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Abstract: In this paper, the separation and purification of jellyfish polypeptide with Angiotensin-I converting enzyme
(ACE) inhibitory activity by macroporous adsorption resin was studied from the perspective of molecular polarity. The
enzymatic hydrolysates of jellyfish were taken as the research object, and three different types of macroporous resin
HP20SS, SP20SS and SP207 were used to isolate and purify the ACE inhibitory peptide of jellyfish. The ACE inhibitory
rate was used as the evaluation index, and the separation and purification process of ACE inhibitory peptide was screened.
The results showed that HP20SS macroporous resin was the best for the separation and purification of ACE inhibitory
peptide. Under the conditions of 10.0 mg/mL of hydrolysate, 2.0 BV/h of sample loading, 3 h of standing adsorption, 70%
ethanol solution of eluent, 1.0 mL/min of eluent, after enrichment, the molecular weight of ACE inhibitory peptide was
2.65x10° Da, the purity was 89.16%, and the inhibition rate was up to 92.18%, the ICs, value was 1.02 mg/mL. The average
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recovery was 94.76% and RSD was 0.63% after three parallel tests. Comprehensive analysis showed that HP20SS

macroporous resin had a good separation and purification effect on the ACE inhibitory peptide of jellyfish, and the process

was reasonable and feasible with good reproducibility.

Key words: macroporous adsorption resin; jellyfish ACE inhibitory peptide; separation and purification; enzymolysis; ACE
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Table 1 Comparsion of static adsorption and desorption capacity of different hydrophobic resin
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SP20SS 260 63~75 470 51.64+3.25™ 80.33+£2.82°
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Fig.1 Static absorption curve of HP20SS hydrophobic resin
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Fig.2 Dynamic adsorption and desorption curves of HP20SS
macroporous adsorption resin
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Table 2 1Cs, value and ACE inhibition ratio of the upper
column solution and the purified sample

25 ACEMi (%) 1Cs,(mg/mL)
RFEEF 93.42+2.76° 3.54x107*
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4lifb )5 T EE ACEA il ik 92.18£1.76° 1.02
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SEAL 3 OPATIRES . B ARSI ACE Ml K5y &
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Fig.3 HPLC of reference substance and ACE inhibitory
peptide from jellyfish
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