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2 1.37 GPVRG Bf(199-203)  485.6
g 2.80 VLGPVRG B f(197-203) 697.9
6.60 EPVLGPVRG B f(195-203) 9241
. £7 5.61 PVLGPVRG B (196-203) 795.0
5.74 EPVLGPVR B f(195-202) 867.0
576 PVLGPVR B (196-202) 737.9
7.64 PVLGPVRG j(196-203) 795.0
10.43 EPVLGPVRGP Bf(195-204) 10212
16.68 FPEVFGKE agr 1(28-35) 953.1
Y 16.94 PEVFGKE o 7(29-35) 805.9
N / . 17.31 FPEVFGKEK asy f(28-36) 10813
""""" ~ o 20.61 VPSERYLGYL os f(86-95)  1197.4
T T T 22,50 GPVRGPFPI B f(199-207) 940.1
200 400 600 24.53 PEVFGKE 0s1f(20-35) 8059
Elution volume (mL) 24.59 VLGPVRGPF B f(197-205) 942.1
30.02 GPFPIIV B f(203-209) 742.9
Figure 1. Gel permeation chromatography of u itered cheese extracis 33.14 SLVYPFPGPIPN B f(57-68) 1301.5
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