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This study measured the anti-hypertensive activity from sea cucumber protein 

hydrolysate. Buy boiled sea cucumber was used in the experiments. Sea cucumber was 

hydrolyzed Transglutaminase(TG), Protamax(P), Neutrase(N), Pepsin(Pe), Alcalase(A). 

Samples was hydrolyzed TGA, TGAN, A, AN, TGP, TGPN, P, PN, TGPe, TGPeN, Pe, PeN 

using mixed enzyme and tested for inhibitory activity against angiotensin converting 

enzyme(ACE) after freeze-drying. The sample was measured for the ACE inhibitory 

activity using HPLC. The samples of TGPN, P, PN, AN effect was excellent. ACE 

inhibition of TGPN, P, PN, AN were 69.67%, 68.64%, 69.08%, 66.83% respectively. These 

results suggest that sea cucumber TGPN, P, PN, AN enzyme hydrolysate may be of 

benefit for developing antihypertensive food. 


