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_ Absorbance of control — Absorbance of sample % 100
Absorbance of control
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2.5 Angiotensin Iconverting enzyrre (ACE) inhihitory activity
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SDS-PAGE 71% &1t =4 A4 &
Elastase, pH 78, 2 4
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: standard

not defatted and not hydrolysis

not defatted and hydrolysis

C, D: defatted with distill water and hydrolysis
E, F: defatted with alcohol and hydrolysis

TE 2

(29 1] @A S94a7] 7eielE Az 9 SDS-PAGE 71 <l

p

32 EXNZ S A TS Al E FEEA 9l

SDS-PAGE ¥4 A3(29 2) ElastaseE o] &3k
MR ES 15 kDa v vro 2 FEpo] =t A E Q)
31, 20 kDa®} 50 kDa H--oll A = E}E g3 e st

e th Bromelaing o] &3 7FEES| &L 20 kDa
ujgto 2 JhislE FEfo]l =t EAE AL, T

A Fe CHY 45 ol &3 7F4ElE E9 B
oA a3 etol= wi=7l iy ek, v
474 Jetel == AA Wz 4

C : not hydrolysis , E : Elastase, pH 7.8, 30C, 8413},
B : Bromelain, pH 6.0, 60, 8A]7F

(29 2] F94a7] G 24 Zheiale Az 2 F454 23

33 S94 JhridE qAks

TBARS #4 A3} Elatase®} BromelainS * 2] 3k
g ThERa sl TR v A UkstE
e}l 2, DPPH #4] Z 3}, Bromelaing *] 2|3+ 7}
gl & ol 4] elastases &g @l A 7hEal E R
2 atsbes Ve g Foe] shge s
ofu =ik g A E A FEfo] =7F A EH o] 59
7], 3=, FE2Y st e obnmAke] F
WaEA 5 54 A8or dikst a5 UE
RA=

Fe-chelating A3} Elastases *#3 ¢
A IR EA Bromelain® ERFRU =
Fe-chelating &3%%& YEF I, Bromelaing A 2

4o s

24

o o 1%

gl A VRS EE R TFET %8 Fe-chelating
2942 ygd. ACE Asls B4 Ay
Bromelaing A z2lst @wld 7R Ed A ACE

Aol =& AoR YEIYT 3
b E e kst 24 34 A, Tl ashA
22> dUxHt JheEdEd A8 FH(Elastase,
Bromelain)ol| 4] TBARS, DPPH, Fe-chelating, ACE

Aalsah 2o s B4 A5l $4FE

;S b i a L

A% F Y3, FF F ok
Eojsol we ATE Fal ASANE L&A )
Fo o] 5% 4 e Ao AnAT
TEARS

o * Treswmant

5 B Conrol

£ B pesiese

[ —
ey
on R

Control Elastase Matural bromelain
nt

A HEEHE

TBARS &7 &4

JE— _— Treatment

= - ES conerol

= B Elastase
. ES Mabsral romalain

@

Elastase Matural bromelain
Treatment

Control

(29 4] 9437 dwd 24 7heE8E& DPPH &7 24

- 070 -



20249 Fd=der s

o

Control Elastase Matural bromalain

(19 5] §9217) B

B

A 745 E8E Fe—chelting

Contfrol I 3 Natur nalain

=4}
=l

-8

ACE imhibitory activity {%a)

=100

=120

[29 6] 47 &@d &x 73l E ACE A3ls

8}3], Vol. 32, No. 6, pp. 796-802, 2012\

[3] Keskinel, A., Ayres, J. C., and Hnyer, H E. (1964)
Determinationof oxidative changes of meats by the
2-thiobarbituricacid method. J. Food Tech. 18 223-228.

[4] Witte, V. C., Krause, G. F., and Baile, M. E. (1970) A
newextraction method for determining 2-thiobarbituric
acid valuesof pork and beef during storage. J. Food Sci.
35, 352-358.

(6] Park, G. B, Hur, S. J, Lee, J. R, Lee, J. L, Kim, Y. H,
Ha, YL, and Joo, S. T. (2000) Effects of onion peel
components onlipid oxidation and the changes of color
in press ham. Korean]. Food Sci. Ani. Resour. 20,
93-100.

[6] Na Y, Joo N. 2012. Processing optimization and
antioxidant activity of sausage prepared with tomato
powder. Korean | Food Cookery Sci 28: 195-206.

o

- 571 -



