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Introduction

The production of foods with antihypertensive activity has particular interest given the important role of diet in the prevention and treatment of hypertension.

Enzymatic hydrolysis using one or a combination of food-grade enzymes can be a cheap and reproducible alternative to fermentation for the production of
antihypertensive peptides.

Objective. To identify active peptides a enzymatic hydrolysate of bovine casein with the aim of producing a novel food ingredient based
: on this hydrolysate.
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Clinical studies are being carried out to
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Casein hydrolysis with pepsin leads to the formation of antihypertensive peptides.

Peptide RYLGY is one of the most potent ACE-inhibitors identified from food proteins (ICx, .
0,71 uM). hydrolysate in humans.

evaluate the antihypertensive action of casein

RYLGY and AYFYPEL had antihypertensive activity in SHR, and was comparable to VPP. References
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