FOOD& MACHINERY

DOI:10.13652/.issn.1003-5788.2020.11.040

AERBEZHK—TWRES

EI6HE 1 H BE 2208 | 2020 F 11 A | RéSHN

mE R R

Progress in the study of chelate activity of polypeptide

minerals from different sources

A
LOU Yu-hang'*

A R

XU Hong-yan'*

R
XIA Xin-xiu'?

(@517l N S i N U
2. JEH R AR ACIE X A A8 B BT O 0 LA S P L L 35 bR RE T

£ oA

WANG Chao'**

i &

YANG Xi-ming'*
133002
133002)

(1. Yanbian University, Yanji, Jilin 133002, China; 2. MOE Engineering Research Center of Innovative Science
and Technology for Beef Cattle in the North-East Cold Region , Yanbian University , Yanji, Jilin 133002, China)

HEXLFTHRTARRRY SRS 2 BLEH &5
Fodf & B AT EELSGHET F ARLLRAAE A
M IEBRLAFTROHRALERE. TSN TAAFRY
R,

KBHR: ST YRS EHENR

Abstract: In this paper, the preparation methods of chelating pol-
ypeptides from different sources with the metallic elements, such
as calcium, iron, zinc and selenium, as well as the research pro-
gress on their antioxidant, antibacterial and immune-enhancing
properties were reviewed, and the deficiencies of the existing re-
searches were also analyzed.
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