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Progress in the preparation, functional properties and

applications of food-derived bioactive peptides

RUAN Xiao-hui, HAN Jun-qi, ZHANG Run-guang, ZHANG You-lin"

(College of Food Engineering and Nutritional Science of Shanxi Normal University, Xi'an 710119, China)

ABSTRACT Food-derived bioactive peptides have become the focus of the research because of its wide source,

highly safe and efficiency. This paper reviewed the preparation process and functional characteristics of food-derived

bioactive peptides. Meanwhile, applications in food, farming industry and other fields were briefly reviewed. Finally,

the development of the prospect of food-derived peptides was also discussed.
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