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Study on the proteolytic ability and ACE inhibitory activity of
Lactobacillus delbrueckii QS306 to milk

SHUANG Quan, WU Qing-hai,SU Ri-na,HAN Jian-jiao, WAN Yue

(College of Food Science and Engineering, Inner Mongolia Agricultural University , Hohhot 010018, China)

Abstract: The growth characteristics of Lactobacillus delbrueckii QS306 in reconstituted skim milk(10% wt/wt)was
observed, and its proteolytic ability and angiotensin—-converting enzyme ( ACE ) inhibitory activity were investigated
by the addition of growth promoting substances.The results showed that Lactobacillus delbrueckii QS306 was slow
—growing in skim milk, and its acid production and biomass were increased gradually. The titratable acidity,
biomass and protein decomposition at 37 °C for 4 days were 6824 (°T),691 (0D, ,,» x 10)and 62321 pg-mL™" Tyr,
respectively. The proteolytic ability of strain QS306 was increased by 43.7% and the ( ACE) inhibitory activity was
61.99% when adding Guanine in skim milk.
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Fig.1 Standard curve of tyrosine
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Fig2 The growth characteristics of
Lb.delbrueckii QS306 in skim milk
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Fig.3 The changes of protein decomposition
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Fig4 Protein decomposition of
strain QS306 to different types
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Fig.5 The relationship of Protein decomposition
and ACE inhibitory activity of QS306
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