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Abstract
Hypertension is a common disease contributing to cardiac infarction and heart failure that today affects most societies including Indonesia; therefore many drugs have been developed to cope with the disease. Angiotension Converting Enzyme Inhibitor (ACEI) is one type of antihypertensive drug that is used to address the serious growing cardiovascular problem. Recently researchers have identified enzymes derived from natural foods including poultry products (chicken meat and ovalbumin) that have demonstrated ACEI activity. This study in Indonesia aims to determine the level of hydrolysis of native chicken leg meat with the digestive enzymes, pepsin and trypsin, and to know their ACEI activity. Chicken leg protein was hydrolyzed with pepsin and trypsin enzymes, and the dissolved protein content was identified by the Lowry method. Protein molecular weight was measured using Sodium Dodecyl Sulfate-Polyacrylamide electrophoresis gel (SDS PAGE). The activity of ACEI was determined by ACE Inhibitory Activity. Results of these tests indicated that before the process of hydrolysis by enzymes, the amount of soluble protein was 17.2 mg/ml, while after addition of the pepsin enzyme it increased to 22.3 mg/ml, and after addition of pepsin and trypsin it was 37.8 mg/ml. Based on the results of this research the ACE inhibitor activity was 65.25% on a protein concentration of 37.8 g/ml. The findings show Indonesian native chicken leg protein hydrolyzed with the enzyme pepsin followed by trypsin has good potential to be an ACE inhibitor.
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