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Abstract Primary grade casein phosphopeptide CPP with a N P molar ratio of 7. 52 was purified by
using an ion-exchange resin and cation-exchange resin respectively. The recovery of CPP by using an
ion-exchange resin was 98.71% for P and 82.78% for N and the molar ratio of N to P for the purified
product was 5.44. The effect of pH on purification using cation-exchange resin was investigated. The
results showed that with the optimal pH 5.0 the recovery of CPP was 81.85% for P and 53.80% for
N and the molar ratio of N to P was 4.67. In comparison to using anion-exchange resin the procedure
of transferring type was not necessary before sample application and the eluating condintion was also
simper by using cation-exchange resin. A greatly shorted operation time and concentrated product
could be resulted from the use of cation-exchange resin.
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1.1 6% 35¢g 350 mL h
Ccrp r NP 7.52 400 mL h pH 5.5 0.2 mol
L HCI 220 nm.
35 g CPP 500 mL
pH 5.5 583.3 mL
. 0.5h pHS5.5 6 gdL CPP
1.2 3 000 r min 15 min 350
D 5.5 ecmX50 cm mL h
HL -1 r NP .
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CPP Tab.1 Result of CPP purified by using an ion-exchange resin
H+
A B
N .769 119 .899
D 5.5 amx30am Voo
I 16.20% 82.78%
6 g dL 35 g 350 ’ ’ ’
L 350 . b . 4.0 P, 86.71% 0.62% 85.59%
m m P : P, 0.72% 98.71%
5.0 6.0 220 nm. r NP 6.48 147.43 5.44
CPP 1.3.5 pH. A NPP 0.2
mol L HCI CPP
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Fig.1 Elution curve of CPP purified by using an ion-ex- r
change resin N P 2.
CcppP
Tab.2 Results of CPP purified by using cation — exchange resin
pH 4.0 pHS5.0 pH6.0
P % N % r NP P % N % r NP P % N % r NP
91.18 78.44 6.48 82.28 77.81 7.11 78.71 95.17 9.09
1 63.01 31.54 3.76 67.35 41.86 4.67 63.24 44.61 5.31
2 69.11 40.21 3.76 81.85 53.80 4.67 80.35 46.93 5.31
NPP NPP
3
pH
CPP CPP
CPP Isoelectric point pl pH2~4 CPP 3000
CPP pH>pl  CPP ~5 000 6
NPP CPP
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