo A nu e duolgled A7 Fet el Al Aol vl e §
Fol 71 & A22 Jeteh(Table 1). &3 71488 &4 pepsind] 9§ 75 RS

€9 ACE A EAHE 78 Alta ¥98 &olo] we} vlwstdnt SAE 1,32 6
oAl ACE Ael84 & Blow, $EAAE 0,1, 3 2 6417k BE # el FolA ACE A
4& B3 tH(Table 2). 49 0AzF A FolM Aaj@Ao] HolA ggton, F 50
% ACE A8 &3} % 01zt wo] ACE A&} 238 A9 2 4 qAdtkn B st 7tse
Zvol 7 #stol wpel vl o] ACE A8 a3/} 2718 Aoz ngov ¥ 49 An 5
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Aol Ay 3A1 0 7hp sl Bo] 44.5% % 714 £ ACE A8 34 & B3loy SEAAME 7+
&) Azko] 7h g 6A17F A FolA 40.2%E Fed oz ACE Asi#Ade] sbg w4 o
ERTH(p<0.05). &-9-9] RPHZ s Azl @ ACE Agandse 3ALH 61T
7peEsiEe]l ReUE FoFd AoE E‘ﬂo‘ﬁ(p<0 05), 7t siAlzto]l Ao o
ACE A8l sdo] vtz F71814 dEvde A8 4 4 Ao, ACE A S z2te gl
o] o] el £t 2 A Fo] ZhrEaiol o3 ’7]1011] A =g A A THE 4
0.2 B9t uebA pepsine 2 b8 Myosin B @2 9] ACE A ‘63 %} 2 FAdAME
3NZE, S EAA T 6AIZE M Tl A 7B Ft) of bR EAA CE A& 84
HolE peptide® BglatnA} ulira filtrationd A A8t} B2k 10 kDaOI*‘*,] 23 3}
kDa olste] 2&8E=2 Uy ACE A& FA4L £A8A M Figure 2). 2 Z3} 10 kDa 03
peptide®] ACE Asi84 =7} 10 kDa o432 peptidecl] ¥t} Fokel, o= folding ¥l A=
TEA} peptide7t 7hgEalol] oA 8], WEHE T ultra filtration® %58 10 kDad 7|E02
Bateko] utgl B ol A=, olv) it o] ACEE A&jstr] & AA & A A
£} peptide EHol M ACE Asl &0l /M4 £9td ALz AJRH
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§-2 o] Myosin B @l 2-g gl spe] 549 pepsine 2 A d O b g
oAl selz A FAQ angiotensin—I converting enzyme(ACE)o] 18 A&l &S A

Table 1. Protein content (mg/mL) of raw mycsin B treated by pepsin with various
digestion times

Digestion time(hrs)

0 1 3 6
Loin 4.52° 6.68" 9.39%% 7.28b%
Round 1.67 1.70 1.68Y 1.687

*Y Means with same superscript having same row are not different (p<0.05).
%Y Means with same superscript having same column are not different (p<0.05).

Table 2. ACE inhibitory activity (%) of enzymatic hydrolysates from non—heated
Korean native beef (round vs. loin) at different incubation times at 37°C

Digestion time (hrs)

0 1 3 6
Lo 10.7 23.2" 44 5% 6.0a""
Round 13.3 12.1 14,67 40.2%

*» Means with same superscript having same row are not different (p<0.05).
*Y Means with same superscript having same column are not different (p<8.05).
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Hydrolysates Above 10 kD Below 10 kD

Fig. 2. ACE inhibitory activity (%) after ultrafiltration of hydrolysate for Korean native
beef (F3: 3hr—incubation of loin, [J : 6h—incubation of round).
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