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** PROTEOLYTIC ACTIVITY of three strains of O. oeni against apple juice proteins
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nitrogenous nutrient. During the

: T Proteolytic activity was determined in supernatants, that were used as enzyme source. Pasteurized apple juice was used as protein .
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their autolysis products). These ¢ Inhibitory activity against angiotensin-converting enzyme (ACE)

To evaluate the antihypertensive activity in supernatants, the inhibition of angiotensin converting enzyme (ACE) “in vitro” was
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ST > . reaction of the enzyme with their analogous substrate (Hipuril-histidyl-leucine) using a spectrophotometer at 228 nm (UV). The
viability of O. oeni. Likewise, the inhibition in hippuric acid formation was evaluated in presence of ACE inhibitors (supernatants from MLF containing low molecular
released peptides could have \eight nitrogenous compounds). The results were expressed in % of inhibition of ACE (% IACE) respect to the reaction of ACE with
biological activities with beneficial hipuril-histidyl-leucine in absence of enzyme inhibitors.
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*concentration of peptides and amino acids released during the reaction of supernatants from MLF against apple
juice proteins expressed in mgN / L

effects on human health. )
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supernatant of the strain RAM10 present lower inhibitory activity against ECA.
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