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Ultrafiltration Technology of ACE Inhibitory Peptides Derived from Fermented Milk
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Abstract: In this experiment, the ultrafiltration technology of ACE inhibitory peptides derived from fermented milk was studied.
The results showed that the higher ACE inhibitory activity solution with ACE inhibitory peptides were obtained with the
ultrafiltration membrane of 6000 Da molecular weight cutoff at the pressure of 0.10 MPa and the temperature of 25 C.
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Table 1 Effects of uitrafiitration on inhibition activity of ACE
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Sy TR - : .
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6 57.69 75.58 44.48
10 57.69 65.08 56.67
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Table 2 Effects of ultrafiltration on solution
& Fi(mg/ml) 0.684 0.574 0.974
H(mg/m1) 0.043 0.040 0.051
H R (mmol/ml) 0.023 0.021 0.024
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