Jobodgbbooboboouoobooobouobobga
goougon

E-mail: 9806845@mail.dyu.edu.tw

oo
OO0000O0O0O000ODO0O0O0O0OCOOMeepupg 0O OO0O0O0ODOCOOOODOOOOODOOOODOOOODOO
OO00000000 (alcalase™ flavourzymeO O OO0 O00/000000000DOQC0OO0OOOCOOOOOOODOODOOO
O (angiotensin converting enzyme, ACE)OD 00 OO O
ooooooo
1.000000C000DOC00O0DooOOoOo20-1000 0000000000000 00D00O000D O O>50-35kDad
200000000000 (alcalased flavourzyme)D OO 0D 00000000 15%alcalase0 010000000000
[0 9.31%0 ACEO O O 0 40.85%0 O O 2.0% flavourzymeO 0 100 0000000 O O 7.98%0 ACEO O O O 34.65%0 O
0 1.5% alcalase[d 2.0% flavourzymeO 0 0 0 0 0 0 0O 0O O 1.5% alcalase™ 00 1000 0 O O O O 2.0% flavourzymed O O 00 40 O
OO00000D0O09.68%0ACED OO O 73.29%0
3JACED0O00OO0O0DOOOOODOMWCO 50000 1000)0 O O O O 5-1kDad alcalase flavourzymeO O O O O O O
OACEO OO0 DO O 65.390 56.4200 82.01%0 IC500 00 O 24.070 29.9400 12.89 mg/ml0
A00000ACED00DDODO0ODOOOO0ODDOOO0ODDOO0O0ODOOUOODDOOOODDOOalcalased OO
OACEOOO0ODOS0.01%0005-1kbad 1IkbaO0 OO OO0 OO0DODDOODO O 74.160 72.54%0 flavourzymed O 00 ACE
000000027.89%0 005kDald 0 01kDad0 D000 O0OO0O0OO0DOODODO?24.8800153.33% 0000000 0ACEDO
O0000079.53%0 05kDald 0 O 5-1kDal 1kbaD OO0 O OO0 O0OO0DOODO OO DO 84.170 89.340 88.19%[
500000ACEO0DODOODOODOO0DODOS1kkDal0 000000000000 O0O0DOODOO0ODO Peaks
I(tube no. 34-64)0 Peaks Il(tube no. 47-59) O Peaks I11(tube no. 60-80)0 030 00O OO0 OO OACED OO DO O Peaks 110 O
00000000 86.03%0

obo0:jbooboobo0oobobooooobob0ACEDDODODODOOOoDObObOODO
go

oooo

ood

00 diii

OoOddiv

goOdvi

O 0O viii

O Oix

0 O 0O xiv

O O O xvii

1.001

200003

21003

220 000DOO0Ov7
22100000007
22200000008
2230000000008
224000000008
225000pHO9
230 000000o9
2310000710
232000 000000000710
233000000712



234000712

2350 FO 0013

2360000714

240000000015

2500016

25100000016
252000000020

25210 00000000000 (ACEI)20
252200 00000000DO021
2523T-typel OO OOOODO21
252400000022
252507000023

2526 000023

2.5.2.7??0 24

25280000024
2600000000025

2610 00000000ACEOOODODO?25
262000000000O0ODOOOOZ8
2.6.3ACEID OO O?29

2640 000ACEIDODO30

265ACE0D D0 O?2MO0D0O0OMDO?32
2700035

2710035
272000000000000O0O36
28000000036

0000042

310000042

3110042

3120042

313000043

314000000044
32000000045

321000045

32200000046

330000048

331 00000000048
3320000000-00Db0000OD48
3330000000049
3.34ACED0DOOODOOS3

3.3.51C500 O O O 54
336000000000 0O0O54
33.700000000000O55
338000000055

339000056

40000057

410000000057

420000059

4210 0000000000 ACEOODOOOOODO59
4220000000000661

430 000000000des

4.3.10 flavourzymeO alcalaseD OO0 O O OO0 O 00O O 63
4.3.20 0 0O O O O flavourzymeO alcalased 0 O O ACEO O O O 65
43300000000000068



440 000000000000 0ODO0OACEDDOODOT2

4500 00000000074

4.5.10 alcalased flavourzymeO O OO0 000000 ODOO0O75

452Alcalase0 0000000 OD0OODOOOOODOODOOTY9

453Flavourzyme0 000000000 O0ODOOO0ODOODOODODOOS8S

454000 0000000000000 000DO0O0ODOO87

4600000000 000DOOOODOOS1kDa0 O OO92

500095

ooooor

021000000000DOOo0oO0OooDooogooay

022000°2A000000D0CACEDCOOOODO3?

O 2.3Sephadex GO O O O 41

031000000045

041000000C0000000DOOOO0OACEDODOOOODODOGO

04.2021000 0000000000000 OSDS-PAGEO O O 62

0 4.30 alcalaseld flavourzyme OO0 0000180000000 O (DH)O O 64

0440000 00O alcalased flavourzymed 0 180 000 O0OOOACED OO OO O 67

0 4.50 alcalased flavourzymeO O 0D 00O O0OO00O00O02400000000000O69

0 4.60 alcalased flavourzymeO O 0D 000000000240 0000ACEDODOODOOTO

0470 00000acalasel OO0 O0DOODOOODOODOODOACEODDOODO76

04800000 0OflavourzymeOD OO0 O ODOOOOOOODOOACEDODOOTY

049000000 alcalased flavourzymeO O 0 0000000 O0ODO0O0O0OODOOODOOOODACEDDODOOTS
04100 00000alcalase0 0 O5kDa0 00 OO0 0ODO0OOOOOOODOOACEDDOODOSO
041100000 0alcalase0 0 O5-1kDal 000 O0D0OD0D0OOD0OODODOACEDODO81

041200000 0alcalaseD DO 1kDaD OO OODOOOOODOOOOOOOACEDOOOS82
0413000000 flavourzymeD O ObBkDaD OO O ODOOOOODOOOOODOACEDODOO84
0414000000 flavourzymeO O O5-1kDba0 OO0 O OOCOO0OOOOOOOOACEDOOOSS
0415000000 flavourzymeD OO 1kDaD OO OO0OOCOOODOOCOOODOACEODCOOS6
041600000 O alcalaseO flavourzymeO OO OO0 0O5kbad 0O OO O0O0ODOOCOOOOOOOOOACEDOOOSBS
041700000 O alcalaseO flavourzymeO OO0 000 0O5-1kDa0 0000000 OO0OOOOCOUOOACEODDOOO89
041800000 O alcalased flavourzymeO OO OO0 00 1kba0 OO OOOODOCOOOOOOOOOACEDO OO
041900000000000000O5-1kbad 00 00O Sephadex G-25TMO OO OO OO93

04200 000000000000DOS5-1kba0 0000 SephadexG-25TMOOOOCOOOOOOOODOOOACEDOO
094

0210000000004

022000000005

023000000006

024000000000017

0250000000019

0260 00000000ACEODO?34

027MFOUFOROOOODOO37

0 2.8Sephadex [0 0 40

0310000050

0320000050

04100000000058
0420000000000000DOOO0ODOOOOODOOICROACEDODODOTS
043000000C000000O00O0O0O0OACEDOODOO

goono
100001920 0000000000000 03110-1190 20000019800 0000000000O033-600 000000000

g3.000pz0080 00 0000000OLDLOOODNADODOODOOOODOOODOOOODOOOOODOOODOOOODO
400002000 000000000000O00DO0OO0OOO2MW0O00000000O00DOODOOOOOSOOO0DO2005000



000000000o00o0ooo00oDo0o0ooDooooooWoO0000000oDooWoOo00eI0DD0OOOoooon
01980 000 00000000000007(1):143-15207.000020040 0000 000000000000 0O0OO0OO0ODOOO
O000000000000082000?2000199400°0000294-3070 002000000000 9.00002000000000
O000000000019:16-1910.000019990 00 0000000000000 DOOO00DOO00OOOO0O0ODOOO0OOOOO
0011.0000000001990000000°00000000000000034(11):35-38012000020040 00000000
00000000000 0000000000 0ooooooooois.0oog20300000oooon2mooonooon?o
0000000000000 00oDoo00ooo000o0oo0ooooooo1euooooooooooooooooo?d
O000000000o0ooo0ooooois0ooog0000000000000000 032(12):54-5900 16.0 00019960 O
0000000000 00000000000000012:49-54017.000020060 0000000000 000000000°?0
0000000000000 ooooooboobbobobDO0d0dee0ddd000oooooooDoDoDoDDoDbDOn
0000000000000 000000000000D0OD00001O00020000000000000000DODO000O
0000000000000 00000?MW00?02,0000199000000000M00000000000A031:9-18021.
0000000000 0000000000000019990 0000000000000 0000DD00D0DO0O00O0O 7(2):73-81
02200002040 00000000000000000036(2:19-24023.000020010000000000227-22900000
00000024 0000200400000000-000°2000000015@4):305-317025.000020040 000000000000
000000020000 00000000000000026.000019990000000000000000000160:49-54
027.00001970 0 0000000000000000029(5;:10-17028.00 002004000 000000200000

0 36(2):37-440 29.Amarowicz, R. and Shabidi, F. 1996. Antioxidant activity of peptide fraction of capelin protein hydrolysates. Food Chem. 58:
355-359.30.Anonymous, 1997. The sixth report of the Joint National Committee on prevention, detection, evaluation an treatment of high blood
pressure. Arch. Intern. Med. 157: 2413-2446.31.Ariyoshi, Y. 1993. Angiotensin-converting enzyme inhibitors derived from food protein. Trends in
Food Sci. and Technol. 4: 139-144.32.Astawan, M., Wahyuni, M., Yasuhara, T., Yamada, K., Tadokoro, T. and Maekaea, A. 1995. Effects of
angiotensin I-converting enzyme inhibitory substances derived from Indonesian dried-salted fish on blood pressure of rats. Biosci. Biotech.
Biochem. 59: 425-429.33.Bellamy, W., Takase, M., Kawase, K., Shimamura, S. and Tomita, M. 1993. Role of cell-binding in the antibacterial
mechanism of Lactoferricin B. J. Appl. Bact. 75: 478-484.34.Berrocal, R., Chanton, S., Juillerat, M. A., Pavillard, B., Scherz, J. C. and Jost, R.
1989. Tryptic phosphopeptides from whole caseind . Physicochemical properties related to the solubilization of calcium. J. Dairy Res. 56:
335-341.35.Beto, J. A. 1992. Quiality of life in treatment of hypertension. A meta analysis of clinical trials. Am. J. Hypertens. 5: 125.36.Brantl, V.
and Teschemacher, H. 1979. A material with opioid activity in bovine milk and milk products. Naunyn-Schmeidebergs Arch Pharmacol. 306:
301-304.37.Byun, H. G., and S. K. Kim. 2001. Purification and characterization of angiotensin | converting enzyme (ACE) inhibitory peptides
from Alaska Pollack ( Theragra chalcogramma ) skin. Proc. Biochem. 36: 1155-1162.38.Calhoun, D. A. 1990. Treatment of hypertension crisis. N.
Engl. J. Med. 323: 1177-1185.39.Chen, H. M., Muramoto, K. and Yamauchi, F. 1995. Structural analysis of antioxidative peptides from soybean
3 -conglycinin. J. Agric. Food Chem. 43: 574-578.40.Chen, H. M., Muramoto, K., Yamauchi, F. and Nokihara, K. 1996. Antioxidant activity of
designed peptides based on the antioxidative peptide isolated from digests of a soybean protein. J. Agric. Food Chem. 44(9): 2619-2622.41.Chen,
H. M., Muramoto, K., Yamauchi, F., Fujimoto, K. and Nokihara, K. 1998. Antioxidative properties of histidine-containing peptides designed from
peptide fragments found in the digests of a soybean protein. J. Agric. Food Chem. 46: 49-53.42.Cheung, H. S., Wang, F. L., Ondetti, M. A., Sabo,
E. F., and Cushman, D. W. 1980. Binding of peptide substrates and inhibitors of angiotensin-converting enzyme. Importance of the COOH-
terminal dipeptide sequence. J. Biol. Chem. 255: 401-407.43.Cleland, J. G. F. 1993. The Clinician’ s Guide to ACE Inhibition. Churchill
Livingstone Inc. NY. p.37-7544.Corvol, P., Ewilliams, T. A. and Soubrier, F. 1995. Peptidyl dipeptidase A: angiotensin I-converting enzyme.
Methods Enzymol. 248:283-305.45.Cushman, D. W., Cheung, H. S., Sabo, E. F. and Ondetti, M. A. 1977. Design of potent competitive inhibitor
of angiotensin-converting enzyme: Carboxyalkanoyl and mercaptoalkanoyl amino acids. Biochem. 16: 5484-5491.46.Diet, F., Pratt, R. E., Berry,
G. J., Momose, N., Gibbons, G. H., and Dzau, V. J. 1996. Increased accumulation of tissue ACE in human atherosclerotic coronary artery disease.
Circ. Res. 94:2756-2767.47.Ehlers, M. S. and Riordan, J. F. 1989. Angioensin converting enzyme new concepts converting its biological role.
Biochem. 28: 5311-5317.48.Fagbenro, O. and Jauncery, K. 1993. Chemical and nutriational quality of raw, cooked and salted fish silage. Food
Chem. 48: 331-335.49.Ferreira, S. H., Bartelt, D. C. and Greene, L. J. 1970. Isolation of bradykinin -potentiating peptides from Bothrops jararaca
venom. Biochem. 9: 2583-2593.50.Fiat, A. M., Daniele, M. S. and Pierre, J. 1993. Biological active peptides from milk protein with emphasis on
two examples concerning antithrombotic and immunomodulating activities. J. Dairy Sci. 76: 301-310.51.Fiat, A. M., Migliore-Samour. D. and
Tolles, P. 1993. biologically active peptides from milk proteins with emphasis on two samples concerning antitrombotic and immuneomodulating
activeities. J. Dairy Sci. 76: 301-310.52.Frokjaer, S. 1994. Use of hydrolysates for protein supplementation. J. Food Technol. 10: 86-88.53.Fujita,
H. and Yoshikawa, M. 1999. LKPNM: a prodrug-type ACE-inhibitory peptide derived from fish protein. Immunopharm. 44:123-127.54.Fuijita,
H., Yamagami, T. and Oshima, K. 2001. Effects of an ACE-inhibitory 144 agent, katsuobushi oligopeptide, in the spontaneously hypertensive rat
and in borderline and mildly hypertensive subjects. Nutr. Res. 21: 1149-1158.55.Gerber, H. W. and Jost, R. 1986. Casein phosphopeptides: their
effect on calcification of in vitro cultured embryonic rat bone. Calcif. Tissue Int. 38: 350-357.56.Gildberg, A. 1993. Enzymatic processing of marine
raw materials. Process Biochem. 28: 1-15.57.Gildberg, A., Hermes, J. E. and Orejana, F. M. 1984. Acceleration of autolysis during fish sauce
fermemtation by adding acid and reducing the salt content. J. Sci. Food Agric. 35: 1363-1369.58.Gill, 1., Lopez-Fandino, R., Jorba, X. and



Vulfson, E. N. 1996. Biologically active peptides and enzymatic approaches to their production. Enzyme Microbial Technol. 18: 162-183.59.Hyun,
C. K. and Shin, H. K. 2000. Utilization of bovine blood plasma proteins for the production of angiotensin | converting enzyme inhibitory peptides.
Process Biochem. 36: 65-71.60.Kaersgaard, P. and Karina, A. 1998. Isolation of factor VII1-von willebrand factor complex directly from plasma by
gel filtration. J. Chromatogr. B. 715: 357-367.61.Barbee, K. A., Morrow, J. A., Meredith, S. C. 1995. Deconvolution of Gel filtration
chromatographs of human plasma lipoproteins. Anal. Biochem. 231: 301-308.62.Kim, S. K. and Byun, H. G. 2001. Purification and
characterization of angiotensin I converting enzyme (ACE) inhibitory peptides from Alaska Pollack (Theragra chalcogramma) skin. Process
Biochem. 36: 1155-1162.63.Kinoshita, E., Yamakoshi, J. and Kikuchi, M. 1993. Purification and identification of angiotensin | converting enzyme
inhibitory from soy sauce. Biosci. Biotech. Biochem. 57: 1107-1110.64.Kuba, M., Takana, K., Tawata, S., Takeda, Y. and Yasuda, M. 2003.
Angiotensin I-converting enzyme inhibitory peptides isolated from tofuyo fermented soybean food. Biosci. Biotechnol. Biochem. 67:
1278-1283.65.Lahl, W. J. and Braun, S. D. 1994. Enzymatic production of protein hydrolysates for food use. Food Technol. 48:; 68-71.66.Le, G.
W., Li, G. H., Shi, Y. H. and Shrestha, S. 2004. Angiotensin I-converting enzyme inhibitory peptides derived from food proteins and their
physiological and pharmacological effects. Nutr. Res. 24: 469-486.67.Lee, J. S., Lee, D. H., Kim, J. H., Park, J. S. and Choi, Y. J. 2004. Isolation
and characterization of a novel angiotensin I-converting enzyme inhibitory peptide derived from the edible mushroom Tricholoma giganteum.
Peptides. 25:621-627.68.Li, C. H., Matsui, T., Matsumoto, K., Yamazaki, R. and Kawazaki, T. 2002. Latent production of angiotensin
I-converting enzyme inhibitors from buckwheat protein. J. Peptide Sci. 8: 267-274.69.Mackie, 1. M. 1982. Fish protein hydrolysates. Proc.
Biochem. 31: 26-31.70.Masuda, O., Nakamura, Y. and Takano T. 1996. Antihypertenisve peptides are present in aorta after oral administration of
sour milk containing these peptides to spontaneously hypertensive rats. J. Nutr. 126: 3063-3068.71.Matsufuji, H., Matsui, T., Seki, E., Osajima, K.,
Nakashima, M. and Osajima, Y. 1994. Angiotensin I-converting enzyme inhibitory peptides in an alkaline protease hydrolysate derived from
sardine muscle. Biosci. Biotech. Biochem. 58: 2244 — 2245.72 . Matsui, T., Li, C. H., Tanaka, T., Maki, T., Osajima, Y. and Matsumoto, K. 2000.
Depressor effect of wheat germ hydrolysate and its novel angiotensin I-converting enzyme inhibitory peptide, lle-Val-Tyr, and the metabolism in
rat and human plasma. Biol. Pharm. Bull. 23: 427-43173.Matsui, T., Matsufuji, H., Seki, E., Osajima, K., Nakashima, M. and Osajima, Y. 1993.
Inhibition of angiotensin I-converting enzyme by Bacillus licheniformis alkaline protease hydrolyzates derived from sardine muscle. Biosci. Biotech.
Biochem. 57: 922-92574.Matsui, T., Yukiyoshi, A., Doi, S., Sugimoto, H., Yamada, H. and Matsumoto, K. 2002. Gastrintestinal enzyme
production of bioactive peptides from royal jelly protein and their antihypertensive ability in SHR. J. Nutr. Biotechem. 13: 80-86.75.Matsui, T., Li,
C. H. and Osajima, Y. 1999. Preparation and characterization of novel bioactive peptides responsible for angiotensin I-converting enzyme
inhibition from wheat germ. J. Peptide Sci. 5: 289-297.76.Megias, C., Yust, M. M., Pedroche, J., Lquari, H., Giron-Calle, J., Alaiz, M., Millan, F.
and Vioque, J. 2004. Purification of an ACE inhibitory peptide after hydrolysis of sunflower(Helianthus annuus L.) protein isolates. J. Agric. Food
Chem. 52: 1928-1932.77.Meng, Q. C. and Oparil, S. 1996. Purification and assay methods for angiotensin-converting enzyme. J Chromatogr. A.
743: 105-122.78.Mito, K., Fujii, M., Kuwahara, M., Matsumura, N., Shimizu, T., Sugano, S. and Karaki, H. 1996. Antihypertensive effect of
angiotensin I-converting enzyme inhibitory peptides derived from hemoglobin. Eur. J. Pharmacol. 304: 93-98.79.Miura, K., Daviglus, M. L., Dyer,
A. R., Liu, K., Garside, D. B., Stamler, J. and Greenland, P. 2001. Relationship of blood pressure to 25-year mortality due to coronary heart
disease, cardiovascular diseases, and all causes in young adult men: the Chicago Heart Association Detection Project in Industry. Arch. Intern.
Med. 161: 1501-1508.80.Miyoshi, S., Ishikawa, H., Kaneko, T., Fukui, F., Tanaka, H. and Maruyama, S. 1991. Structure and activity of
angiotensinconverting enzyme inhibitors in an a — zein hydrolysate. Agric. Biol. Chem. 55: 1313-1318.81.Morishita, R., Gibbons, G. H., Ellison,
K. E., Lee, W., Zhang, L., Yu, H., Kaneda, Y., Ogihara, T. and Dzau, V. J. 1994. Evidence for direct local effect of angiotensin in vascular
hypertrophy. In vivo gene transfer of angiotensin converting enzyme. J. Clin. Invest. 94: 978-98482.Nakadai, T., Nansuno, S. and Iguchi. N. 1972.
The action of peptidase from Aspergillus oryzae in digestion of soybean protein. Agric. Biol. Chem. 36: 261.83.Nakamura, Y., Yamamoto, N.,
Sakai, K., Okubo, A., Ymazaki, S., and Takano, T. 1995. Purification and characterization of angiotensin I-converting enzyme inhibitors from a
sour milk. J. Diary. Sci. 78: 777-783.84.0Ondetti, M. A., and Cushman, D. W. 1981. Inhibition of the rennin-angiotensin system: a new approach to
the therapy of hypertension. J. Med. Chem. 24: 355-361.85.Orejana, F. M. and Liston, J. 1982. Agents of proteolysis and it is inhibition in patis
(fish sauce) fermentation. J. Food Sci. 47: 198-203.86.0shima, G., Shimabukuro, H., and Nagasawa, K. 1979. Peptide inhibitors of angiotensin
I-converting enzyme in digests of gelatin by bacterial collagenase. Biochim. Biophys. Acta. 566: 128-137.87.Paulson, D. J., Wilson, R. L. and Spatz,
D. 1984. Cross-flow membrane technology and its application. Food Technol. 38: 77-91.88.Petersdorff, R. G., Adams, R. D., Braunwald, E.,
Isselbacher, K. J., Martin, J. B. and Wilson, J. D. 1995. Hypertensive vascular disease. Ch. 209 in Harrisons Principles of Internal Medicine,
McGraw-Hill Book Company: 1116-1131.89.Petersen, R. B. 1981. The impact of the enzymic hydrolysis process on recovery and use of proteins.
In Enzymes and Food Processing. Birch, G. G., Blakebrough, N., and Parker, K. J. (Ed). : 149. Applied Science Publishers Ltd., London,
U.K.90.Quagila, G. B. and Orban, E. 1987. Enzymic solubilisation of sardine (Sardina pilchardus) by comm.ercial protease. J. Sci. Food Agric. 38:
263-269.91.Rebeca, B. D., Pena-Vera, M. T. and Diaz-castaneda, M. 1991. Production of fish protein hydrolysates with bacterial protease, yield
and nutritional value. J. Food Sci. 56: 309-314.92.Rubinstein, 1., Houmsse, M., Davis, R. G., and Vishwanatha, J. K. 1992. Tissue angiotensin
I-converting enzyme activity in spontaneously hypertensive hamsters. Biochem. Biophysi. Res. communi. 183,: 1117-1123.93.Sato, R., Noguchi, T.
and Naito, H. 1986. Casein phosphopeptide (CPP) enhances calcium absorption from the ligated segment of rat small intestine. J. Nutr. Sci.
Vitaminol. 32: 67-76.94.Sen, D. P., Sripathy, N. V., Lahiry, N. L., Sreenivasan, A. and Subrahamanyan, V. 1962. Fish hydrolysates. I. Rate of
hydrolysis of fish flesh with papain. Food Technol. 5: 138-141.95.Shahidi, F., Xiao-Qing, H. and Synowiecki, J. 1995. Production and



characteristics of protein hydrolysates from capelin (Mallotus villosus). Food Chem. 53: 285-293.96.Tsuda, T., Fujii, M., Watanabe, M., Nakakuki,
H., Ohshima, K., Osawa, T. and Kawakishi, S. 1994. Antioxidative activity of red bean extract and its application to food. Nippon Shokuhin
Kogyo Gakkaishi. 41: 475-480.97.Tsuge, N., Eikawa, Y., Nomura, Y., Yamamoto, M. and Sugisawa, K. 1991. Antioxidative activity of peptides
prepared by enzymatic hydrolysis of egg-white albumin. Nippon Nogeikagaku Kaishi. 65: 1635-1641.98.Weinstock, J. V. and Blum, A. M. 1983.
Characterization of enzymatic sunflower peotein hydrolysates. J. Immunol. 131: 2529-2532.99.Wu, J. and Ding, X. 2002. Characterization of
inhibition and stability of soy-protein-derived angiotensin I-converting enzyme inhibitory peptides. Food Res. Inter. 35: 367-375.100.Yamaguchi,
N., Yokoo, Y. and Fufimaki, M. 1975. Studies on antioxidative activities of amino compounds of fats and oils. Part I11. Antioxidative activities of
soybean protein hydrolyzates and synergistic effect of hydrolyzate on tocopherol. Nippon Shokuhin Kogyo Gakkaishi. 22: 431-435.101.Yamaguchi,
N., Yokoo, Y. and Fujimaki, M. 1979. Antioxidative activities of protein hydrolyzates. Nippon Shokuhin Kogyo Gakkaishi. 26:
65-70.102.Yamamoto, N. 1997. Antihypertensive peptide derived from food proteins. Biopoly. 43: 129-134.103.Yamauchi, F., Chen, J. R.,
Muramoto, K., Iwabuchi, S., Asano, M. and Suetsuna, K. 1994. Isolation and utilization of the protein from okara. Res. Comm. 15:
22-27.104.Yang, Y., Marczak, E. D., Usui, H., Kawamura, Y. and Yoshikawa, M. 2004 Antihypertensive properties of spinach leaf protein digests.
J. Agric. Food Chem. 52; 2232-2225.105.Yang, Y., Marczak, E. D., Yokoo, M., Usui, H. and Yoshikiwa, M. 2003. Isolation and antihypertensive
effect of angiotensin I-converting enzyme ( ACE ) inhibitory peptides from spinach rubisco. J. Agric. Food Chem. 51: 4897-4902.106.Yasuda, M.,
Kuba, M., Tana, C. and Tawata, S. 2005. Production of angiotensin I-converting enzyme inhibitory peptides from soybean protein with Monascus
purpureus acid proteinase. Proc. Biochem. 40: 2191-2196.107.Yokoyama, H., Chiba, H. and Yoshikawa, M. 1992. Peptide inhibitors for
angiotensin I-converting enzyme from thermolysin digest of dried bonito. Biosci. Biotech. Biochem. 56: 1541-1545.108.Y oshii, H., Tachi, N.,
Ohba, R., Sakamura, O., Takeyama, H. and Itani, T. 2001. Antihypertensive effect of ACE inhibitory oligopeptides from chicken egg yolks.
Comp. Biochem. Physiol. C128: 27-33.109.Young, V. R. 1992. Macronutrient needs in the elderly. Nutr. Rev. 50: 454-462.110.Zioudrou, C.,
Streaty, R. A. and Klee, W. A. 1979. Opioid peptides derived food proteins. J. Biol. Chem. 254: 2446-2449.



