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Hypocholesterolemic
Antihypertensive

SR ——

i Diabetes prevention

Effects on human | Antioxidant
heaith : Anti-inflammation
P~ —————= \ntimicrobial

Anticancer
Immunomodulatory

Better sensory properties

W S—

I

Shelf-life increase

204 Beneficial activities of bioactive peptides 5 '
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Food proteins
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Enzymalutu:- Food processing Mmro@al
hydrolysis (in operations fermentation of
vivo or in vitro) proteins

Wet peptide
synthesis from Peptide of interest
amino acids

Bioactive
peptides

Solvent Expression in host
extraction cells via rDNA
methods technology

Already known food
2024 bioactive peptide
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Global Bioactive Peptides
Market

$ 10,71

Million

$ 4,961

Million l I I
2024

2023 2024 2025 2026 2027 2028 2029 2030 8




AMINO ACID NAMES

Alanine
Cysteine
Aspartic AciD
Glutamic Acid
Phenylalanine
Glycine
Histidine
Isoleucine
Lysine

Leucine

2024

Ala
Cys
Asp
Glu
Phe
Gly
His
Ile
Lys
Leu

A A T @M N O O P

Methionine
AsparagiNe
Proline
Glutamine
ARginine
Serine
Threonine
Valine
Tryptophan
TYrosine

itis sl:ronglﬂ advised that gou learn Lthese names .

Met M
Asn N
Pro P
Gln Q
Arg R
Ser S
Thr T
val Vv
Trp W
Tyr Y
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Protein source ~ Microorganism Fermentation condition  Identified biopeptides Descriptions References
Dairy products
Bovine milk Pichia kudriavzevii The combined culture was ~ ACE inhibitory biopeptides The fermented milk with Chaves-Lopez et al.,
KLB4A, mixed with milk at 1% (v/v) biopeptides (1.9 mg/mL) 2014
Lactobacillus and the fermentation was exhibited a significant ACE
plantarum LATO3, performed at 28°C for 36 h inhibitory effect and was not
Enterococcus bitter
faecaks KEDB
Whey protein Enterococcus The culture was added to P1: AASDISLLDAQSAPLR The fermentation led to the Worsztynowicz
faecalis 2/28 whey protein with a ratio of  P2: LDAQSAPLR release of 12 biopeptides. P2,3, et al, 2020
1:3 (w/w), followed by an P3: LLGYGGVSLPEW 5, and 8 biopeptides showed
incubated at 37°C at pH P4: LLALPMH ACE inhibitory effect; P1, 6, 10,
6.9 for 48 h, under the P5: LLPTPEGDLEIL and 11 with antimicrobial activity,
agitation of 300 rpm P6: IIAELTLIPAVF P4,5,7,8,9, and 11 with
P7: LLGYGGVSLPE DPP-IV inhibitory effect; P10 with
P8: LLPTPEGDLE proliferation stimulating actvity
P9: ILDLVGINY and P12 with cytotoxic activity
P10: IDALNENL
P11: VLVLDTDYL
P12: LINTQTML
Goat milk Milk starter Milk starter was mixed with These 3 biopeptides significantly ~ Mahdi et al., 2018
goat milk at 3 and 5% (vv), P1: LYQEPVLGPVRGPFPI reduced cholesterol levels in the
followed by fermentation at P2 YQEPVLGPVRGFPIL hypercholesterolemia rats
40 and 45°C for 4-8h. The  P4: VOSWMHQPPQPLSPT
pH during fermentation
was controlled in the range
of 4.5-5
Meat
Pork protein Lactobacillus Microorganisms were Mixed culture was able to Yu et al., 2020
extract plantarum CD101 added into pork protein P1: MDLR degrade sarcoplasmic and
and Staphylococcus  extract at 107 CFU/mL, P2: PYLR myofibrillar pork protein to
simutans NJ201 followed by an incubation ~ P3: FDLR produce 25 biopeptides. The
at 30°C for 4 days P4: EAAPYLRL ones made from sarcoplasmic
2024 P5: EAAPYLR proteins showed strong
P6: AAPYLR antioxidant activity
PT7: LALLS 1 O
P8: VLAR
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P20: P1: MDLR
AALLPA P2: PYLR
P21: P3: FDLR
LLAAP P4:
P22: EAAPYLRL
LPVSPLL P5: EAAPYLR
P23: P6: AAPYLR bl g8 3 s 6
LLVFH P7: LALLS 2995 So5 Catigf ulig
P24: P8: VLAR 3
LPVSPLLL  P9: LPLL o X 90 i 9S 6S oli8 il
P25: P10: ALLPA
VLLFH P11:

VNGFGR

P12: LLPA

P13: YGRAL

P14: VVFL

P15: APARLF

P16: LPVSPL

P17: THLDT

P18: FLSNH

P19: VLVG
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Yu D, Feng MQ, Sun J, Xu XL, Zhou GH. Protein
degradation and peptide formation with
antioxidant activity in pork protein extracts
inoculated with Lactobacillus plantarum and
Staphylococcus simulans. Meat Sci. 2020 Feb;

Front. Sustain. Food Syst., 17 November 2021

Sec. Sustainable Food Processing
Volume 5 - 2021

.20-1SID. https://sid.ir/paper/394031/fa
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