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Research progress in food-derived functional peptides
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Abstract: This review summarized the species, preparation meth-
ods and biological activities of food-derived functional peptides,
and predicted the future research direction and good application
prospects of food-derived functional peptides.
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Table 1 Examples of functional peptides
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Figure 1 Procedure of functional peptides by

enzymatic preparation
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Figure 2 Schematic diagram of protein skeleton

oxidation induced by free radicals
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Mechanisms of action of immunomodulatory
protein hydrolysates or peptides derived from

food proteins
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