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Introduction

In recent years, the expansion of aquaculture production has led to the generation of large amounts of fish processing by-products,
such as fish skin and scales. Although these underutilized resources are rich in collagen and gelatin therefore represent valuable
biomaterials, most of them are discarded. Effective utilization of these resources is expected to contribute to sustainable aquaculture
and the development of high-value functional materials.

Marine gelatin has attracted attention as an alternative to mammalian gelatin because it involves fewer religious restrictions and
possesses potential physiological functions. In particular, peptides with Angiotensin I-converting enzyme (ACE) inhibitory activity are
expected to be useful as functional food ingredients due to their antinypertensive effects.
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In this study, the physicochemical properties of gelatin extracted from discarded fish skin and scales of cultured Malabar grouper
(Epinephelus malabaricus) produced in Okinawa, Japan, were evaluated.
In addition, the ACE inhibitory activity of its enzymatic hydrolysates was investigated.

Results and Discussion
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flavor and sweetness (Fig. 3).
Further purification and identification of ACE inhibitory

"» MG may serve as a functional food material with "» peptides will be performed using HPLC and Orbitrap
properties distinct from mammalian gelatin. LC-MS/MS.
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