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Abstract: In the present work, changes of the ACE inhibitory activity of soybeans fermented with Bacillus subtilis SY dur-
ing fermentation were investigated, and was analyzed from the point of view of protein hydrolysis. ACE inhibitory activity
increased dramatically in the early stage of fermentation, then decreased and remained constant. The ICs, value of the sample
fermented 12 h was 0.312 mg/mL. The neutral protease activity increased to 718 U/g during the first 36 h, and the amounts of
peptide and free amino groups increased accordingly and tended to be constant. Results indicated that proper protein degrada-
tion was favorable for the preservation of good ACE inhibitory activity of the product, and under proper control of fermenta-
tion process, it is hopeful to use B. subtilis SY to produce fermented soybean food with potential blood pressure-regulating
effects.
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Fig. 1 Changes of ACE inhibitory activity during fer-
mentation
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Fig. 2 ACE inhibition versus concentration of the sample
fermented 12 h
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Fig. 3 Changes of neutral protease activity during fer-
mentation
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Fig. 4 Changes of peptide content during fermentation
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Fig.5 Changes of amount of free amino groups during
fermentation
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