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Preparation of Oyster Functional Oligopeptides and Its
ACE Activity Inhibition Capability

YU Ya, YANG Rui-jin, WANG Zhang
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: To prepare Oyster Functional Oligopeptides (OFO) with ACE activity inhibition
capability, The fresh oysters without shells was hydrolysed by a microbial protease alcalase. The
OFO were separated from the hydrolyzate by Sephadex G-15, their molecular weight distribution
was determined by HPLC, and the ACE activity inhibitory capability grouped with different
molecular weights was assayed by HPLC method. The results showed that OFO with high and
low molecular weights had low ability in inhibiting ACE activity, and only short chain peptides
with a certain molecular weight range had high ability. The inhibition rate was up to 51. 4% at
the concentration of 0.4 mg/mlL.
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