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Research progress on bioactive peptides in Cheese
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Abstract: This study reviewed the production of bioactive
peptides in cheese, and summarized the types and research pro-
gress of several bioactive peptides commonly found in cheese. The
research progress of bioactive peptides in bioavailability and the
effects on the intestinal flora was described, and the research
prospects of bioactive peptides in cheese were summarized and
prospected.
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