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ABSTRACT: Temperature and pH influence the conformation of the whey protein f3-lactoglobulin (/5-Lg) monomer, dimer, and
octamer formation, its denaturation, and solubility. Most hydrolyses have been reported at trypsin (EC 3.4.21.4) optimum
conditions (pH 7.8 and 37 °C), while the hydrolysate mass spectrometry was largely limited to peptides with <4 kDa. There are few
reports on trypsin peptide release patterns away from optimum. This work investigated the influence of alkaline (8.65 and 9.5) and
optimum (7.8) pH at different temperatures (25, 37.5, and 50 °C) on 3-Lg (7.5%, w/v) hydrolysis. Sample aliquots were drawn out
before the addition of trypsin (blank sample) and at various time intervals (15 s to 10 min) thereafter. Matrix-assisted laser
desorption/ionization time-of-flight tandem mass spectrometry (MALDI-TOF-MS/MS) was used to monitor peptide evolution
over time with the use of two matrixes: 0t-cyano-4-hydroxycinnamic acid (HCCA) and 2.5-dihydroxyacetophenone (DHAP). Mass
analysis showed that the N- and C-terminals (Lyss-Glyo, Lys;00-Lys101, Arg124-Thryss, Lys41-Ala 4y, and Argg-Leu, ) of f-Lg
were cleaved early (15 s) implying the ease of trypsinolysis at the exposed terminals. Hydrolyses at 25 °C and pH 7.8 as well as at
50 °C and pH 9.5 were slowed down and ordered. Nonspecific chymotrypsin-like behavior occurred more at higher temperatures
(50 °C) than at lower ones (25 and 37.5 °C). In addition to our earlier work in the acid pH region, it can be concluded that there is
potential for controlled hydrolysis outside the trypsin optimum, where different target peptides with predictable biofunctionalities

could be produced.
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B INTRODUCTION

The amount of new dairy products with bioactive peptides that
are launched in the market shows a growing trend toward the wish
of consumers to have products with additional benefits. Whey
protein peptides bearing this biological activity are released by
enzymatic hydrolysis. However, there is still no information about
the influence of environmental factors on its hydrolysis pattern.
B-lactoglobulin (-Lg) is the major whey protein found in the milk
of most mammals (~10% of total protein or ~50% of whey
protein)." It is a small, soluble, and globular protein V\nth 162 amino
acids and a monomer molecular weight of 18.3 kDa.” There are 13
different genetic variants that are currently known.'> The most
common ones are 3-Lg A and 3-Lg B (Figure 1). The structure of
native 3-Lg is well known from X-ray crystallographic and high
resolution nuclear magnetic resonance (NMR) studies. The sec-
ondary structure consists of about 6—10% t-helix, 44—52% f-
sheet, 8—10% turn, and 32—35% of random coil>* These
structures form nine strands of antiparallel 3-sheet, eight of which
form 2 hydrophobic barrel that is bordered by an @-helix on one
side.>® Bovine f3-Lg has five Cys residues; four of them form
disulfide bridges between Cysss and Cys;g, and between Cys;os
and Cys;p9. Cysyy; is free and therefore available for reaction.

Temperature and pH influence the conformation of the
whey protein -Lg monomer, dimer, and octamer formation,
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its denaturation, and solubility. The three-dimensional structure
of B-Lg is also influenced by buffer ionic strength.” Tanford et
al.” observed that a general conformational change occurred at
the pH near 7.5. They characterized this transition by a release of
a buried carboxyl group, an increase in the reactivity of a free
sulphydryl group, and a change of the environment of a tyrosine
moiety that leads to its exposure. Thus, 3-Lg undergoes a more
general slow and irreversible denaturation at pH around 9.5. This
indicates that the secondary structure is difficult to alter and that
once it is altered, it is difficult to regain. This is confirmed by, for
example, the increase of the reactivity of the free sulphydryl
group and by the fact that three of the four tyrosine residues
start to ionize above pH 9.3, whereas the fourth ionizes only
above pH 11.”7 1

The molecular structure of f-Lg strongly depends on the
pH."> Under physiological conditions, it exists as a dimer but
dissociates at pH between 2 and 3 into monomers. Increasing the
pH above physiological conditions of pH 6.8 also leads to
dissociation of the dimers, but if the pH is raised further, it

Received:  October 13,2010
Accepted:  January 11, 2011
Revised:  January 11,2011
Published: February 14, 2011
1572 dx.doi.org/10.1021/jf1039876 |J. Agric. Food Chem. 2011, 59, 1572-1581



Journal of Agricultural and Food Chemistry

Asp lle GIn Lys Val Ala Gly Thr Trp Tyrx
Leu Leu Asp Ala Gin Ser Ala Pro Leu Args
Glu Gly Asp Leu Glu lle Leu Leu GIn Lyse
lle lle Ala Glu Lys Thr Lys lle Pro Alag
Lys Val Leu Val Leu Asp Thr Asp Tyr Lysy
Alagse®
Ala Glu Pro Glu GIn Ser Leu Valyz Cys Glniz
Glu Ala Leu Glu Lys Phe Asp Lys Ala Leu
Phe Asn Pro Thr Gin Leu Glu Glu Gin Cys

Leuy lle Val Thr GIn Thr Met Lys Gly Leus
Ser Leu Ala Met Ala Ala Ser Asp lle Sery

Val Tyr Val Glu Glu Leu Lys Pro Thr Pros

Glys®

Trp Glu Asn Aspgs Glu Cys Ala GIn Lys Lysyp
Val Trp Lys lle Asp Ala Leu Asn Glu Asng
Lys Tyr Leu Leu Phe Cys Met Glu Asn Serip
Cys Leu Val Arg Thr Pro Glu Val Asp Aspipn
Lys Ala Leu Pro Met His lle Arg Leu Sers
His lless:

Figure 1. Amino acid sequence of bovine 3-Lg (variants A and B). The cleavage sites for trypsin (Lys and Arg) are highlighted.

results in the denaturation of 5-Lg. Generally, alkaline denatura-
tion of bovine f3-Lg becomes significant above pH 8 and increases
with pH increase from 8 to 9. With pH increase above 10, further
structural changes occur until at pH 12 the structure is com-
pletely random.'>'*

Early work on bovine f3-Lg suggested that the dimer dissocia-
tion occurs between 30 and 55 °C.'°* Bovine trypsin (EC
3.4.21.4), is often used in the food industry because it has high
cleavage specificity, has high activity, and is very stable under
different conditions.'® Trypsin, like chymotrypsin, is a member
of the serine protease S1 family. They share the catalytic triad
(Hiss;, Aspigs, and Seryos) in the active center and 40%
conserved homology in the amino acid sequence. The prefer-
ential cleavage sites of trypsin are the carboxyl ends of Lys and
Arg, except when a Pro is bonded to them.'® The primary struc-
ture of 3-Lg consists of 15 lysyl and three arginyl residues,
but Lys,; is followed by a Progg; hence, there are 17 preferred
cleavage sites in 3-Lg (Figure 1) giving a maximum expected
degree of hydrolysis, DH, of 10.56%.

Matrix-assisted laser desorption/ionization time-of-flight
mass spectrometry (MALDI-TOF-MS), in which the favorite
molecule is cocrystallized with a light-adsorbing compound, the
matrix, has successfully been applied in peptide analysis."”'* To
cover the huge variety of peptides resulting from an enzyme
hydrolysis, different possible matrixes may be used. Generally,
0.-cyano-4-hydroxycinnamic acid (HCCA) is used for the mea-
surement of peptides and proteins in the low mass range (700—
4,000 Da),"” whereas 2.5-dihydroxyacetophenone (DHAP)***'
is used for proteins and glycoproteins in the higher mass range.
Despite its versatility as an analytical tool, MALDI-TOF-MS has
limitations such as interference from buffer salts and matrix
ions,”* and many studies have largely used HCCA as a preferred
single matrix for analysis. Consequently, only peptide fragments
in the range 750—4,000 Da were analyzed to the exclusion of
larger polypeptides and residual substrate.'”*"** This strate%y
has led to an under-reporting of the effect of enzyme hydrolysis.”*

To date, most work with the trypsinolysis of 3-Lg was done at
declared optimum conditions for trypsin. Previous work in our
group has shown that hydrolysis pH and temperature,* as well as
hydrolysis under different buffer types and their concentration,*®
influenced the trypsin hydrolysis pattern in 3-Lg. However, those
analyses was performed using LC-ESI-TOF, which could only
provide information on peptide patterns in the <4 kDa range.
Little or no information exists in the literature on the total
analysis of 3-Lg hydrolysate composition in order to understand
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the cleavage pattern as influenced by the hydrolysis environment.
Encouraging results with MALDI-TOF-MS/MS hydrolysates of
fB-Lg under acidic pH showed that trypsin attack was slow,
ordered, and sequential away from pH 7.8 but random and
disordered close to and at the optimum conditions.”” The
objective of the present study was to monitor the time-course
evolution of 3-Lg peptides using MALDI-TOF-MS, rather than
an analysis of the end results. It is important to know how the
milieu conditions influence the enzyme kinetics and peptide
bond attack sequence in order to establish a processing platform
for the avoidance or production of target peptides with specific
biofunctionalities.

Hence, the effects of the different temperatures (25, 37.5, and
50 °C) in the optimum and alkaline pH (7.8 and 8.65 and 9.5,
respectively) were studied. The working hypothesis in the
present work was that with these conditions the protein con-
formation was changed; hence, the proteolytic patterns were
different in comparison to those obtained when hydrolysis was
performed at trypsin optimum conditions (pH 7.8 and 37 °C).
Analysis of the time-course of hydrolysis and the produced
peptides would make it possible to find a condition that could
be used for the release of target peptides, in order to determine
when to stop the process if the desired peptide were produced.
This would lead to better process control and the development of
peptide design processing platforms.

B MATERIALS AND METHODS

Experimental Requirements. Bovine 3-Lg was prepared from
whey protein isolate from Fonterra Co-operative Group Ltd. (Auckland,
New Zealand) as described by Gésan-Guiziou™® using an optimized
method. The S-Lg powder was made up of 95.9% native 3-Lg, the rest
being denatured f-Lg and caseinomacropeptide (CMP). With regard to
the different genetic variants, the powder was composed of 59% 3-Lg A
and 41% f3-Lg B. Trypsin (T9201, bovine pancrease with about 7500
units/mg with residual chymotrypsin activity of <4 benzoyl-L-tyrosine
ethyl ester, BTEE, units/mg protein) was purchased from Sigma-Aldrich
(St Lois, MO, USA). An autotitrator (pH-Stat, TitroLine alpha plus,
Schott AG, Mainz, Germany) and a magnetic stirrer (IKA combimag rct,
IKA Werke GmbH, Staufen, Germany) were used for the pH-stat
hydrolysis. The whole process was controlled by TitriSoft 2.5 software
(Schott AG, Mainz, Germany). Other chemicals and equipment are
mentioned under respective methods.

Experimental Design. The experimental parameters used in this
study were temperature (25, 37.5,and 50 °C) and pH (7.8, 8.65 and 9.5) with
a substrate concentration of 7.5% and therefore an enzyme-to-substrate
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(E/S) ratio of 1.86 (units/mg), which were randomized. First, the pH was
kept at trypsin optimum (7.8) combined with the three temperatures to
check the effect of this factor. Further, some pretrials (identification of
DH and depletion rate of -Lg) showed that the highest effect of a
changed pH was at 50 °C. The experimental design was done with
Statgraphics plus 5.0 (Statpoint Technologies, Inc. Warranton, Virginia,
USA), and every combination was tested three times.

p-Lactoglobulin Hydrolysis. The hydrolysis methods were re-
ported in earlier work.>**® NaOH and HCl were used to adjust the pH to
the experimental value. The f3-Lg solution was put into a thermostati-
cally controlled, well stirred jacketed-beaker glass batch reactor (HLL
Landgraf Laborsysteme, Langenhagen, Germany) connected to a ther-
mostatted water bath. The desired temperature and pH were adjusted
and monitored for stability. Because of possible autolysis of trypsin, 47
mg of the trypsin powder was dissolved shortly before use in 600 1L of
Milli-Q (Milli-Q System, Millipore Corporation, Bedford, USA) pur-
ified water. Then it was vortex-mixed for about 10 s to ensure complete
solubilization. Before the addition of the enzyme to the protein solution,
the zero sample (¢ =0) was drawn into a cuvette with 1 N HCL Then the
experiments were started with the simultaneous addition of trypsin and
commencement of the TitriSoft 2.5 software. The pH was kept constant
according to the pH-stat method with 1 N NaOH. The volume of the
NaOH consumed was used to calculate the DH.** The hydrolysate
samples were taken at 15's, 305,45 s, 60 s, 2.5 min, S min, 7.5 min, and
10 min after the commencement of hydrolysis and put into cuvettes with
1 N HCl to stop the enzyme by lowering the pH to <3.5. After that, the
samples were frozen at —18 °C until analysis. All experiments were
carried out in triplicate.

Matrix-Assisted Laser Desorption/lonization Time-of-
Flight Mass Spectrometry. Samples collected at respective time
intervals were analyzed for mass composition using MALDI-TOF/
MS(/MS) (ultrafleXtreme MALDI-TOF/TOF, Bruker Daltonics, Bre-
men, Germany) with two matrixes (HCCA and DHAP).

o-Cyano-4-hydroxycinnamic Acid Preparation. For the de-
termination of the peptide compositions, Prespotted AnchorChip PAC
384/96 by Bruker Daltonics was used. One target plate holds 96 sample
spots centered on the target and was prespotted with the HCCA matrix,
24 calibrants, and 3 x 4 autoteaching spots. The nine calibrants (1—10
femtomole, fmol, each) were Bradykinin Fragment 1—7 (757.3992 Da),
Angiotensin 1T (1,046.5418 Da), Angiotensin 1 (1,296.6848 Da),
Neurotensin (1,672.91700 Da), Renin Substrate (1,758.9326 Da),
ACTH cdlip 1—17 (2,093.0862 Da), ACTH clip 18—39 (2,465.1983
Da), ACTH cdlip 1—24 (2,932.5879 Da), and ACTH clip 7—38
(3,657.9289 Da). The covered mass range offered by the calibration
standard is ~700—4,000 Da.

First, the frozen samples were thawed and then dissolved 1:150 in
0.1% TFA to a protein range of 20 picomole (pmol)/uL. Next, 1 uL of
this solution was pipetted onto the prespotted target spots. The washing
step was left out as it was found to be unnecessary in earlier work.”” Each
sample was spotted four times in a line such that if one calibration spot
was damaged there would be at least one correct measurement to show
that error.

2,5-Dihydroxyacetophenone Preparation. For the stainless
steel target, the matrix was first prepared. Therefore, 10 mg of DHAP
was dissolved in oversaturated SO0 #L of acetonitrile (ACN) and 0.1%
TFA in the ratio 1:1 v/v. This mixture was ultrasonicated for 10 min to
achieve maximum solubility and then centrifuged (1 min, 10,000 rpm)
to separate the saturated solution and the rest of the insoluble DHAP
matrix. The supernatant was then used for spotting. The desired
concentration of the protein solutions was 5 fmol/uL to 1 pmol/uL.
The hydrolysates were dissolved 1:450 in 0.1% TFA. Next, the samples
and the matrix were carefully mixed on cuvette caps in the ratio 1:1 (v/v)
by pipetting up and down several times, and 1.5 uL of these mixtures
were spotted on a 600 xm anchor target and dried at room temperature.

Every sample was spotted four times. The external standard (Standard [,
Bruker Daltonics GmbH, Bremen, Germany) was dissolved in 500 uL of
the same ACN and 0.1% TFA solution that was used for the DHAP and
vortex-mixed. After that, the standard was mixed 1:1 with the DHAP-
matrix, and 1.5 #L of this was spotted four times in a specific pattern on
the target. The standards were made up of insulin (5734.51 Da),
ubiquitin I (8565.76 Da), cytochrome ¢ (12360.97 Da), myoglobin
(16952.30 Da), cytochrome ¢ (6180.99 Da), and myoglobin (8476.65
Da) giving linear analysis in the range of Sk Da to undigested monomeric
p-Lg.

Mass Spectrometry. MALDI-TOF/MS was run in the positive
reflectron (RP) mode, managed using flexControl 3.0 Software (Bruker
Daltonics, Bremen, Germany). For the HCCA-matrix, the flexControl
3.0 method RP-PepMix.par for peptide analysis was chosen, modified,
and run in autoMS. The laser strength was optimized at 28% above
threshold. Additionally, the spots were shot twice with increasing laser
intensity for the MS/MS. The DHAP-matrix was analyzed with the
flexControl 3.0 method RP-ProtMix.par, also run in autoMS. In this
case, no MS/MS analysis was performed because it is common that only
peptides up to a size of about 4,000 Da were fragmented. The optimum
laser strength for this matrix was 45% above the threshold. The peaks
were picked using flexAnalysis 3.0, submitted to BioTools 3.2 build
3.2.1.31 and compared to a theoretical digest done using the Sequence
Editor, all from Bruker Daltonics (Bremen, Germany). The flexAnalysis
software eliminates the peaks that are known to originate from the
matrix or trypsin. Only those peptides which were available in three of
the four spots were considered safe to assign a sequence. This was carried
out with a program written using the database software Access
(Microsoft Office 2007, Microsoft, Redmond, Washington, USA) which
searched for triplicate matches. After that, the results of the three
experiments done with the same condition were also put into this
database to search for peaks appearing reproducibly in at least two of the
three measurements. The sequences that fulfilled these requirements
were considered to be safe. The MS/MS analysis was done in two
different ways. If the concentration of the fragments or the single amino
acids were high enough, the sequence could be detected by BioTools.
Therefore, a theoretical digest with the Sequence editor was performed,
and these theoretical fragments were sent to BioTools together with the
peaks which were picked at flexAnalysis. If the program could not relate
the peaks that were picked with MS/MS to a sequence automatically,
this was done manually.

B RESULTS AND DISCUSSION

Matrix-Assisted Laser Desorption/lonization Time-of-
Flight Mass Spectrometry. For each of the chosen conditions,
the time-course evolution of peptides at time t=0s, 15s,30's, 45
s, 60 s, 2.5 min, S min, 7.5 min, and 10 min were studied in
triplicate trials. To confirm that there was no autolysis at extreme
pH (9.5) and temperature (50 °C), the sample for (5o oc; pro.5) =
0 was analyzed with DHAP and HCCA matrixes, and the results
confirmed only the presence of singly charged, doubly charged,
and triply charged 3-Lg ions (similar to t = 0 in Figure 2a and b)
in the DHAP matrix chromatograms. The HCCA matrix for the
smaller peptides revealed that there were no signal peaks either,
which means the peaks detected in MALDI-TOF-MS during
subsequent times could be assigned to enzyme hydrolysis.

Influence of the Hydrolysis Time on Peptide Evolution.
The evolution of peptides over time, at 50 °C and pH 7.8,
monitored at time zero (f(so °c; pr 7.8) = 0), 30 s, and 10 min, is
shown for the HCCA (800 to 4,000 Da range) and DHAP matrix
analysis (5,000 Da to undigested -Lg range) in Figure 2a and b,
respectively. The HCAA matrix analysis shows that before
hydrolysis (t = 0), there were no peptide signals in the <4,000
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Figure 2. (a) Spectrogram of samples analyzed using the HCCA matrix at S0 °C and pH 7.8 at time ¢ = 0, 30 s, and 10 min showing no peaks before
hydrolysis (t=0) and a sodium ion adduct (+22 m/z) on f(1—8). (b) Spectrogram of samples analyzed using the DHAP matrix at S0 °C and pH 7.8 at
time £ = 0, 30 s, and 10 min showing some intermediate peptides at 30 s and virtually no more f3-Lg after 10 min of hydrolysis.

Da range. However, 30 s later, there were peaks for the initial
attack sites, notably f(1—8) and its sodium ion adduct (422)
appearing at around 955 Da. This is a common adduct found in
all hydrolysates under NaOH in our studies. Notably, the signal
detected at 2,029 Da after 10 min of hydrolysis is a typical
product of the cleavage of Tyr*’-Ser”' (f(21—40)) in p-Lg, aside
reaction which is probably to be considered in redefining the
narrow specificity assigned trypsin since it is a common feature

detected in various substrates even when the purest possible
trypsin was used.

With the DHAP matrix, the singly charged, doubly charged,
and triply charged 3-Lg ions could be seen ¢ = 0. After 30 s, these
f-Lg peaks were still visible, but most of the peptide peaks were
in the range between 4,000 and 10,000 Da. After 10 min of
hydrolysis, some of the peaks between 6,000 and 10,000 Da
disappeared, while the 3-Lg substrate was depleted. The advantage
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Figure 3. Spectrogram of samples analyzed using the DHAP matrix at pH 7.8 at different temperatures after 10 min of hydrolysis showing residual

protein at lower temperatures.

of the two matrix system adopted in our study is clearly shown by
the sum of Figure 2a and b. With this approach, it is possible to
improve the acquisition of data for the total characterization of
the hydrolysates. What remains, however, is the information
about the hydrolysates in the <800 Da region, which is still not
possible due to the noise signals from the matrixes, although
recently a matrix was reported for MALDI-TOF analysis in the
0 to 1,000 Da usin§ 1,8-bis(dimethyl-amino)naphthalene (DMAN,
Proton Sponge).”

Influence of Temperature Change on Peptide Composi-
tion. Comparison of the HCCA matrix peaks for the samples
obtained at 10 min hydrolysis at the different conditions showed
that only marginal differences were caused by changes in the pH
as well as an increase in temperature (data not shown). Compar-
ison of the DHAP chromatograms for the samples produced at
pH 7.8 with increasing temperatures (25, 37.5, and S0 °C) at the
end of the hydrolysis (10 min) shows remarkable influence on
the attack patterns (Figure 3). At 25 and 37.5 °C, singly charged
and doubly charged ions of 3-Lg confirm some resistance to
hydrolysis at this condition, or that the enzyme attacked pre-
cursor peptides to produce shorter peptides even though 3-Lg
could still be detected. In contrast, at S0 °C the spectrogram
reveals that the native substrate was already depleted, a feature
which was observed in our earlier results with 5-Lg hydrolysis at
different temperatures. As is the case with MALDI-TOF so far,
only qualitative data is presented because the intensity of the
peaks was not a measure of the quantity of the substance
responsible for that signal.

Influence of pH Change on Peptide Composition. The
chromatograms of the DHAP matrix illustrating the influence of
the pH after 10 min hydrolysis at 50 °C can be seen in Figure 4.
These results show that at pH 7.8 and 8.65 there were quite
similar distributions of the resulting peptides, whereas at pH 9.5
an absolutely different pattern was obtained. At pH 9.5, the peaks

with m/z of 5,000 to 5,600 were almost not detectable, but
residual 3-Lg was detected as can be confirmed by the multiply
charged ion peaks.

The slow digestion of 3-Lg that was seen at 50 °C and pH 9.5
was caused by the loss of activity of the enzyme over time under
this condition and protein inhibition, which was observed when
denatured whey protein isolate was hydrolyzed using various
enzymes by Cheison et al.*' Therefore, if the peptides of this
range are of interest, this condition could be used to protect the
peptides because at the other conditions, those peptides were
depleted. However, if residual 3-Lg were considered a nuisance,
for example, in allergy, then this condition should be avoided for
limited hydrolysis of 3-Lg. Generally, there were no peaks found
with a mass between 11,000 Da and about 18,000 Da (-Lg).
This leads to the conclusion, that even at the first sampling (15 's),
the protein was already cleaved more than once with the resulting
peptides being <10 kDa. On the basis of the calibration standards
and matrixes used, the peaks with m/z ratios larger than 800 Da
were considered in order to exclude the background noise or
ionized matrix. An estimation of the loss that is caused therefore
could be done according to Galvao et al.>* who determined that
about 40% of the peptides were smaller than 750 Da after
hydrolysis to the maximum possible DH (12% for trypsin).
Hence, it would not be possible to detect them with the matrixes
used in this work. Hydrolysis for 10 min may not have yielded
such a high proportion of smaller peptides, however.

Influence of the Temperature on the Qualitative Propor-
tion of Peptides. A combination of the information on the
number of peptides detected during hydrolysis could be achieved
with the sum of the peptides detected under the two matrixes
used in this study. For example, the effect of an increase in the
temperature at pH 7.8 after 15 s, S min, and 10 min is shown in
Figure 5.1t can be seen that at 25 and 37.5 °C only short peptides
were detected after 15 s, apart from one peptide in the range of
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Figure 4. Spectrogram of samples analyzed using the DHAP matrix at S0 °C with increasing pH values after 10 min of hydrolysis showing the presence

of undigested 3-Lg at pH 9.5.
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Figure S. Qualitative proportion of the specific peptides evolved over time at pH 7.8 and different temperatures showing peptides lumped into size ranges.

5,000—7,000 Da at 37.5 °C. There were also larger fragments
which were not detected. This may be caused by ordered
cleavage of the terminal parts that resulted in specific peptides
that could be determined and a further random cleavage of the
bigger fragments caused by the determination of the m/z that
were only seen to be true when they appeared in at least two of
the triplicates, the larger fragments were perhaps excluded
because their appearance was not reproducible.

At 50 °C, many small and large peptides were detected, with
fewer fragments in the medium range. After S min of hydrolysis,
there were many more peptides than at 15 s, whereas the number of
different peptides increased with increasing temperature. After
10 min, a similar distribution to that observed after 5 min was
noticed, but altogether there were fewer peptides. This loss in the
variety of peptides obtained after 10 min of hydrolysis is obviously
caused by a further cleavage of the precursor peptides, resulting in
nonspecific peptides such as f(21—40) shown in Figure 2.

Influence of pH on Proportion of Peptides. A similar
treatment of data to ascertain the influence of pH on peptide
distribution showed a trend similar to that observed in Figure S.
Generally, at the beginning there were mostly small or large

peptides. The variety of peptides between 1,200 and 3,500 Da
was low at every pH. Later during hydrolysis, at pH 7.8 and 8.65,
the large fragments between 9,000 Da and 11,000 Da were
cleaved to shorter peptides. The variety of peptides in the mass
range of 5,000 Da to 7,000 Da increased the most. The small
peptides between 800 Da to 1,200 Da were more prevalent at pH
7.8 than at the other two pH values. At pH 9.5, the peptides in the
mass range between 9,000 and 11,000 Da were not cleaved
further, as was the case at the lower pH values of 8.65 or 7.8. This
could be because of the slow hydrolysis under this condition.
Regarding the time-course evolution of the 5,000—7,000 Da
fragments at pH 9.5, results show that they increased from 15 s to
S min, with little changes between S and 10 min.

Analysis of Cleavage Sites. Specific Cleavage. A further
interesting point to characterize the 3-Lg cleavage behavior of
trypsin under different conditions is the specific cleavage sites,
the carboxy-terminals of Lys and Arg. Some of the specific
peptides became undetected over time due to further cleavage
into smaller peptides and the fact that those peptides were below
the matrix range (<800 Da). The specific cleavage bonds that
were likely to be hydrolyzed by trypsin are highlighted in Figure 1.
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Table 1. Initial Cleavage Sites under the Different Conditions Monitored at 15 s

25°C,pH 7.8 37.5°C,pH 7.8
Lysg X X
Lysia
Argyo
Lyss7
Lysso
Lyseo
Lyszo
Lyszs
Lys77
Lyssgs
Lyso, X
Lysi00 X X
Lysior X
Arga4 X X
Lysiss
Lysi3s X
Lysi41 X X
Argyus X X

50 °C, pH 7.8 50 °C, pH 8.65 50 °C, pH 9.5
X X X
X
X
X

X
X X X
X
X X X
X X
X
X X X
X X X

The bond (Lys,;-Proyg) is reportedly resistant and was unlikely
to be cleaved during hydrolysis with trypsin because of the imino
acid kink-like bond structure formed by Pro.'%**

Initial Cleavage. As shown in Table 1, the C-terminal clea-
vage sites of Lyss, Lysjoo, Argizs, Lysia, and Argjus were
attacked at the beginning of every hydrolysis condition. This
can be explained by the 3-Lg structure because all of these are
bonds that are located at the N- and C-terminals which are
exposed and accessible to the enzyme at the beginning of the
reaction. Trypsinolysis of 3-Lg under acid conditions showed
that the peptide bonds Lysg-Glyg, Lysisi-Alajy,, and Argae-
Leu, 4 were initial cleavage sites.”” At the optimum condition of
37.5 °C and pH 7.8, eight bonds were cleaved in the first 15 s,
while the highest initial peptide bond cleavage was at 50 °C and
pH 7.8 with 10 bonds cleaved. The higher initial cleavage at 50 °C
and pH 7.8 could be explained by the high rate of 5-Lg depletion
at S min (vs) under this condition. Additionally, it could be that
the higher temperature caused structural changes that made the
protein better accessible for the enzyme in addition to the
working pH which is optimum (pH 7.8) for trypsin. This could
also explain the cleavage in the center of 5-Lg (Lyseo, Lysys, and
Lys77)2,7 which was designated as a resistant core in our earlier
work.

Influence of the Temperature on Specific Cleavage. Table 2
shows the cleavage of the trypsin-specific bonds in the initial (15
s) and at the end of the 10 min hydrolysis at pH 7.8. This reflects
the results of the DH, o in which the percentage of the total bonds
that were cleaved after 10 min increased from 25 °C over 37.5 to
50 °C. At 10 min under pH 7.8 and 50 °C, all possible specific
bonds were cleaved. Further, Lys; 35 was only cleaved at pH 7.8
and 50 °C, but this is obviously based on the further cleavage of
the fragment f(139—148) to f(139—141) and f(142—148).
However, the fragment f(139—141) was too small to detect
(~300 Da) with the matrixes used in this work, although it was
reported in our earlier work analyzed using LC-ESI-TOF-MS.**
At 25 °C, only the terminal regions of 3-Lg were cleaved with the
core of the protein showing resistance. However, with increasing
temperature, the protein core was hydrolyzed. Throughout this

Table 2. Cleavage Sites at pH 7.8 at Different Temperatures
(Time: 15 s and 10 min)

25°C 37.5°C S0°C

1Ss 10 min 1Ss 10 min 1Ss 10 min

Lysg X X X X X X
Lysi4 X X X
Argyo X X X
Lys4;

Lyseo X X X
Lyseo X X X
Lysso X X
Lys;s X X X X
Lysy7 X X X X
Lysgs X X X
Lysoy X X X X
Lysi00 X X X X X X
Lysior X X X X X
Argioy X X X X X X
Lysi3s X X X
Lysiag X X X
Lysia1 X X X X X X
Argius X X X X X X

work, Lys,,-Pross was undigested, confirming Pro influence on
bond resistance to trypsin.

Influence of the pH on Specific Cleavage. The influence of
pH on the specific hydrolysis pattern (results not shown) at
50 °C at the initial (15 s) and final cleavage (10 min) showed that
bonds Lys, Lys;s, and Lys,, were cleaved. It was observed that
at 50 °C there was a vs decrease with increasing pH. This explains
why bonds cleaved after 15 s at pH 7.8 were hydrolyzed later at
pH 8.65 and 9.5. Further, it was observed that some bonds were
resistant to trypsin cleavage under pH 8.65 (Lyso,—Valy,,
Lys;3s—Ala;30) and pH 9.5 (Lys;o—Ile;;). The bond Lys;o;—
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Table 3. Analysis of the Time-Course Cleavage of Peptide
Bonds at Optimum Conditions (37.5°C and pH 7.8)

0s 15s 30s 45s 60s 25min Smin 7.5min 10 min

Lysg X X X X X X X X
Lysi4 X X X X X X X
Argyo X X X X X X X
Lyss7

Lyseo X X X X X X X
Lyseo X X X X X
Lyso X X
Lys;s X X X X X
Lys;; X X X X

Lysgs X X X X X
Lyso; X X X X X X X X
Lysi00 X X X X X X X X
Lysi01 X X X X X X X X
Argioy X X X X X X X X
Lysi3s X X X X X X X
Lysi3s X X X X X

Lysia1 X X X X X X X X
Argius X X X X X X X X

Tyr10, was resistant at S0 °C at higher pH values of 8.65 and pH
9.5, whereas it was hydrolyzed under every other condition used
(pH 7.8 with 25, 37.5, and 50 °C). Therefore, it seems that the
alkaline pH changes the structure of -Lg and/or trypsin in such
a way that it influences bond cleavage. First, the combination of
high temperature (S0 °C) and high pH values (8.65, 9.5)
probably caused denaturation resulting in [B-Lg structure
changes. At pH 9.5, this can additionally be due to the influence
of the Tyr residue at the C-terminal side, which begins to
deprotonate in this pH region, and therefore, the susceptibility
to trypsin may be affected. These results confirm the influence
of the changing milieu conditions on the hydrolysis pattern,
and it is hoped that the failure to hydrolyze some of the peptide
bonds under these conditions may be used to protect pre-
cursor peptides and steer hydrolysis toward a certain predicted
objective.

Influence of the Hydrolysis Time on the Specific Cleavage.
The time-course f3-Lg trypsinolysis under optimum conditions
(37.5°C, pH 7.8) was used as a reference (Table 3). It seems that
the cleavage of bonds Lys,,-Ile,g and Lys, 33-Ala; 39 did not occur
after 2.5 min, although some fragments were further broken
down, and the resulting peptides could not be measured because
of their mass range (smaller than 800 Da). In the case of cleavage
at Lys, 3, fragment f(139—148) was broken down further into
the fragments f(142—148) and f(139—141). The comparison of
the results of cleavage patterns over time at trypsin optimum with
those of the cleavage at 25 °C and pH 7.8 (data not shown)
illustrates that many of the bonds were hydrolyzed later or not at
all at 25 °C and pH 7.8 (compared with Table 2). The bonds
Lyseo-Trpes; and Lys-o-Ile;, for example, were not cleaved in the
10 min of hydrolysis at 25 °C and pH 7.8, whereas Lys,s-Thry,
Lys;7-llezs, Lysgs-llegq, Lysgi-Valoy, Lysior-Tyrien, Lysiss-
Phe;34, and Lys;3g-Ala;39 were cleaved later in comparison to
the optimum conditions (37.5 °C and pH 7.8). Again, these
results point to the importance of the environmental conditions
in the control of the hydrolysis pattern of 3-Lg by trypsin which
could be used to obtain certain specific peptide patterns.

In the case of 50 °C and pH 7.8 (data not shown), the Lysgo-
Lys;o and Lys;s-Thr,s bonds were cleaved earlier in the hydro-
lysis, whereas Lysgs-Ileg, and Lyse;-Valy, bonds were cleaved
earlier under optimum conditions. In the case of Lysgs-Ilegy, this
difference was notably high with an appearance much later at 7.5
min at 50 °C and pH 7.8 versus 60 s at optimal conditions. The
fragments that were produced due to the cleavage of Lys,,-Ile;g
were not cleaved further until toward the end of hydrolysis (10
min) at SO °C and pH 7.8, similar to what happened at the
optimum conditions. The cleavage at S0 °C and pH 8.65 (data
not shown) showed that the bonds Lysg;-Valy, and Lys;o;-
Tyro, were resistant throughout the 10 min hydrolysis. The
bonds that were cleaved earlier at S0 °C and pH 7.8 (Lysgo-Lys-o
and Lys;s-Thrys) were also cleaved faster at pH 8.65. The
fragments that were released due to the cleavage of Lys,,-Ile,g
were detected after 2.5 min of hydrolysis and were not hydro-
lyzed further; they were still detectable at 10 min (under
optimum conditions, further cleavage of this bond was found
from 30 s to 2.5 min). The other cleavage bond that disappeared
under optimal condition is Lys;3g-Ala;30. At 50 °C and pH 8.65,
this peptide bond was cleaved at 30 s; afterward, further cleavage
appeared to be equally fast. Uniquely, at 50 °C and pH 8.65, the
peptide f(94—100) that was detected due to the cleavage of
Lys100-Lys1o1 was also broken down after 45 s of hydrolysis.

The faster cleavage (compared to optimum conditions) of the
two bonds Lysgo-Lys;o and Lys;s-Thr (to yield f(70—126) and
f(76—83)) that was seen at S0 °C at pH 7.8 and 8.65 could not be
detected when the pH was increased to 9.5. Apparently, hydro-
lysis at these extreme conditions (50 °C with pH 9.5) was slowed
down, and this could be confirmed with the time-course hydro-
lysis patterns (data not shown). Additionally, this could also be
seen in further cleavage of the fragments f(78—122) and f(139—
148) that gives information about the cleavage of the bonds
Lys-7-Ile;g and Lys;3g-Ala;39. Under optimum conditions, both
were further degraded, but at 50 °C and pH 9.5, they did not
appear until 7.5 min for Lys,,-Ile;s (f(78—122)) and 10 min for
Lys 3s-Alajzo (f(139—148)), and therefore if there was any
degradation under these conditions, it could not be seen in the
hydrolysis time (10 min). Under this condition, Lys;o;-Tyr 0,
was probably not cleaved because the fragment f(92—101) did
not appear, implying resistance up to 10 min hydrolysis. Ob-
viously, if this were the target for conservation, a choice of this
condition could be used to steer the enzyme attack in order to
achieve that objective.

There were no differences in the cleavage time of Argj,s-
Thr,s and Argy4s-Leu; 49 and nearly no difference at Argyo-Valy;
at all hydrolysis conditions. Therefore, the cleavage behind Arg
seems to be less affected by the change in the hydrolysis
conditions. Argynyl bonds were regorted to be 25-fold more
scissile to trypsin than lysyl bonds,® and this may explain their
apparent ease of hydrolysis.

Nonspecific Cleavage of B-Lactoglobulin. 1t is generally
accepted that trypsin releases peptides due to the cleavage of
peptide bonds formed by Lys and Arg bonds and any other
amino acid on the C-terminal, except when the other amino acid
is a Pro. However, peptides were also reported to be released by
the cleavage of peptide bonds other than by cleavage of the
specific sites. A shift from the trypsinolysis of the carboxy- to the
N-terminal end of Lys was noted earlier in our group,”**° and the
property was called semitrypsinolysis. In this work, this phenomenon
was also detected with the release of sequence f(124—131) involv-
ing the cleavage of the N-terminal of Arg;,4 (Val;53-Arg),4). This
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Table 4. Typical Chymotrypsin-Like Cleavage at the Differ-
ent Conditions Independent of Their Appearance Time

25°C,  375°C,  50°C, 50 °C, 50 °C,
pH78  pH78  pH78 pHS86S pHOS

f(43—49) X X X
f(21—30) X X

f(18—28) X X X

f(11—21) x

£(119—133) x

peptide was released at pH 7.8 with all temperatures (25, 37.5,
and 50 °C) but was not detected at 50 °C at higher pH values,
8.65 or 9.5. However, under these alkaline conditions the
sequence f(92—99) was detected following the N-terminal
cleavage of Lysigo (Throo-Lysigo). Another peptide released
due to the cleavage at the N-terminal site of Lys (Gln;3—Lys,4),
f(14—20), was produced only at 25 °C and pH 7.8.

The trypsin (Sigma Aldrich product T8003) used in these
experiments had a declared chymotrypsin activity of <4 BTEE
units/mg protein. Therefore, chymotrypsin-like cleavage was not
unexpected. However, when compared to the close to 10,000
BAEE units/mg protein of trypsin, it was expected that the
chymotrypsin side reaction could have only minimal effects. In
addition, trypsin has the tendency to change into chymotrypsin-
like behavior, expressed in nonspecific cleavage. Chymotrypsin,
like trypsin, is a serine proteinase of the digestive tract. It
catalyzes the hydrolysis of peptide bonds on the C-terminal side
of Tyr, Phe, and Trp, which all contain an aromatic ring that fit
into the hydrophobic pocket.** In addition, it hydrolyses the
C-terminal side of Leu. Additionally, secondary hydrolysis of
chymotrypsin occurs on the C-terminal side of Met, Ile, Ser, Thr,
Val, His, Gly, and Ala. The fragments which were released by
trypsin due to typical chymotrypsin-like hydrolysis were (43—
49), f(21—-30), f(18—28), f(11—21), and f(119—133). The
associated cleaved bonds are Leu;o-Aspy;, Gly;,-Thrig, Sery;-
Leu,,, Seryg-Leusy, Tyry,-Valys, Thryg-Prosg, Val;15-Cys; o, and
Leu,;33-Gluyz4, respectively. The release of the different frag-
ments, caused by chymotrypsin-like behavior, can be seen in
Table 4. The fragment f(43—49) was released at S0 °C at every
pH, while f(21—30) was detected throughout except at pH 9.5.
The uniqueness of fragment f(43—49) is that trypsin cleaved the
N-terminal of a Lys,, bonded to a Pro,g residue, which was not
detected for specific cleavage. Why trypsin could hydrolyze
Leuys-Lys,; and not Lys,,-Progg is not easy to answer except
when the chymotrypsin-like activity is considered. Fragment
f(18—28) was detected at pH 7.8 at all hydrolysis temperatures.
Whenever these peptides were released, they were detected
between 2.5 to 7.5 min, and afterward they disappeared again,
caused by further cleavage. Furthermore, they were released even
when some trypsin scissile bonds were still uncleaved.

The release of the fragments f(43—49) and f(18—28) was
strongly correlated to the reaction condition. Fragment f(43—
49) was just released at SO °C at different pH values, and
fragment f(18—28) was released at pH 7.8 independent of the
temperature. There was only one peptide (f(18—28)) that was
released by the nonspecific activity at 25 and 37.5 °C, while most
of them were released at 50 °C and pH 7.8. The findings that
chymotrypsin-like cleavage occur more at higher temperatures,
agree with earlier reports.”® The typical shift from trypsin to
chymotrypsin-like activity was attributed to the substantial

identity of trypsin and chymotrypsin, in which the catalytic triad
(Hissy, Aspioz, and Serygs) is conserved. Furthermore, trypsin
and chymotrypsin share about 40% homology in the amino acid
sequences. The property was attributed to the likelihood of the
zymogen sharing of a primitive gene in their evolution with
chymotrypsin memory being conserved in trypsin. Hence, at
temperatures above 40 °C (50 °C in the current work), it was
postulated that the catalytic pocket underwent a conformational
change that allowed the entry and processing of bulky amino acids in
the catalytic pocket, which are usually restricted by the tightness.”

Typically, the peptide bond Tyr,-Ser,; (resulting in f(21—
30) with mass around 965 Da) is apparently scissile to trypsin in
most cases because it was reported earlier by several workers on
different substrates>>***>*¢ including during hydrolysis under
pressure,”” which were attributed to trypsin and not contaminat-
ing enzymes. Obviously, if this peptide bond were considered
important not to cleave hydrolysis at 25 or 37.5 °C with pH 7.8,
then 50 °C with pH 9.5 could be used.

Conclusions. Work on the specific influence of the hydrolysis
environment on the trypsinolytic products were investigated and
the time-line evolution of peptides analyzed with sensitive two
matrix MALDI-TOF-MS(/MS). Two matrix analysis in MALDI-
TOF-MS(/MS) analysis revealed that the N- and C-terminal
(LYSB'GIY9) Lysio0-Lysion Arg124-Thr125, Lysi41-Alajy,, and
Arg4-Leu, 49) peptide bonds were easily cleaved at all hydrolysis
conditions within the first 15 s implying the ease of trypsinolysis.
Cleavage of arginyl residues was generally faster than that for
lysyl residues throughout. Nonspecific cleavage of trypsin re-
vealed a typical chymotrypsin-like activity with the cleavage of
Tyryo-Sery;, a feature which was reported in many studies
working with pure trypsin. Typically, nonspecific cleavage was
also influenced by the hydrolysis milieu, being detected at higher
(50 °C) rather than at lower (25 or 37.5 °C) temperatures. Peptide
resistance to trypsinolysis was detected at 50 °C and pH 8.65 for the
bond Lysg;-Valy, and Lys;35-Ala; 39 and at pH 9.5 for Lys,o-Ile;.

Two matrixes offered the complementarity not available with
single matrix analysis enabling a better understanding of the
enzyme breakdown to yield both large and intermediate pep-
tides. It remains to be seen whether a three matrix system or a
combination of LC-ESI-(TOF)-MS(/MS) and MALDI-(TOF)-
MS(/MS) could offer a strategy for complete hydrolysate
analysis. These results offer the potential for the steering of the
enzyme toward the cleavage of specific target bonds and/or
avoidance of specific bonds. In this way, there exists the
possibility to influence the peptide compositions through pep-
tide design with the choice of reaction conditions away from
the enzyme optimum pH, temperature, and possibly also the
ionic strength. Further, the benefits include the possibility of
determining when to stop the process if desirable peptides were
produced in order to protect them from further cleavage.

Bl AUTHOR INFORMATION

Corresponding Author
*Tel. +49 +49 (0) 816171-5056. Fax: +49 (0) 816171-4384.
E-mail: Seronei.Cheison@wzw.tum.de.

B REFERENCES

(1) Edwards, P. B.; Creamer, L. K; Jameson, G. B.; Abby, T.; Mike,
B.; Harjinder, S. Structure and Stability of Whey Proteins. In Milk
Proteins: From Expression to Food; Thompson, A., Boland, M., Singh, H.,
Eds.; Academic Press: San Diego, CA, 2008; pp 163—203.

1580 dx.doi.org/10.1021/jf1039876 |J. Agric. Food Chem. 2011, 59, 15721581



Journal of Agricultural and Food Chemistry

(2) Hambling, S. G.; McAlpine, A. S.; Sawyer, L. B-Lactoglobulin. In
Advanced Dairy Chemistry; Fox, P. F., Ed.; Elsevier Science Publishers
Ltd.: Essex, UK, 1992; Vol. 1: Proteins, pp 141—190.

(3) Casal, H. L,; Kohler, U.; Mantsch, H. H. Structural and con-
formational changes of f-lactoglobulin B: An infrared spectroscopic
study of the effect of pH and temperature. Biochim. Biophys. Acta 1988,
957, 11-20.

(4) Qi, X. L; Holt, C;; McNulty, D.; Clarke, D. T.; Brownlow, S.;
Jones, G. R. Effect of temperature on the secondary structure of
P-lactoglobulin at pH 6.7, as determined by CD and IR spectroscopy:
A test of the molten globule hypothesis. Biochem. J. 1997, 324 (Pt 1),
341-346.

(S) Farrell, H. M., Jr.; Jimenez-Flores, R;; Bleck, G. T.; Brown, E. M,;
Butler, J. E.; Creamer, L. K; Hicks, C. L.; Hollar, C. M.; Ng-Kwai-Hang,
K. F.; Swaisgood, H. E. Nomenclature of the proteins of cows’ milk-sixth
revision. J. Dairy Sci. 2004, 87, 1641-1674.

(6) Papiz, M. Z.; Sawyer, L.; Eliopoulos, E. E.; North, A. C.; Findlay,
J. B.; Sivaprasadarao, R; Jones, T. A.; Newcomer, M. E.; Kraulis, P. J. The
structure of beta-lactoglobulin and its similarity to plasma retinol-
binding protein. Nature 1986, 324, 383-385.

(7) Pessen, H.; Purcell, J. M.; Farrell, H. M., Jr Proton relaxation
rates of water in dilute solutions of -lactoglobulin. Determination of
cross relaxation and correlation with structural changes by the use of two
genetic variants of a self-associating globular protein. Biochim. Biophys.
Acta 1985, 828, 1-12.

(8) Qin, B. Y,; Bewley, M. C.; Creamer, L. K; Baker, H. M.; Baker,
E.N.; Jameson, G. B. Structural basis of the Tanford transition of bovine
P-lactoglobulin. Biochemistry 1998, 37, 14014-14023.

(9) Tanford, C.; Bunville, L. G.; Nozaki, Y. The reversible transfor-
mation of S-lactoglobulin at pH 7.51. J. Am. Chem. Soc. 1959, 81, 4032~
4036.

(10) Chobert, J.-M.; Dalgalarrondo, M.; Dufour, E.; Bertrand-Harb,
C.; Haertlé, T. Influence of pH on the structural changes of
P-lactoglobulin studied by tryptic hydrolysis. Biochim. Biophys. Acta
1991, 1077, 31-34.

(11) Townend, R.; Herskovits, T. T.; Timasheff, S. N.; Gorbunoff,
M. J. The state of amino acid residues in beta-lactoglobulin. Arch.
Biochem. Biophys. 1969, 129, 567-580.

(12) Sawyer, L. B-Lactoglobulin. In Advanced Dairy Chemistry, 3rd
ed.; Fox, P. F., McSweeney, P. L. H,, Eds.; Kluwer Academic/ Plenum
Publishers: New York, 2003; Vol. 1: Proteins, pp 319—386.

(13) Timasheff, S. N.; Townend, R. The pH dependence of the
association of beta-lactoglobulin. Arch. Biochem. Biophys. 1956, 63, 482
484.

(14) Purcell, J. M.; Susi, H. Solvent denaturation of proteins as
observed by resolution-enhanced fourier transform infrared spectros-
copy. J. Biochem. Biophys. Methods 1984, 9, 193—-199.

(15) Sawyer, W. H. Complex between beta-lactoglobulin and kappa-
casein. A review. J. Dairy Sci. 1969, 52, 1347-1355.

(16) Olsen, J. V.; Ong, S.-E.; Mann, M. Trypsin cleaves exclusively
C-terminal to arginine and lysine residues. Mol. Cell Proteomics 2004, 3,
608-614.

(17) Strupat, K; Kovtoun, V.; Bui, H; Viner, R; Stafford, G;
Horning, S. MALDI produced ions inspected with a linear ion trap-
orbitrap hybrid mass analyzer. . Am. Soc. Mass Spectrom. 2009, 20, 1451—
1463.

(18) Hemung, B.-O.; Li-Chan, E. C. Y.; Yongsawatdigul, J. Identi-
fication of glutaminyl sites on [3-lactoglobulin for threadfin bream liver
and microbial transglutaminase activity by MALDI-TOF mass spectro-
metry. Food Chem. 2009, 115, 149-154.

(19) Jaskolla, T. W.; Papasotiriou, D. G.; Karas, M. Comparison
between the matrices alpha-cyano-4-hydroxycinnamic acid and
4-chloro-alpha-cyanocinnamic acid for Trypsin, Chymotrypsin, and
Pepsin digestions by MALDI-TOF mass spectrometry. J. Proteome Res.
2009, 8, 3588-3597.

(20) Wenzel, T.; Sparbier, K; Mieruch, T.; Kostrzewa, M. 2,-
S-Dihydroxyacetophenone: A matrix for highly sensitive matrix-assisted
laser desorption/ionization time-of-flight mass spectrometric analysis of

proteins using manual and automated preparation techniques. Rapid
Commun. Mass Spectrom. 2006, 20, 785-789.

(21) Penno, M. A. S.; Ernst, M.; Hoffmann, P. Optimal preparation
methods for automated matrix-assisted laser desorption/ionization
time-of-flight mass spectrometry profiling of low molecular weight
proteins and peptides. Rapid Commun. Mass Spectrom. 2009, 23,
2656-2662.

(22) Trimpin, S.; McEwen, C. N. Multisample preparation methods
for the solvent-free MALDI-MS analysis of synthetic polymers. J. Am.
Soc. Mass Spectrom. 2007, 18, 377-381.

(23) Hua, L; Low, T. Y.; Meng, W.; Chan-Park, M. B;; Sze, S. K.
Novel polymer composite to eliminate background matrix ions in matrix
assisted laser desorption/ionization-mass spectrometry. Analyst 2007,
132, 1223-1230.

(24) Ly, R-R; Qian, P; Sun, Z.; Zhou, X.-H.; Chen, T.-P.; He, J.-F.;
Zhang, H.,; Wu, ]. Hempseed protein derived antioxidative peptides:
Purification, identification and protection from hydrogen peroxide-
induced apoptosis in pcl2 cells. Food Chem. 2010, 123, 1210-1218.

(25) Cheison, S. C.; Schmitt, M.; Leeb, E.; Letzel, T.; Kulozik, U.
Influence of the temperature and the degree of hydrolysis on the peptide
composition of trypsin hydrolysates of 3-lactoglobulin: Analysis by LC-
ESL-TOF/MS. Food Chem. 2010, 121, 457-467.

(26) Cheison, S. C.; Leeb, E.; Letzel, T.; Kulozik, U. Influence of
buffer type and concentration on the peptide composition of trypsin
hydrolysates of S-lactoglobulin. Food Chem. 2011, 125, 121-127.

(27) Cheison, S. C; Lai, M.-Y.; Leeb, E.; Kulozik, U. Hydrolysis of
B-lactoglobulin by trypsin under acidic pH and analysis of the hydro-
lysates with MALDI-TOF-MS/MS. Food Chem. 2011, 125, 1241-1248.

(28) Gésan-Guiziou, G.; Daufin, G.; Timmer, M.; Allersma, D.;
Van Der Horst, C. Process steps for the preparation of purified fractions
of [alpha]-lactalbumin and [beta]-lactoglobulin from whey protein
concentrates. J. Dairy Res. 1999, 66, 225-236.

(29) Adler-Nissen, J. Enzymic Hydrolysis of Food Proteins; Elsevier
Applied Science Publishers Ltd: London, UK, 1986; p 427.

(30) Shroff, R; Svatos, A. Proton sponge: A novel and versatile
MALDI matrix for the analysis of metabolites using mass spectrometry.
Anal. Chem. 2009, 81, 7954-7959.

(31) Cheison, S. C.; Wang, Z.; Xu, S.-Y. Multivariate strategy in
screening of enzymes to be used for whey protein hydrolysis in an
enzymatic membrane reactor. Int. Dairy J. 2007, 17, 393-402.

(32) Galvao, C. M,; Silva, A. F.; Custédio, M. F; Monti, R;
Giordano, R. L. Controlled hydrolysis of cheese whey proteins using
trypsin and alpha-chymotrypsin. Appl. Biochem. Biotechnol. 2001, 91,
761-776.

(33) Wang, S.-S.; Carpenter, F. H. Kinetics of the tryptic hydrolysis
of the oxidized B chain of bovine insulin. Biochemistry 1967, 6, 215-224.

(34) Garrett, R; Grisham, C. M. Biochemistry, 2nd ed.; Thomson
Brooks/Cole: Belmont, CA, 2007; p 1100.

(35) Asao, T.; Tsuji, I; Tashiro, M.; Iwami, K.; Ibuki, F. Trypsin
hydrolysis of the Tyr*>-Ser*® bond, the chymotrypsin reactive-site
peptide bond, of faba bean Bowman-Birk type inhibitor. Biosci. Biotech-
nol. Biochem. 1992, 56, 521-522.

(36) Greene, L. J.; Giordano, J. S., Jr. The structure of the bovine
pancreatic secretory trypsin inhibitor--Kazal’s inhibitor. I. The isolation
and amino acid sequences of the tryptic peptides from reduced
aminoethylated inhibitor. J. Biol. Chem. 1969, 244, 285-298.

(37) Maynard, F.; Weingand, A; Hau, J; Jost, R. Effect of high-
pressure treatment on the tryptic hydrolysis of bovine -lactoglobulin
AB. Int. Dairy J. 1998, 8, 125-133.

1581 dx.doi.org/10.1021/jf1039876 |J. Agric. Food Chem. 2011, 59, 15721581



