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Abstract

Casein hydrolysates showed various biological activities and more and more bioactive peptides have been identified from them. In this work, a novel angiotensin I - converting enzyme (ACE)-inhibitory (ACEI) peptide, NMAINPSKENLCSTFCK, derived from αs2-casein (fragment 25-41) was screened and identified by UPLC-ESI-Q-TOF-MS/MS from casein tryptic hydrolysate. The IC50 value of the peptide is 129.07 uM, which was determined by HPLC method. The physicochemical characteristics and secondary structure were evaluated to analyze the basic characteristic of this peptide by Circular Dichroism and online prediction software (Expasy, PepDraw and ProtParam). Moreover, molecular docking was conducted by the software of Discovery Studio 2017 R2 to provide the potential mechanisms underlying the ACEI activity of the peptides.
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