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Highlights
* Bioactive peptides are products from protein hydrolysates by enzymatic, microbial or
chemical treatment
* Bioactive peptides from food sources (plant and meat products)

* Bioactive peptides relieve health problem

Abstract

Proteins in foods are not only nutrients, but also biochemicals function that promote
health. Moreover, the biochemical activities of proteins are presented by peptide sequences
coded in the parent protein which become active when cleaved intact. Bioactive peptides
are products from protein hydrolysates and show various activities, e.g., the nervous, immune
and digestive systems. But peptides are different from synthetic medicine because they have
no side effect on the body’s system. They are a good choice for medicine. For the activities,
a lot of research has been studying the effects of bioactive peptides on these health problems,
such as antioxidant, antihypertension, anti-inflammatory, reduced cholesterol level and anti-
diabetic. Furthermore, this article reveals the sources of peptides in food proteins of

advantage for consumers.

Keywords : peptides, sources of peptides, bioactive peptides
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Table 1 Antioxidant activities of peptides in foods

sources peptide sequences

seaweed protein VECYGPNRPQE

egg white protein DHTKE, MPDAHL, FFGFN

oyster LANAK, PSLVGRPPVGKLTL
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Auladinaslans Table 2

Table 2 Peptide sequences in food sources relating antihypertensive effect

food sources
egg white protein

soy and soy milk
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Table 3 Peptide sequences in food sources relating anti-diabetes effect

sources peptide sequences

soybean germination

references

NNDDRDS, LSSTEAQQS, NAENNQRN, 2)

QQQQQGGSQSQ, EEPQQPQQ, IKSQSES

camel milk protein
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