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1.3.1 /NKREEMRE S5 5K LS J7
JBERE /N KB R R UK KKk 60 B
i, ¥ FORRBEL 125 W8N IE CBe7E 37 CRIBFEIR
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W 2E B (pH {H 7.0.50 °C) L 4 000 Ulg 4 b5 m
AT, e RS I ] 8] B (0,15,30,60, 120,
180,240,300 min) B4 531U FF | JF7E 90 CF H7 42
JNFA 10 min 35 B K EERCR R 56 T A R L TR
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;E&,mmol/g,zl—‘ﬁ:%ﬂ7 ho VA 7.5 1T,

1.3.5 ACE M2/ 2% Hanafi 507
2T AT B O /N K R R A% ) ACE 410
:

b IR Pk 2 20 1t 5 2 R (HHL ) 15 W 19 1 45 .« o
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43, 43 9iE 4 MPH-1 MPH-2 MPH-3,% 3 14
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PRI A ACTE PEVEAN
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Fig.1 Degree of hydrolysis of millet protein
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three proteases at different times
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Fig.6 DPPH scavenging ability (a), ABTS scavenging ability (b), hydroxyl radical scavenging ability (c)

and ACE inhibitory activity (d) of each component after ultrafiltration
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SasThn  soss 29 3196 FE AT e 2 T 5, P 2 1 5 A
BEE Gy 3604 1480 3380 SR AT L MR T /N £, SR P e 2R 1 A
558 (Clu) 11.904 15.168 16310 A 4 h 5132 R KA ) DPPH A ih 216
H £ (Gly) 352 3.669 4.046 FRAE ) ABTS H i BLTEBRAE Ty . B2k A s bR
7 5.5 (Ala) 6.188 5.452 5.269 e 711 ACE i 3% PE A0 B 35 3 v L /N KR K i
¥ B &8 (Cys) — — — Yy ik — 20 IR AT BN [ 43 BT it i /b oK 2k,
%1 £ B (Val) 4.344 4.469 4.420 HorF BT <3 ku 1Y 2 IKEA o (b A Ak g
&R (Met) 1.972 1.850 2.072 1 ACE #3613 2o 22 5L R 4 bR 43 B 1T
FE&Ee) 3104 3125 3.165 Sy Tk <3 ku BIZ Ik & A 52 S HTUEAL R ACE
% .8 (Leu) 7.608 6.686 3.933 I e M O B S R R, T 5 R T TN R R 5
RREI) 262 2057 269 PSR 1, SR B 1 A 3 kw19
2::’;&(;?’)) 54'57084 ig 232 S o 15 ) A0 2 ik LT L I 9 4 01k 3 e
P 056 a8 o0 MEW%%@%%@E%%%%%%MEM%
WEsony 4z s awo  KBDAGNGOUHCSUREGR ACE Wi Bkey T fe
&5 (Pro) 3.664 3.257 3.964 ﬁiﬁ*ﬂfﬁﬂkpﬁﬁ?’i%ﬁ%Tfﬂﬁfﬁ@Eo
B KoM R A B 31.660 28.296 27.740
(HAA) 5 X X W

K PE E LR (HAA) £ Z AR Ala Val Met Ile Leu JTry .Phe

1 Pro,

F2 MAESKHBEXNYFRESH
Table 2 Molecular weight distribution

of millet polypeptides

%2F R EN R E 5 /%
0~1 000 3.29

1 000~1 500 58.46

1 500~2 000 21.86

2 000~3 000 16.39
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Millet protein was used as raw material to prepare food—derived peptides with antioxidant activity and an-
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giotensin transferase (ACE) inhibitory activity. Alkaline protease, neutral protease and flavor protease were used to hy-
drolyze millet protein. Three components with molecular weight <3, 3-10 ku and > 10 ku were obtained from the hy-
drolysate obtained by alkaline protease for 4 h, and their antioxidant and ACE inhibitory activities were determined. The
results showed that the polypeptides with molecular weight < 3 ku obtained from the hydrolysate obtained by alkaline pro-
tease for 4 h after ultrafiltration had the highest antioxidant activity and ACE inhibitory activity, with DPPH scavenging
capacity of 38.44% , ABTS free radical scavenging capacity of 81.62%, hydroxyl radical scavenging capacity of 68.49%.
The inhibitory activity of ACE was 87.53%. The polypeptides obtained by this method have low molecular weight, high
content of functional amino acids, and have good antioxidant and ACE inhibitory activities, which provide a basic for the
development of antioxidant peptides and ACE inhibitory peptides, and provide a theoretical basis for the future industrial
development.

Keywords foxtail millet; alkaline protease; antioxidant capacity; ACE inhibitory activity; peptide



