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INTRODUCTION

Whitefish factory vessels generate thousands of tons of raw material (head, backbone, skin, viscera and trimmings) which, despite their high nutritional
value, are hardly utilized due to the lack of economic incentives and viable technology on board. The development of a by-product processing technology
on board fishing vessels would make it possible to obtain, from this raw material, different fractions such as water-soluble proteins, non-soluble protein
powder and lipids, which could be used as food ingredients, contributing to improving the sustainable use of the world's fishery resources. In addition,
gastrointestinal digestion of the protein fractions could release peptides with a bioactive potential that deserve to be studied. Within this context, the
aim of this work is to investigate the ACE-inhibitory activity of protein concentrates derived from the filleting of four whitefish species (haddock
-Melanogrammus aeglefinus-, redfish -Sebastes norvegicus-, cod -Gadus morhua- and saithe -Pollachius virens-) and subjected to simulated
gastrointestinal digestion, to determine their potential as antihypertensive ingredients.
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