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Abstract With theRP-HPL C, the enzymatic hy drolyzates of corn gluten meal were found to berich in Pro, Pheand Leu
etc. Which werethought to be suitale as healthy food additivesto supplement essential AA for easing hypertension.
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Table 1  The process of grad elution
Time(min) A% %B Flow (ml/min)
1 0.00 100 00 0450
2 17.00 40 60.0 0450
3 18.10 0 100.0 0450
4 18.50 0 100.0 0.800
5 23.90 0 100.0 0.800
6 24.00 0 100.0 0450
7 25.00 100 0.0 0.450
13
( 51%)
Alcalase 2.4L 50
1.5% 10% pHS8 5h 100
10min 4500r/min 15min
10000Dal
87%
0.5478g 6mol/L 100ml
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70 0.1mol/L
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Table 2 The standard curve and correlation coefficient of
17 kinds amino acids

Asp 5.750 Y=0.905x 0.006 0.99984
Glu 7.560 Y=1.01x 0.0015 0.99992
Sa 10.173 Y=1.02x 0.0028 0.99994
His 10.757 Y=0.789x 0.0071  0.99944
Gly 11.335 Y=1.03x 0.0081 0.99963
Thr 11.625 Y=0.995 0.0057 0.99986
Ala 13.052 Y=1.03 0.0059 0.99985
Arg 13.469 Y=1.03 0.0058 0.99983
Tyr 14.332 Y=0.958 0.0043 0.99986
CysSS-Cys 14576 Y=0.860 0.0080  0.99946
vd 16.554 Y=1.03x 0.0037 0.99991
Met 16.760 Y=1.04x 0.0049 0.99989
Phe 18.087 Y=0.954x 0.0053 0.99976
Ile 18.398 Y=125x 0.017 0.99919
Leu 18.752 Y=0.573 0.0011 0.99991
Lys 19.190 Y=0.126x 0.0070  0.96886
Pro 21.207 Y=0.710 0.0099 0.99810

DAD1 A. Sig=338.10 Ref=390.20.TT(TEST/SIG 10039.D)

1
Fig.1  Atlas of standard amino acids
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DADI A. Sig=338.10Ref=390.20. TT(TEST/SIG 10056.D) 3

Table.3  The content of all kinds of amino acid in the

200 8 5 3 hydrolyzates

et S i “ (pmol 1 o)

o G N Asp 2344 456%

0 b O it e Glu 77.68 16.69%

o O R s B S e e Sy 6.20 0.95%

{15 6] (min) His 7.38 1.67%

2 Gly 18.61 2.04%

Fig.2 The chromatogram of the hydrolyzes the Thr 7.85 137%

hydrolyzates of corn gluten meal Ala 53.50 6.96%

Arg 9.21 2.34%

HPLC Tyr 15.21 4.02%

2 Cys-SS-Cys 1.88 0.66%

3 vd 21.06 3.60%

Met 9.34 2.04%

3 Phe 20.86 5.03%

lle 6.12 117%

17 Leu 71.82 13.76%

Glu Leu Pro Phe Lys 2,65 057%

va Pro 36.56 6.15%

Leu Phe Val
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