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Name Primaty Strucure Source Adtivity
Animal Soutces
VGINVKCKHSGQCLKPCK . e
DACVRECKCINCKCDCTIK SXorpion venom Anti-bacteria
Tachyplesin| KWCFRVCYRGICYRRCR Horseshoe crab (Tochyplens rdentats) — Anti-bacterial
SITMTKEAKLPQLWKQIAC- .
LINTC Yunman frog, Rana pleuraden Antioxidant
. ALWKTMLKKLGTMALHA . n
Temporin 1Th T CKAALCAADTIOCTD Frog skin Animicrobial
Plant Sources
fL 30y ACE inbibitory
ROSHFANAQP Chickpea (Cice netoum) Anticancer
AIRQGDVE Cruderice bran Antioxidant
FGER Potato Anfioxidant
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(Chemical Synthesis of Peptides)
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bﬁ Food Applications

Plant-based
Protein Texture — @ Nutrition

<

Flavor

Taste

Protease

Controlled Hydrolysis

Global Market
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Health beneficial effects
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(Tomato waste
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[ Upstream Processing ]

4

{ Fermentation

[ Bioactive Peptldezﬂ

ACE Inhibltory Antioxidant
Activity Activity
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