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Preparation and anti-allergic effect inhibition
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Abstract: The proteases such as alkaline protease, neutral prote-
ase, papain, bromelain, and complex protease were screened
using the degree of hydrolysis (DH) and peptide yield ( TCA-
YSP) as indicators. The crude oligopeptide of cashew nut was iso-
lated by ultrafiltration, Sephadex-G15, Sephadex-G50 and semi-
preparative liquid chromatography. The purity and structure of
cashew nut oligopeptide were identified through analytical liquid
chromatography and infrared spectra. The results showed that
DH and TCA-YSP were (17.06£1.52) % and (26.28+£0.13)%
respectively, which were significantly higher than those of other
proteases. Therefore, alkaline protease was the most suitable

protease. The sequence of cashew nut oligopeptide was Ile-Tle-
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Ala-Pro-Ala-Val-Ala-His (ITAIPAGVAH). The result of antial-

lergic effect of cashew nut oligopeptide showed cashew
oligopeptide at 200 pg/mlL significantly inhibited the release of
histamine, the expression of g-aminohexose glycinase (3-HEX),
and phosphatidylserine eversion in mast cell, indicating that cash-
ew oligopeptide extracted from cashew nut owned outstanding an-
tiallergic effect.

Keywords: cashew; oligopeptide; enzymolysis; isolation and pur-

ification; structural identification; anti-allergic effect
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Table 1  Degree of hydrolysis (DH) and TCA-soluble
peptide yield (TCA-YSP) of hydrolysates pre-
pared by different enzyme (n=26) %

SN DH TCA-YSP
DR ] 26.28+0.142 17.0641.58
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Figure 4 Spectrum of Fl-a components separated by

semi-preparative liquid phase

0.020
s
= 0.015
(=)
S
=
5; £ 0.010
2 0.005
=
0.000
10 15 20 25 30 35 40 45 50
TR 1]
Retention time/min
B 5 Fl-a-1 414 % RP-HPLC H#
Figure 5 RP-HPLC spectrum of the Fl-a-1 component
100
\D
% 80
WE 60
=
=
40
4000 3200 2400 1 600 800
3600 2 800 2 000 1200 ,40,0
AL
Wave number/cm™
B 6 Fl-alApegasttigR
Figure 6 Infrared spectrum of the Fl-a-1 component
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Figure 8 Effect of cashew nut oligopeptide on histamine and g-aminohexosidase amine release of P815 cells stimulated by IgE-

antigen complex (n=16)
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