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Abstract: Food-derived bioactive peptides are being used as important functional ingredients for
health-promoting foods and nutraceuticals in recent times in order to prevent and manage sev-
eral diseases thanks to their biological activities. Bioactive peptides are specific protein fractions,
which show broad applications in cosmetics, food additives, nutraceuticals, and pharmaceuticals as
antimicrobial, antioxidant, antithrombotic, and angiotensin-I-converting enzyme (ACE)-inhibitory
ingredients. These peptides can preserve consumer health by retarding chronic diseases owing to
modulation or improvement of the physiological functions of human body. They can also affect
functional characteristics of different foods such as dairy products, fermented beverages, and plant
and marine proteins. This manuscript reviews different aspects of bioactive peptides concerning their
biological (antihypertensive, antioxidative, antiobesity, and hypocholesterolemic) and functional
(water holding capacity, solubility, emulsifying, and foaming) properties. Moreover, the properties of
several bioactive peptides extracted from different foods as potential ingredients to formulate health
promoting foods are described. Thus, multifunctional properties of bioactive peptides provide the
possibility to formulate or develop novel healthy food products.

Keywords: peptides; technological properties; antioxidant activity; ACE-inhibitory activity; hypoc-
holesterolemic activity; functional food; human health

1. Introduction

Recently, there has been more attention paid to natural source health-promoting
ingredients such as phenolic compounds and bioactive peptides. Particularly, a large range
of bioactive peptides were identified from various food products. Bioactive peptides can
be derived from animal and plant origins including soybean, cereals germ, potato, nuts,
dairy products, egg, and meat proteins [1–4]. In the native sequences, these peptides
do not show biological activity; however, they can be activated and exhibit biological
activity by enzymatic, chemical, and microbial hydrolysis [5]. Enzymatic hydrolysis can be
regarded as the most effective method to produce active peptides [1,2], which can be easily
absorbed in intestinal tract and directly entered to the blood stream. This ensures their
in vivo bioavailability and physiological functionality in the body [6]. Bioactive peptides
are considered as important health-promoting food ingredients with the possibility of
improving human health and preventing disease. In many studies, the antihypertension,
antithrombotic, anti-cancer, antimicrobial, antioxidant, immunomodulatory, and opioid
agonists or antagonists properties of these peptides have been reported [7]. Different factors
such as processing conditions, protein source, amino acids’ sequence and composition,
molecular weight (Mw) and charge distribution, pH, and certain chemical treatments can
directly affect the functionality of bioactive peptides [8]. Thus, this review highlights

Biomolecules 2021, 11, 631. https://doi.org/10.3390/biom11050631 https://www.mdpi.com/journal/biomolecules

https://www.mdpi.com/journal/biomolecules
https://www.mdpi.com
https://orcid.org/0000-0002-8438-7315
https://orcid.org/0000-0002-9682-4594
https://orcid.org/0000-0002-7725-9294
https://doi.org/10.3390/biom11050631
https://doi.org/10.3390/biom11050631
https://creativecommons.org/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://doi.org/10.3390/biom11050631
https://www.mdpi.com/journal/biomolecules
https://www.mdpi.com/article/10.3390/biom11050631?type=check_update&version=2


Biomolecules 2021, 11, 631 2 of 21

novel perspectives of potential bioactivity of peptides originating from most food products,
with special attention on various factors governing their functionality and biological
aspects in medical biochemistry. A summary of health-promoting effects and food-related
functional properties of bioactive peptides is illustrated in Figure 1.
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2. Functional Properties of Food-Derived Bioactive Peptides
2.1. Solubility

The solubility of molecules depends on their molecular size. When proteins are
hydrolysed to smaller peptides, their solubility will increase. The polarity of amino acids
in the peptide structure can influence hydrophile to hydrophobic balance, which, in turn,
can influence their solubility. Thus, the molecular size and solubility of peptides are
governed by the enzymatic hydrolysis conditions and the existence of polar and ionisable
groups in their structure [9]. For instance, peptides with low molecular weight (Mw)
obtained from myofibrillar proteins have polar residues, which can lead to the formation
of hydrogen bonds, increasing their solubility. Smaller peptides obtained from a higher
degree of hydrolysis are more soluble. pH is also another factor that affects biopeptides’
solubility. Generally, bioactive peptides are more soluble at their isoelectric point (pI),
as pH affects the net charge in side chain groups of amino acids in peptides and their
surface hydrophobicity. It is reported that peptides’ solubility is increased when pH varies
from their pI point and hydrophobic interactions, and aggregation behaviour in peptides is
influenced by their surface hydrophobicity [10].

2.2. Emulsifying Properties

Bioactive peptides and protein hydrolysates can show surface-active properties owing
to their hydrophilic and hydrophobic groups, thus promoting the stabilization of oil-in-
water emulsions [11]. The mechanism behind emulsifying properties of the peptides
relies on surface interaction of peptides on oil droplets during the homogenization process,
leading to creation of a repulsive surface layer that can avoid oil droplets’ coalescence [9,12].
It has been shown that emulsifying activity of peptides and the resulting emulsion stability
has been negatively affected by degree of hydrolysis (DH) [13]. Lower DHs lead to strong
emulsifying activity in peptides and hydrolysates [13]. On the other hand, higher DHs
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resulting from excessive hydrolysis conditions can lead to the loss of emulsifying properties,
owing to the fact that low Mw peptides are not amphiphilic enough to show emulsifying
activities [13]. At low DH conditions, larger peptides are obtained, which can effectively
decrease the interface tension because of the fact that they can be easily unfolded and
reoriented at the interface of oil and water droplets. In contrast, at higher DHs, peptides
and hydrolysates can be rapidly diffused and adsorbed at the interface [13].

2.3. Foaming Ability

Similar to emulsifying properties, the foaming ability of hydrolysed peptides is af-
fected by their molecular size and degree of hydrolysis. Peptides with high Mw tend
to positively affect foam stability. Generally, denatured and hydrolysed proteins have a
good foaming ability thanks to the structural changes and unfolding of these hydrolysates,
which can easily migrate to the air–water interface and be rearranged at the interface [13].
It is reported that the foam formation ability of proteins can be enhanced by exposing hy-
drophobic residues in their structure, and by decreasing their surface tension. Hydrolysates
with an unfolded structure and more hydrophobic regions can be easily adsorbed at the
air–water interface, leading to stronger foaming properties [14]. Reversely, at excessive
hydrolysis conditions (higher DHs), foaming stability is reduced because peptides with
low Mw do not have enough strength to maintain strong foams.

As mentioned previously, surface hydrophobicity of peptides is also influenced by pH.
Net charge of peptide residues may affect the protein adsorption at the air–water interface,
which will influence their foaming ability. For instance, acidic conditions negatively affect
the foaming properties of hydrolysates [13]. As a result of net charge and pH variations,
protein solubility can be varied, which may play an important role in the foaming behaviour
of protein hydrolysates; higher foaming ability can be reached at the lowest solubility [13].

2.4. Water Holding Capacity

Water holding capacity (WHC) is a key factor in determining the functionality and
yield of protein products [12]. WHC can be related to mechanical properties (elasticity,
plasticity) and flow behaviour of food materials. Protein hydrolysates from seal meat [15]
and bovine skin gelatin hydrolysate [5] were found to improve WHC of meat products.
In addition, WHC can be influenced by concentration of the peptides, pH, and the type of
enzymes used for hydrolysis. It has been reported that low Mw peptides show more WHC
than high Mw ones owing to their smaller peptides with more hydrophilic nature. Protein
hydrolysates obtained from fish showed better solubility within a wide ionic and pH range.
These hydrolysates tolerated high temperatures with no precipitating [16]. It was also
shown that incorporating fish protein hydrolysates to food products contributed to their
WHC and improved textural attributes, gel forming ability, whipping, and emulsifying
properties.

2.5. Hydrophobicity

Hydrophobicity of bioactive peptides plays a key role in their physical interactions
with biological molecules, which is important to determine their mechanism of action
and physiological functions [17]. In this regard, the surface hydrophobicity is involved in
the formation and/or maintenance protein three-dimensional structures and interactions.
Some examples are the following: the ability of peptides for binding to the membranes
of cells, protein–protein interaction, and complex formation with biological molecules.
Upon protein hydrolysis, the folded and globular structures of proteins become unfolded.
This may lead to exposure of the hydrophobic regions of the protein, which were previously
hidden in the native structure of protein [18]. It has been reported that the hydrolysis of
kidney bean protein leads to an increase in the surface hydrophobicity of the resulting
hydrolysates compared with that of the original protein. The increased hydrophobicity
may be related to exposed hydrophobic residues of proteins [18].
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3. Physiological Properties of Food-Derived Bioactive Peptides

Bioactive peptides show health-promoting functions of different target organs such
as heart, bone, and gastrointestinal tract [19]. They can also improve immune defence
functionality, control stress, and improve human mood [20]. Various factors such as protein
type and source, protein pre-treatment, enzyme type, and the conditions of proteolysis
can alter the functionality of hydrolysates and bioactive peptides [21,22]. In addition,
functional and physiological properties of bioactive peptides such as antioxidant, antimi-
crobial, and angiotensin-I-converting enzyme (ACE) inhibition activities can be effectively
influenced by the structural properties and the types and sequence of their amino acids.
Meanwhile, these peptides can impart in foods functional properties by contributing to
WHC, textural attributes, gel forming ability, whipping, and emulsifying properties [23].
Consequently, different factors influence peptides biological functions including the source
of protein, operational conditions (time, temperature, hydrostatic pressure, ultrasound,
pulsed electric fields, and so on) used to produce peptides, as well as proteolysis condi-
tions (degree of hydrolysis, substrate-to-enzyme ration, enzyme type, pH, temperature).
These parameters are shown in Figure 2.
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properties of bioactive peptides.

3.1. Bioactive Peptides with Antioxidant Activity

Protein hydrolysates obtained from different sources show stronger antioxidant prop-
erties than their corresponding purified peptides [24]. There are many reports that
describe antioxidant peptides from different food sources such as peanut protein [25],
wheat germ [2,3], rice bran [26], sunflower [27], alfalfa leaf [28], corn gluten [29], frog skin [30],
tuna liver [31], porcine liver [32], egg-yolk [33], milk and soymilk kefir [34], algae protein
waste [35], and buckwheat protein [36]. The biological activity of these peptides, including
antioxidant properties, is influenced by the processing conditions used in protein isola-
tion, the protein type, the extent of hydrolysis, protease enzyme type, the structure of
peptide, Mw of peptides, and peptide concentration, as well as proteolysis conditions such
as substrate-to-enzyme ratio, pH, processing time, and temperature [29,37], as shown in
Figure 2. A peptide’s particular structure can influence its antioxidant behaviour. In this
regard, it was reported that some amino acids exhibit higher antioxidant characteristics
in the form of dipeptides. However, other findings suggested that the conformation
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structure of proteins influences the antioxidant potential of the resulting peptides by pro-
teolysis. Moreover, hydrolysis conditions are important in antioxidant activity of protein
hydrolysates [38]. Table 1 summarizes some of the existing studies on the effect of different
enzymes, applied on some protein sources, in the production of antioxidant peptides with
identified amino acid sequences.

Table 1. Antioxidant activity of bioactive peptides obtained from different protein sources.

Protein Source Enzyme Peptide Amino Acid Sequence Ref.

Arthrospira platensis protein Alcalase VTAGLVGGGAGK [39]
Brewers’ spent grain Alcalase IPY and LPY [40]

Cotton seed Alcalase YSNQNGRF [41]
Rice dreg protein Alcalase GDMNP and LLLRW [42]

Porcine liver Alcalase
ALFQDVQKPSQDEWGK, APAAIGPYSQAVLVDR,

FLANVSTVLTSK, FLEQQNQVLQTK,
LGEHNIDVLEGNEQFINAAK, REATQPEVDTTLGR

[32]

Porcine liver Alcalase, bromelain,
flavourzyme, and papain

ALFQDVQKPSQDEWGK, APAAIGPYSQAVLVDR,
GLNQALVDLHALGSAR,

LSGPQAGLGEYLFER
[43]

Cheddar cheese Microbial protease
(Lactobacillus helveticus) EMPFPK, KEMPFPK, SDIPNPIGSENSEK [44]

Potato waste Pancreatin and Amano-P FGER, FDRR, FGERR [45]
Rhizome proteins of ginger Pepsin and trypsin VTYM [46]

Wheat germ Pepsin KELPPSDADW [3]
Jackfruit seed Trypsin VGPWQK [47]

Rapeseed Alkali protease WDHHAPQLR [48]
Myosin, Spanish
dry-cured ham Pancreatin SNAAC [49]

Jinhua dry-cured ham Pepsin-trypsin LPGGGHGDL, LPGGGT, KEER [50]
Bovine casein pepsin YFYPEL [51]
β-lactoglobulin Corolase PP WYSLAMAASDI [52]

Whey protein concentrate Alcalase WYSL [53]

Pig bone collagen Alcalase and neutrase AGPAGPAGAR, AGPHGPPGKDGR,
GPAGPHGPPGKDGR [54]

Rice bran papain and trypsin VAGAEDAAK, AAVQGQVEK, GGHELSK, CQHHHDQWK [55]

3.1.1. Milk-Derived Bioactive Peptides

Milk proteins are a source of biologically active peptides [56]. Milk peptides from
casein and whey proteins have been shown to be a strong source of antioxidant peptides.
Milk-derived peptides with antioxidant activity contain 5–11 amino acids, with hydropho-
bic residues like tryptophane, tyrosine, histidine, and proline being among them. Aromatic
amino acid-rich whey protein has a higher antioxidant capacity than simple amino acid [57].
The antioxidant activity of peptides can be influenced by amnio acid content and posi-
tion within the chain. The amino acids histidine, tyrosine, lysine, phenylalanine, valine,
and cysteine were significantly higher in whey protein-derived peptides than in WPI
hydrolysate, suggesting that these amino acids are essential for antioxidant activity [58].
The hexapeptide YFYPEL is generated by pepsin hydrolysis of bovine casein and scavenges
superoxide radicals [51]. Enzymatic peptides found in the hydrolysate of whey proteins
by Corolase or other commercial proteases were also found to have a high capacity for
scavenging free radicals. A total of 42 peptide fragments were identified containing the
sequence WYSLAMAASDI, showing the highest activity. The content of specific amino
acids, in particular high quantities of histidine (which has peroxyradical trapping and
chelating powers) and hydrophobic amino acids (which increase the accessibility of pep-
tides to hydrophobic targets), has been attributed to the potency of antioxidant activity of
bioactive peptides [59]. Shazly et al. [60] used Alcalase and trypsin to hydrolyze buffalo and
bovine caseins, resulting in novel antioxidant peptides. Ultrafiltration (UF) and Reversed-
Phase High Performance Liquid Chromatography (RP-HPLC) were used to purify the
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casein hydrolysates. The fractions with molecular weight smaller than 1 kDa as well as
hydrolysate produced by Alcalase for buffalo casein showed higher antioxidant activity
than that obtained by trypsin. They proved that trypsin hydrolysate contained a high
amount of hydrophobic amino acids, while Alcalase hydrolysate consisted mainly of serine,
arginine, alanine and leucine. The antioxidant peptides identified by LC MS/MS were
RELEE, MEDNKQ and TVA, EQL in buffalo casein hydrolysates produced by trypsin and
Alcalase, respectively. K-Casecidin is a pentapeptide with antioxidant activity corresponded
to bovine k-casein f (17–21) [61]. It was also shown that caseins originated from yak milk
could produce peptides with antioxidant properties, enabling them to be considered as
bioactive substances in value-added functional foods [62–64]. Soy milk and its fermented
products are attractive sources of bioactive peptides with great biological activity [65].
In this regard, soy milk kefir has shown considerable antimutagenic and antioxidant prop-
erties [34]. It was also shown that hydrolysis of soy protein with microbial proteases can
produce hydrolysates or biopeptides with strong antioxidant activities [66]. Accordingly,
these peptides may be considered as alternative natural antioxidants in food products and
can delay rancidity owing to the lipid oxidation [65,67].

3.1.2. Meat-Derived Bioactive Peptides

Meat by-products can also be used to produce functional ingredients rich in pro-
teins [68]. Most of the peptides are extracted from bovine (blood, kidney, liver, lung,
pancreas) and porcine (appendix, blood, colon, heart, liver, lung, pancreas, and rec-
tum) sources [69–71]. However, other sources such as poultry by-products (bones, feet,
and skin) have emerged owing to regulation, religions restrictions, or culture traditions [72].
Several types of enzymes have been tested for their extraction such as Alcalase, brome-
lain, flavourzyme, papain, or pepsin, with papain, pepsin, and Alcalase being those that
reported the most successful results for releasing antioxidant biopeptides from animal
tissues [73,74]. In this regard, López-Pedrouso et al. [43] found that the use of Alcalase in
the enzymatic hydrolysis of porcine liver displayed better results than those obtained with
bromelain, flavourzyme, and papain. The peptides released were smaller and showed a
peptidomic pattern more differentiated than those found with the other enzymes. Further-
more, using Sequential Window Acquisition of all Theoretical Mass Spectra (SWATH-MS),
a data-independent acquisition method that complements conventional mass spectrometry-
based proteomic techniques, the researchers were able to classify and quantify peptides
derived from trypsinogen, ferritin, and uncharacterized protein (Table 1). In the same way,
the application of Alcalase for the enzymatic hydrolysis of porcine liver resulted in hy-
drolysates with antioxidant activity [32]. The identified peptides (Table 1) were significantly
correlated with antioxidant assays (2,2-Diphenyl-1-picrylhydrazyl radical scavenging ac-
tivity (DPPH), 2-2’-Azino-di-[3-ethylbenzthiazoline sulfonate] radical scavenging activity
(ABTS), ferric reducing antioxidant power (FRAP), oxygen radical absorption capacity
(ORAC)) at different times of hydrolysis. Their activity is probably linked to the presence
of hydrophobic (leucine, valine, and isoleucine) and aromatic (tyrosine and phenylalanine)
amino acids. This is in accordance with the fact that amino acid content determines their
biological activity [75].

3.1.3. Marine-Derived Bioactive Peptides

Seafood is also an important source of derived antioxidant peptides [76]. In this regard,
many researches have produced antioxidant peptides from protein hydrolysates of different
marine sources such as blue mussel [77], jumbo squid [78], tuna [79], oyster [30], scad [80],
cod [16], yellow stripe trevally [9], and microalgae [35]. They showed that these bioactive
peptides can scavenge free radicals and remove reactive oxygen, thus leading to preventing
lipid peroxidation by interrupting the radical chain reactions [35]. Mendis et al. [78]
isolated a marine bioactive peptide from jumbo squid and investigated the inhibition of
lipid peroxidation by the obtained peptide. It was shown that peptide antioxidant activity
was much higher than that of α-tocopherol and was similar to BHT. In addition, gelatin
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peptides are composed mainly of hydrophobic amino acids, which causes their higher
emulsifying ability. Thus, it is possible that bioactive peptides derived from marine gelatin
exhibit higher antioxidant activity among other antioxidant peptide sequences [78]. In fact,
gelatin-derived peptides have a unique amino acid arrangement with a repeating sequence
of Gly-Pro-Ala that was specifically associated with antioxidant properties [81]. Moreover,
anticoagulant marine bioactive peptides were separated from marine organisms such as
marine echiuroid worm [82] and blue mussel [83].

Joshi et al. [84] used thermolysin and pepsin to investigate the effect of peptide
availability on antioxidant potency from by-catch shrimp (Oratosquilla woodmasoni) waste.
The peptide with molecular weight 431 Da with the sequence of NGVAA was found from
the active purified fraction as antioxidant peptide. In terms of the enzyme type effect,
when fish protein from Selaroides leptolepis was hydrolyzed with Alcalase, antioxidant
peptides were generated at a low DH of 5%, whereas Flavourzyme 500L hydrolysates
performed better at a DH of 25% [13]. The antioxidant activity of seaweed as investigated by
Heo et al. [85] showed that the antioxidant ability of the Alcalase hydrolysates of Sargassum
horneri was dose-dependent and thermally stable. Furthermore, Harnedy et al. [86] used
the food-grade enzyme Corolase PP to generate an enzymatic hydrolysate of Palmaria
palmata. The peptide SDITRPGNM was reported as having the highest oxygen radical
absorption capacity (ORAC) and ferric reducing antioxidant power (FRAP) activity after
purification using RP-HPLC.

3.1.4. Plant-Derived Bioactive Peptides

Because of the high production quantity and low unit costs, plant by-products are a
reasonable alternative to animal sources in bioactive peptide production. Proteins present
in cereals have been recognized as positive contributors to biological functions such as
antioxidant activities [87]. Cermeño et al. [40] isolated three peptides, IPY, LPY, and YPLP,
from brewers’ spent grain by-products with antioxidant activity, in which this activity can
be attributed to the tyrosine in their sequences. In the study of Xie et al. [88], mung bean
protein was hydrolyzed by Alcalase and the fractions with less than 3 kDa showed the
highest antioxidant activity (DPPH, hydroxyl, and superoxide radical scavenging activity
and metal chelating assay). The results showed that these fractions had more hydrophobic
and aromatic amino acids and their secondary structure was composed of α-helix, β-sheet,
and irregularly coiled. Three peptides with the sequences of FGER, FDRR, and FGERR
were identified as antioxidant peptides from potato protein hydrolysates [45]. The peptides
had phenylalanine at the N-terminus and arginine at the C-terminus, which could be due to
the specificity of the enzyme. These peptides showed antioxidative activity according to the
methods of β-carotene decolorization and ferric thiocyanate. Karami et al. [3] hydrolysed
wheat germ by different peptidases and introduced the KELPPSDADW peptide from
pepsin, the peptides SGGSYADELVSTAK and MDATALHYENQK from proteinase K,
and the peptide GNPIPREPGQVPAY from Alcalase hydrolysates as radical scavengers.
They proved that the presence of aromatic residues (such as tyrosine (Y), tryptophan (W),
histidine (H), and methionine (M)) was effective on antioxidant activity owing to their
particular structural features. In studies, peptides obtained from plant by-products such
as sesame bran (sulphur-containing methionine and cysteine) [89], wheat bran (NL, QL,
FL, HAL, AA-VL, and AKTVF) [90], sunflower seeds (copper-chelating peptides) [27],
rapeseed (WDHHAPQLR) [48], and hemp seeds (WVYY and PSLPA) [91] were reported
to contain mentioned amino acids in the structure of bioactive peptides and showed
remarkable antioxidant properties. Bioactive peptides derived from protein-rich plant
by-products may be used in the production of functional foods. The amino acid type,
sequence, and molecular weight all influence the functional properties and biological
activities of bioactive peptides.
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3.2. Bioactive Peptides with Angiotensin I-Converting Enzyme (ACE) Inhibitory Activity

Angiotensin I-converting enzyme (ACE) is responsible for the conversion of an-
giotensin I to the potent vasoconstrictor angiotensin II, as well as the inactivation of
the vasodilator bradykinin, which results in blood pressure regulation. Compounds with
ACE inhibition effect can be used to control blood pressure in patients with hypertensive
symptoms [92]. Certain synthetic ACE inhibitors such as ramipril, captopril, lisinopril,
alacepril, and enalapril have been extensively applied for the effective treatment of hu-
man hypertensive symptoms and heart diseases [93]. However, these synthetic chemical
inhibitors may show different side effects such as diarrhea, allergy, cough, taste disorders,
and skin rashes [94]. Thus, recently, there has been a trend to use natural ACE inhibitors
instead of those synthetic drugs. Nevertheless, in some cases, natural ACE inhibitors such
as bioactive peptides may show lower efficiency than their synthetic competitors. In this
regard, bioactive peptides hydrolysed from protein sources could be applied in the initial
treatment of the hypertension symptoms in the individuals [29]. Peptides with both antiox-
idant and ACE inhibition properties have normally hydrophobic amino acids, which are
able to interact with target enzymes or free radicals [95]. The structure of peptides is essen-
tial in ACE inhibition. The main characteristics of ACE inhibitory peptides are chain length,
peptide structure, and sequences. ACE-inhibitory peptides are usually short chain peptides
with 2–12 amino acids, and crystallography studies have shown that large peptides cannot
bind to ACE active sites. Long chain peptides, on the other hand, may have ACE-inhibitory
activity in certain cases, as the amino acid form may be more significant than the peptide
duration. This may be linked to amino acid composition, as peptides with highly acidic
amino acids (Asp and Glu) have a net negative charge that chelates zinc atoms, which are
needed for enzyme activity [96]. The C- and/or N-ends of ACE-inhibitory peptides are
usually made up of distinct amino acid residues. Tyrosine, phenylalanine, tryptophan,
proline, lysine, isoleucine, valine, leucine, and arginine have been shown to have a signifi-
cant effect on ACE binding in peptides. The presence of positively charged amino acids at
the C-terminus has also been found to affect the inhibitory effects of peptides. The behavior
of ACE is influenced by both the charged amino acids and the number of amino acids in the
bioactive peptide. ACE inhibitors come in a variety of sequences, ranging from dipeptides
to oligopeptides. Amino acids with bulky and hydrophobic side chains make up these
dipeptides. An aromatic amino acid was found at the first residue, a positively charged
amino acid at the second residue, and a hydrophobic amino acid at the third residue in
the case of tripeptide. Tyrosine and cysteine are in the first place; histidine, tryptophane,
and methionine are in the second position; Ile, Leu, Val, and Met are in the third position;
and tryptophane is in the fourth position of ACE-inhibitory tetrapeptides [97]. Table 2
indicates some antihypertensive peptides derived from food sources.

Table 2. Antihypertensive activity of bioactive peptides obtained from different protein sources.

Protein Source Enzyme Peptide Amino Acid Sequence Ref.

Mung bean
Alcalase

KDYRL, VTPALR, KLPAGTLF [98]
Brewers’ spent grain ILDL, and ILLPGAQDGL [40]

Mung bean Bromelain LPRL, YADLVE, LRLESF, HLNVVHEN, and PGSGCAGTDL [99]
Brewers’ spent grain Flavourzyme IPLQP and LPLQP [100]

Rhizome proteins of turmeric Pepsin and trypsin CGVGAA, DVDP, and CACGGV [46]
Rhizome proteins of ginger VTYM [46]

Wheat germ Proteinase K SGGSYADELVSTAK [2]
Arthrospira platensis protein Trypsin PTGNPLSP [39]

β-lactoglobulin Thermolysin LDTDYKK [59]

Buffaloe skim milk Papain, pepsin, and
trypsin

FPGPIPK
IPPK

QPPQ
[101]

Trevally (Pseudocaranx sp.) Bromelain AR, AV, and APER [102]
Haeckel (box jellyfish) venom Pepsin ACPGPNPGRP [103]



Biomolecules 2021, 11, 631 9 of 21

3.2.1. Milk-Derived Bioactive Peptides

As previously commented, bioactive peptides hydrolysed from milk proteins have
important roles in human health [104]. Milk caseins are a good source of bio-functional
peptides. In this regard, peptides with ACE-inhibitory activity were obtained from the
sequence 60-70 of β-casein [105]. In another study, ACE-inhibitory peptides such as
“valine–arginine–tyrosine–leucine” hydrolysed from cow milk proteins [106] and goat
milk hydrolysate [107] have been isolated, which exhibited antihypertensive effects [108].
Erdmann et al. tested the antihypertensive and ACE-inhibitory activity of a peptide isolated
from the casein hydrolysate obtained from goat milk, showing that peptides with IC50
values of 316–354 µmol/L exhibited antihypertensive activity in rats [6]. Fermented bovine
milk can also be source of peptides with ACE-inhibitory activity including Val-Pro-Pro
corresponding to β-casein f (84–86) and Ile-Pro-Pro to β-casein f (74–76) [109]. The same
happens with human milk, as a potent ACE-inhibitory peptide was also determined
in it, corresponding to the β-casein fragment f (125–129) with the sequence HLPLP [63].
Therefore, owing to use of commercial dairy and probiotic starter cultures with potent
proteolytic activity in the production of fermented dairy products, it is possible to obtain
bioactive peptides resulting from proteolytic reactions [110].

Generally, most of the peptides are released during cheese ripening, exhibiting bio-
logical activities. In this regard, calcium phosphopeptides have been detected in Comte’
and Cheddar cheese [111]. The presence of these peptides is dependent on the ripening
stage of the cheese. Excessive proteolysis as a result of very extended ripening stage may
reversely decrease the amount of bioactive peptides or decrease their bio-functionality [112].
This suggests that bioactive peptides in cheese increase with cheese ripening stage, but de-
cline upon excessive proteolysis, and it could be assumed that ACE-inhibitory ability of
peptides in dairy products with a low degree of proteolysis, such as yogurt and fresh cheese
(i.e., quark), is low. Changing a trans to a cis-form of Pro in an ACE-inhibitory peptide’s
C-terminal position can cause major changes in the enzyme’s interaction. DKIHP (-casein
f47–51), an ACE-inhibitory peptide obtained from Manchego cheese, was analyzed using
two separate preparations by Gómez-Ruiz et al. [113]. One preparation with a special
conformer containing trans-Pro showed strong ACE inhibitory activity. The second one
had three different conformers, two with trans-Pro and one with cis-Pro, and had a lower
ACE-inhibitory activity than the first. Proteolytic strains of the LAB species L. helveticus,
L. casei, L. plantarum, L. rhamnosus, L. acidophilus, and Lactococcus lactis, as well as the two
species used in conventional yoghurt processing, were used to produce fermented milks
containing an especially large number of peptides.

3.2.2. Meat-Derived Bioactive Peptides

Meat products are high in functional biopeptides, which are health-promoting com-
pounds. ACE-inhibitory activity in some naturally formed peptides was calculated empir-
ically using consecutive fractionation steps to isolate the most active fractions, and thus
classify the peptides by MS in tandem in several studies of meat products. As peptide
structure plays an important role in ACE inhibition, some of the known peptides were cho-
sen as potential bioactive based on their duration, amino acid composition, and amino acid
location in the sequence [114]. ACE inhibitory properties of peptide extracts from Spanish
Teruel, Italian Parma, and Belgian dry-cured ham have recently been investigated [114].
The antihypertensive activity of the most active fractions and peptides found in Spanish
dry-cured ham was also tested in vivo using the SHR model (Spontaneously Hypertensive
Rats). After 8 h of ingestion, fractions from size-exclusion chromatography with molecular
masses less than 1700 Da demonstrated the strongest antihypertensive activity, with a
reduction in systolic blood pressure (SBP) of 38.38 mmHg in spontaneously hypertensive
rats [115], whereas after 8 h of administration in SHR, peptide AAATP with an in vitro IC50
value of 100 M showed a decrease in SBP of 25.62 mmHg [116]. Furthermore, using a combi-
nation of an in silico model and a conventional in vitro method, fractions obtained after GI
digestion of Parma dry-cured ham of 18 and 24 months of curing were analyzed to identify
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ACE-inhibitory peptides, resulting in the identification of several small peptides such as
LGL and SFVTT [117]. The muscle of the black-bone silky fowl (Gallus gallus domesticus
Brisson) was hydrolyzed with Alcalase and papain, and peptides LER and GAG with ACE
inhibitory activity were discovered [118]. Choe et al. [119] used thermolysin to identify
ACE inhibitory peptides in beef M. longissimus. In addition, the thermolysin hydrolysate
was fractionated into seven different groups. As fraction V had the highest ACE inhibitory
activity, it was further sub fractionated to obtain unique peptides. The peptides LSW, FGY,
and YRQ had the highest ACE inhibitory activity and had higher concentrations than the
other peptides studied. These findings indicated that, when thermolysin is used to lyse
proteins, bioactive peptides with strong ACE inhibitory activity are generated.

3.2.3. Marine-Derived Bioactive Peptides

The hydrolysis conditions, substrate protein, and form of peptidase all affect the
development of ACE inhibitory peptides. Enzymic digestion of a marine protein substrate
yielded ACE-inhibitory protein hydrolysates, according to research. The peptide GDLGK-
TTTVSNWSPPKYKDTP has been isolated from tuna frame protein hydrolysate by Lee
et al. [120], which exhibited a strong suppressive effect on systolic blood pressure of sponta-
neously hypertensive rats, and this antihypertensive activity was similar to that shown by
captopril. Other possible sources of bioactive peptides are by-products of cannery sardine.
Two novel ACE inhibitory tri-peptides, FTY and FSY, were identified in the hydrolysate
obtained from Northern shrimp (Pandalus borealis) [121]. As both terminal residues are
identical and both intermediate residues (serin and threonine) have R-groups containing
hydroxyl, the two peptides are very similar. The only difference is that FTY is significantly
more bulky than FSY because the R-group of Thr contains a free methyl in addition to the
hydroxyl. As FSY is around 30 times more active than FTY, the results show that this small
difference has a significant effect on ACE inhibitory activity. Sardine muscle hydrolysates
with alkaline protease have been found to have ACE-inhibitory activity, with the peptides
KW, RVY, and MY being known as antihypertensive peptides [122].

3.2.4. Plant-Derived Bioactive Peptides

Vieira and Ferreira [123] obtained hydrolysates with ACE-inhibitory activity (IC50 of
164 µg/mL) by enzymatic hydrolysis using proteases obtained from brewer’s spent yeast.
The authors found that low-Mw peptides present higher ACE-inhibitory activity. The same
trend was observed by Tian et al. [124] in peptides obtained from yak (Bos grunniens)
skin. The higher ACE-inhibitory activity was obtained in the fraction with low Mw
(<3 kDa) obtained from the hydrolysis with proteinase K and Alcalase (IC50 of 0.65 mg/mL).
Moreover, the amino acid composition of the obtained peptides could also be a key factor.
In this regard, sardine protein hydrolysates showed an important content of hydrophobic
amino acids (proline, leucine, glycine, isoleucine, phenylalanine, and valine). In fact,
ACE-peptides usually have a proline residue at the carboxyl terminal end [125].

Cermeño et al. [40] showed the brewer’s spent grain by-products hydrolysates ob-
tained from Alcalase and flavourzyme have remarkable biological activities. The results of
purification and fractionation by UPLC-ESI-MS/MS identified peptides with sequences of
IPY, IPLQP, LPLQP, APLP, VPIP, IPVP, PLVP, IPVP, YPLP, LPY, and YPLP. Among these
peptides, APLP, IPLQP, IPVP, and VPIP exhibited good ACE inhibitory activities. They re-
ported that the presence of P in the sequence is related to good ACE-inhibitory activity.
Thus, the peptides LPLQP and IPLQP showed the highest ACE-inhibitory activity and the
peptides APLP, VPIP, IPVP, and PLVP showed a moderate activity. Therefore, the struc-
ture of amino acids could be a good prognosticator of peptides’ bioactivity. They also
investigated the effect of leucine and isoleucine on peptide bioactivity and concluded
that isoleucine at the N-terminal position (for example, peptide IPVP) show good ACE-
inhibitory activity, while leucine at the same position (for example, peptide LPVP) has
no ACE-inhibitory activity. This difference can be attributed to the structural properties
of leucine and isoleucine. Moreover, Connolly et al. [126] identified two peptides ILDL
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and ILLPGAQDGL with high ACE-inhibitory activity (96.4 and 306 µM, respectively).
Another two ACE-inhibitory peptides with the sequences IVY and LLDL were isolated
using Alcalase from brewer’s spent grain hydrolysates, which displayed IC50 of 80.4 and
96.4 µM, respectively [100].

Li et al. [98] studied the hydrolysis of mung bean protein using Alcalase and MALDI-
TOF analysis and showed that KDYRL, VTPALR, and KLPAGTLF peptides displayed
antihypertensive activity with values of IC50 of 26.5, 82.4, and 13.4 µM, respectively.
Sonklin et al. [99] hydrolysed mung bean protein using bromelain, and the hydrolysates
were divided into four fractions based on their Mw (i.e., Mw < 1 kDa, Mw = 1–5 kDa,
Mw = 5–10 kDa, and Mw > 10 kDa). The results showed that the fraction with Mw < 1 kDa
showed the highest ACE-inhibitory activity. In this regard, it was reported that peptides
with low Mw can attach to active sites of ACE more easily than peptides with high Mw,
and showed the highest ACE inhibitory activity [127]. Peptides such as LPRL, YADLVE,
LRLESF, HLNVVHEN, and PGSGCAGTDL were identified from the fractions of Mw < 1 kDa
in mung bean and showed antihypertensive activity. Proteinase K is also useful to obtain
bioactive peptides with ACE-inhibitory properties. In this regard, Karami et al. [2] isolated
the antihypertensive peptides IGGIGTVPVGR, SGGSYADELVSTAK, MDATALHYENQK,
VDSLLTAAK, and VALTGDNGHSDHVVHF from wheat germ using proteinase K. They at-
tributed this feature to the presence of basic residues such as R and K, or to aliphatic
residues such as leucine (L), valine (V), alanine (A), or proline (P), or aromatics such as W,
Y, or phenylalanine (F).

The biological activity of peptides is affected by their structure, amino acid compo-
sition, and the type of amino acid positions such as N-terminal and C-terminal. LRLESF
peptide showed the strong antihypertensive activity, whereas LPRL peptide had weak
antihypertensive activity [128]. The presence of leucine in all peptides shows positive
effects on ACE inhibitory activity; especially, the position of leucine at N-terminal and
phenylalanine at the C-terminal is reported to have strong ACE inhibition activity [129].
However, when leucine is located at the C-terminal (i.e., in LPRL peptide), it shows no
strong activity [100]. The peptide YADLVE exhibits the strongest renin inhibitor because it
has tyrosine at N-terminal and glutamic acid at the C-terminal, and this characteristic is
responsible for the renin-inhibitory activity of peptides.

3.3. Bioactive Peptides with Hypocholesterolemic Activity

Hypocholesterolemic effect of bioactive peptides has been shown in several protein
sources including soy, whey, and fish [130]. Soy protein hydrolysates and peptides can
reduce blood total cholesterol levels more effectively than their parental protein. Bioactive
peptides obtained from hydrolysis of soy glycinin, LPYPR, and IAVPGQVA were reported
to reduce serum cholesterol [131]. The exact mechanism of hypocholesterolemic effect for
bioactive peptides is not clear, but evidence shows that biopeptides can improve blood lipid
profiles by changing atherogenic plasma to cardioprotective plasma profile [6]. It is also
reported that several possible mechanisms, such as induction of LDL receptor expression,
enhancement of bile acid synthesis, and decline in steroid absorption from the intestine,
are responsible for reduction of serum plasma cholesterol [6]. Dietary proteins with low
ratios of methionine–glycine and lysine–arginine, such as soy and fish proteins, also show
a hypocholesterolemic effect in human body [130]. Contrary to these findings, biopeptides
derived from bovine caseins tend to increase the blood cholesterol level, possibly owing to
high ratios of methionine-glycine and lysine-arginine [6]. Information about the hypoc-
holesterolemic effect of protein hydrolysates is limited; therefore, further investigations are
required to identify the components or active peptide segments of protein hydrolysates.
Table 3 shows several hypocholesterolemic peptides obtained from different food sources.
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Table 3. Hypocholesterolemic activity of bioactive peptides obtained from different protein sources.

Protein Source Enzyme Peptide Amino Acid Sequence Ref.

Soy protein Alcalase WGAPSL [132]
Trypsin and pepsin IAVPGEVA, IAVPTGVA, and LPYP [133]

Bovine milk
β-lactoglobulin Trypsin IIAEK [134]

Soybean glycinin VAWWMY [135]
Freshwater clam

(Corbicula fluminea) Protamex VKP, VKK [136]

Soybean YVVNPDNDEN, YVVNPDNNEN [132]

3.3.1. Milk-Derived Bioactive Peptides

Nagaoka et al. [137] introduced hypocholesterolemic peptide IIAEK from β-lactoglobulin.
They evidenced, using Caco-2 cells study, that the hypocholesterolemic action ofβ-lactoglobulin
tryptic hydrolysate (LTH) is justified by preventing the absorption of cholesterol, and indi-
cated higher hypocholesterolemic activity than the synthetic medicine in animal model [137].
It was also reported that dipeptide EK was significant for the hypocholesterolemic function
of IIAEK. In fact, dipeptides contain a C-terminal lysine, which are important to identify
a hypocholesterolemic peptide [137]. Morikawa et al. [138] investigated the hypocholes-
terolemic activity of dipeptides with a C-terminal lysine, using the evaluation of CYP7A1
mRNA level, and then proved that DK, EK, and WK dipeptides can increase the CYP7A1
mRNA level in HepG2 cells [139].

3.3.2. Meat-Derived Bioactive Peptides

Papain-hydrolyzed pork meat was studied for cholesterol-lowering effect by Katsuda
et al. [140] in rabbits fed a cholesterol-enriched diet. It was shown that the plasma and
liver cholesterol concentrations were both significantly lower than in rabbits fed untreated
pork meat. They suggest that peptides produced by papain-hydrolysis of pork meat have a
hypocholesterolemic activity through their interference with the steroid absorption process.

3.3.3. Marine-Derived Bioactive Peptides

The edible muscle part of freshwater clam after hot water extraction as value-added
by-product was introduced as reference for producing hypocholesterolemic peptides by Lin
et al. [136]. Hydrolysates obtained from pepsin were fractionated gel filtration and purified
by RP-HPLC and subjected to amino acid sequence analysis. Two peptides VKP and VKK
were identified as hypocholesterlemic peptides from the freshwater clam hydrolysate.
Thus, freshwater clam hydrolysate can be used as functional ingredient in foods to prevent
hypercholesterolemia. A correlation between the hydrophobicity of protein hydrolysates
and their capacity to attach to bile acids was shown, indicating that peptides with a high
bile acid-binding ability prevent the reabsorption of bile acids in the ileum and diminish
blood cholesterol levels [136].

3.3.4. Plant-Derived Bioactive Peptides

Soy protein hydrolysates and peptides can reduce blood total cholesterol levels more
effectively than their parental protein. Bioactive peptides obtained from hydrolysis of soy
glycinin, LPYPR, and IAVPGEVA were reported to reduce serum cholesterol [131]. In an
early study, it was shown that soy peptide hydrolysates reduce LDL cholesterol levels
by an average of 5.7%, and even a greater reduction (12.4%) was achieved in triglyceride
levels [141]. Later, Pak et al. [142] investigated the hypocholesterolemic properties of
globulins from soy beans. The bioactive peptide Leu-Pro-Tyr-Pro-Arg was isolated from
soy-peptide glycinin. The hypocholesterolemic activity of this peptide was found to
be higher than that of native soy peptide. It is possible that the hypocholesterolemic
activity of peptides is owing to direct bile acid and neutral sterol binding in the intestine.
Bioactive peptides extracted from chia seeds have been shown to have hypocholesterolemic
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function by inhibiting cholesterol homeostasis [143]. Furthermore, it has been documented
that hydrophobic bioactive peptides containing leucine, tryptophan, and tyrosine have
better hypocholesterolemic activity [144]. The peptide GCTLN from cowpea bean protein
hydrolysates obtained from pepsin followed by pancreatin showed cholesterol-lowering
effect. This peptide could attach the HMG-CoA reductase and inhibit the enzyme and
reduce cholesterol micellar solubilization in vitro [145].

4. Application of Bioactive Peptides in Food Technology and Food Biosafety

There is an increasing awareness and interest among consumers for the importance of
bioactive peptides as health-promoting ingredients in the diet. Enzymatic and acid/alkaline
hydrolysis, microbial fermentation, or chemical hydrolysis are the conventional meth-
ods commonly used for the extraction and production of bioactive compounds [4,146].
These methods are usually accompanied by a membrane separation, a suitable technology
that includes nanofiltration, and ultrafiltration modules, which are commercially available
for industrial scale separation and purification of peptides based on their specific Mw
range [104,147]. This critical step, which supposes percentages up to 70% of the peptide
production costs, is followed by a purification step necessary for the production of bioactive
peptides for food or nutraceutical applications [75].

The advantages associated with enzymatic hydrolysis make it the most widely used
technique. Among them, its high specificity and the use of moderate operating conditions
stand out, as well as the fact that it lacks toxicity. Something similar happens with microbial
fermentation, which even avoids the high costs associated with the employment of enzymes.
In contrast, the low yield of peptide generation of both methods and the low specificity of
the peptides obtained make it necessary to explore alternative technologies [148].

High hydrostatic pressure processing (HHP), microwave-assisted extraction (MAE),
ohmic heating, pulsed electric fields (PEFs), subcritical water extraction (SWE), and ultrasound-
assisted extraction (UAE) are being explored for the production of bioactive peptides.
Many of them can even be combined with hydrolysis in the form of pre-treatment to
increase the yield in obtaining small Mw bioactive peptides [4,146]. However, despite the
progress achieved with these innovative technologies, as they increase the extraction yields
and the biological activity of the bioactive peptides by not affecting the composition and the
structure their hydrolysate compounds, and they are more sustainable and environmentally
friendly [4], there are still drawbacks that hinder their industrial application. This makes
large-scale commercial production of bioactive peptides limited owing to the lack of proper
industrial techniques and equipment.

Several bioactive peptides have already been commercially produced and exist in the
international market, and there are functional food products enriched with such peptides.
However, few studies have been conducted to evaluate the effect of bioactive peptides
in real food matrices. There were attempts to incorporate the bioactive peptides into
fermented dairy products at the end of the fermentation process in a pH range of 4.25–4.5
to produce functional and health-promoting products [149]. Przybylski et al. [150] applied
the peptide TSKYR as a preservative in minced meat. This peptide, isolated from bovine
hemoglobin by enzymatic hydrolysis with pepsin, allowed to decrease lipid oxidation
during storage period as effectively as BHT (0.7 mg MDA/kg meat).

However, there are problems related to the direct application of bioactive peptides
in food. Stability issues such as degradation and possible molecular interaction of the
peptides with food components may decrease their bioactivity. Food processing conditions
may also adversely affect the bioactivity of peptides. Moreover, some peptides interfere
in the sensory attributes of food owing to a possible bitter taste. To overcome these
effects, bioactive peptides or protein hydrolysates can be treated with stabilizing carriers.
Several studies suggested that encapsulation of antimicrobial [151] and antihypertensive
peptides [152,153] in liposomes has been suggested to overcome the problems related to
the direct application of the peptides in food, as it can keep the structural integrity and
functionality of peptides in food matrices [154,155].
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In addition, there are concerns about the safety of peptides in food application, as there
is a possibility to form allergenic or toxic peptides from their parental proteins [156].
Moreover, hazardous components can be produced during protein pre-treatment and
extraction processes to produce bioactive peptides [156]. Despite the fact that a large
number of bioactive peptides are being isolated from food protein sources, most of these
peptides are not consumed by humans yet, thus they cannot be considered safe. This is
related to the fact that it is still not clear whether the bioactive peptides obtained from the
food grade enzymes are safe. Various peptides are produced using non digestive enzymes
and different substrates, or process conditions that do not exist in the human digestion
process [157]. Therefore, the knowledge about the possible toxicity of bioactive peptides,
and thus their safety aspects, is still limited. In this regard, important parameters such
as peptides intake dosage, frequency, and length of administration have to be taken into
account. Figure 3 demonstrates safety concerns and hazards during preparation, storage,
and consumption of bioactive peptides.
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In studying the safety of bioactive peptides, the following challenges must be under-
stood [156]: food proteins are susceptible to change, leading to the creation of toxic or
allergenic peptides; formation of undesirable compounds due to the highly sensitive nature
of amino acids to the environmental and hydrolysis conditions; formation of derivate com-
pounds such as nitrosamines, acrylamide, and biogenic amines as a result of interactions
of peptides with food matrix during processing and storage; it is still not clear whether
other food bioactive compounds like secondary metabolites can affect the safety of bioac-
tive peptides or not; and bioactive peptides are considered beneficial only in appropriate
doses, and their consumption at higher doses for long-term period in sensitive and allergic
population may cause serious adverse effects.

5. Conclusions

This review focused on several food proteins-derived bioactive peptides that are
potential modulators of various regulatory reactions in the human body. Physiologic
attributes of bioactive peptides including antioxidant, ACE-inhibitory, and hypocholes-
terolemic activities were discussed. Bioactive peptides also show functional properties in
food applications including water holding, foaming, emulsifying, and solubility proper-
ties. Therefore, functional foods and nutraceuticals can be developed by incorporating
biologically active peptides into their formulation. However, it should be noted that the
functionality and biological activities of the bioactive peptides are influenced by the condi-
tions of the hydrolysis process. Moreover, peptide structure and its amino acid sequence
can affect their physiological and therapeutic properties. In addition, it is also necessary
to take into account that there are safety concerns about the food application of these
peptides, as there is a possibility to form allergenic or toxic peptides from their parental
proteins. Moreover, hazardous components can be produced during protein pre-treatment,
extraction, enzymatic hydrolysis, or fermentation processes, as well as during storage.
Although new techniques are necessary to retain the stability and biological activity of
peptides in different food matrices, it seems that different techniques of encapsulation
could resolve this problem. Thus, further studies are needed on the safety and quality
of the foods containing bioactive peptides, and to develop modern techniques that make
it possible to enrich active peptide from food protein and facilitate the industrial-scale
production of these peptides.

Author Contributions: Conceptualization, S.H.P. and J.M.L.; writing—original draft preparation,
S.H.P. and Z.K.; writing—review and editing, S.H.P., Z.K., M.P., and J.M.L. All authors have read and
agreed to the published version of the manuscript.

Funding: This research received no external funding.

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: The data presented in this study are available on request from the
corresponding authors.

Acknowledgments: Thanks to INIA (grant RTA 2017-00024-CO4-04) and GAIN (Axencia Galega de
Innovación; grant number IN607A2019/01) for supporting this review. Authors (M.P. and J.M.L.) are
members of the HealthyMeat network, funded by CYTED (ref. 119RT0568).

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Rezvani, M.; Hesari, J.; Peighambardoust, S.H.; Manconi, M.; Hamishehkar, H. Development and characterization of nanostruc-

tured pharmacosomal mesophases: An innovative delivery system for bioactive peptides. Adv. Pharm. Bull. 2018, 8, 609–615.
[CrossRef] [PubMed]

2. Karami, Z.; Peighambardoust, S.H.; Hesari, J.; Akbari-Adergani, B.; Andreu, D. Identification and synthesis of multifunctional
peptides from wheat germ hydrolysate fractions obtained by proteinase K digestion. J. Food Biochem. 2019, 43, e12800. [CrossRef]
[PubMed]

http://doi.org/10.15171/apb.2018.069
http://www.ncbi.nlm.nih.gov/pubmed/30607333
http://doi.org/10.1111/jfbc.12800
http://www.ncbi.nlm.nih.gov/pubmed/31353589


Biomolecules 2021, 11, 631 16 of 21

3. Karami, Z.; Peighambardoust, S.H.; Hesari, J.; Akbari-Adergani, B.; Andreu, D. Antioxidant, anticancer and ACE-inhibitory
activities of bioactive peptides from wheat germ protein hydrolysates. Food Biosci. 2019, 32, 100450. [CrossRef]

4. Borrajo, P.; Pateiro, M.; Barba, F.J.; Mora, L.; Franco, D.; Toldrá, F.; Lorenzo, J.M. Antioxidant and Antimicrobial Activity of
Peptides Extracted from Meat By-products: A Review. Food Anal. Methods 2019, 12, 2401–2415. [CrossRef]

5. Kim, S.K.; Wijesekara, I. Development and biological activities of marine-derived bioactive peptides: A review. J. Funct. Foods
2010, 2, 1–9. [CrossRef]

6. Erdmann, K.; Cheung, B.W.Y.; Schröder, H. The possible roles of food-derived bioactive peptides in reducing the risk of
cardiovascular disease. J. Nutr. Biochem. 2008, 19, 643–654. [CrossRef]

7. Elias, R.J.; Kellerby, S.S.; Decker, E.A. Antioxidant activity of proteins and peptides. Crit. Rev. Food Sci. Nutr. 2008. [CrossRef]
8. de Castro, R.J.S.; Sato, H.H. A response surface approach on optimization of hydrolysis parameters for the production of egg

white protein hydrolysates with antioxidant activities. Biocatal. Agric. Biotechnol. 2015. [CrossRef]
9. Klompong, V.; Benjakul, S.; Yachai, M.; Visessanguan, W.; Shahidi, F.; Hayes, K.D. Amino acid composition and antioxidative

peptides from protein hydrolysates of yellow stripe trevally (Selaroides leptolepis). J. Food Sci. 2009. [CrossRef]
10. Golshan Tafti, A.; Peighambardoust, S.H.; Hejazi, M.A.; Moosavy, M.H. Diversity of Lactobacillus strains in Iranian traditional

wheat sourdough. J. Food Qual. Hazards Control 2014, 1, 41–45.
11. Peighambardoust, S.H.; Beigmohammadi, F.; Peighambardoust, S.J. Application of Organoclay Nanoparticle in Low-Density

Polyethylene Films for Packaging of UF Cheese. Packag. Technol. Sci. 2016, 29, 355–363. [CrossRef]
12. Fasihnia, S.H.; Peighambardoust, S.H.; Peighambardoust, S.J. Nanocomposite films containing organoclay nanoparticles as an

antimicrobial (active) packaging for potential food application. J. Food Process. Preserv. 2018, 42. [CrossRef]
13. Klompong, V.; Benjakul, S.; Kantachote, D.; Shahidi, F. Antioxidative activity and functional properties of protein hydrolysate of

yellow stripe trevally (Selaroides leptolepis) as influenced by the degree of hydrolysis and enzyme type. Food Chem. 2007. [CrossRef]
14. Peighambardoust, S.H.; Tafti, A.G.; Hesari, J. Application of spray drying for preservation of lactic acid starter cultures: A review.

Trends Food Sci. Technol. 2011, 22, 215–224. [CrossRef]
15. Cumby, N.; Zhong, Y.; Naczk, M.; Shahidi, F. Antioxidant activity and water-holding capacity of canola protein hydrolysates.

Food Chem. 2008. [CrossRef]
16. Šližyte, R.; Mozuraityte, R.; Martínez-Alvarez, O.; Falch, E.; Fouchereau-Peron, M.; Rustad, T. Functional, bioactive and

antioxidative properties of hydrolysates obtained from cod (Gadus morhua) backbones. Process Biochem. 2009. [CrossRef]
17. Acquah, C.; Di Stefano, E.; Udenigwe, C.C. Role of hydrophobicity in food peptide functionality and bioactivity. J. Food Bioact.

2018, 4, 88–98. [CrossRef]
18. Mundi, S.; Aluko, R.E. Inhibitory properties of kidney bean protein hydrolysate and its membrane fractions against renin,

angiotensin converting enzyme, and free radicals. Austin J. Nutr. Food Sci. 2014, 2, 1008–1018.
19. Mada, S.B.; Ugwu, C.P.; Abarshi, M.M. Health Promoting Effects of Food-Derived Bioactive Peptides: A Review. Int. J. Pept.

Res. Ther. 2020, 26, 831–848. [CrossRef]
20. Bhat, Z.F.; Kumar, S.; Bhat, H.F. Bioactive peptides of animal origin: A review. J. Food Sci. Technol. 2015, 52, 5377–5392. [CrossRef]
21. Lorenzo, J.M.; Munekata, P.E.S.; Gómez, B.; Barba, F.J.; Mora, L.; Pérez-Santaescolástica, C.; Toldrá, F. Bioactive peptides as natural

antioxidants in food products—A review. Trends Food Sci. Technol. 2018, 79, 136–147. [CrossRef]
22. Sarmadi, B.H.; Ismail, A. Antioxidative peptides from food proteins: A review. Peptides 2010, 31, 1949–1956. [CrossRef]
23. Liu, Z.; Dong, S.; Xu, J.; Zeng, M.; Song, H.; Zhao, Y. Production of cysteine-rich antimicrobial peptide by digestion of oyster

(Crassostrea gigas) with alcalase and bromelin. Food Control 2008, 19, 231–235. [CrossRef]
24. Xiong, S.; Yao, X.; Li, A. Antioxidant properties of peptide from cowpea seed. Int. J. Food Prop. 2013, 16, 1245–1256. [CrossRef]
25. Hwang, J.Y.; Shyu, Y.S.; Wang, Y.T.; Hsu, C.K. Antioxidative properties of protein hydrolysate from defatted peanut kernels

treated with esperase. LWT—Food Sci. Technol. 2010, 43, 285–290. [CrossRef]
26. Revilla, E.; Maria, C.S.; Miramontes, E.; Bautista, J.; García-Martínez, A.; Cremades, O.; Cert, R.; Parrado, J. Nutraceutical

composition, antioxidant activity and hypocholesterolemic effect of a water-soluble enzymatic extract from rice bran. Food Res. Int.
2009, 42, 387–393. [CrossRef]

27. Megías, C.; Pedroche, J.; Yust, M.M.; Girón-Calle, J.; Alaiz, M.; Millán, F.; Vioque, J. Production of copper-chelating peptides after
hydrolysis of sunflower proteins with pepsin and pancreatin. LWT—Food Sci. Technol. 2008, 41, 1973–1977. [CrossRef]

28. Xie, Z.; Huang, J.; Xu, X.; Jin, Z. Antioxidant activity of peptides isolated from alfalfa leaf protein hydrolysate. Food Chem. 2008.
[CrossRef] [PubMed]

29. Li, X.X.; Han, L.J.; Chen, L.J. In vitro antioxidant activity of protein hydrolysates prepared from corn gluten meal. J. Sci. Food Agric.
2008, 88, 1660–1666. [CrossRef]

30. Qian, Z.J.; Jung, W.K.; Kim, S.K. Free radical scavenging activity of a novel antioxidative peptide purified from hydrolysate of
bullfrog skin, Rana catesbeiana Shaw. Bioresour. Technol. 2008. [CrossRef] [PubMed]

31. Je, J.Y.; Lee, K.H.; Lee, M.H.; Ahn, C.B. Antioxidant and antihypertensive protein hydrolysates produced from tuna liver by
enzymatic hydrolysis. Food Res. Int. 2009, 42, 1266–1272. [CrossRef]

32. López-Pedrouso, M.; Franco, D.; Serrano, M.P.; Maggiolino, A.; Landete-Castillejos, T.; De Palo, P.; Lorenzo, J.M. A proteomic-
based approach for the search of biomarkers in Iberian wild deer (Cervus elaphus) as indicators of meat quality. J. Proteomics 2019,
205, 103422. [CrossRef] [PubMed]

http://doi.org/10.1016/j.fbio.2019.100450
http://doi.org/10.1007/s12161-019-01595-4
http://doi.org/10.1016/j.jff.2010.01.003
http://doi.org/10.1016/j.jnutbio.2007.11.010
http://doi.org/10.1080/10408390701425615
http://doi.org/10.1016/j.bcab.2014.07.001
http://doi.org/10.1111/j.1750-3841.2009.01047.x
http://doi.org/10.1002/pts.2212
http://doi.org/10.1111/jfpp.13488
http://doi.org/10.1016/j.foodchem.2006.07.016
http://doi.org/10.1016/j.tifs.2011.01.009
http://doi.org/10.1016/j.foodchem.2007.12.039
http://doi.org/10.1016/j.procbio.2009.02.010
http://doi.org/10.31665/JFB.2018.4164
http://doi.org/10.1007/s10989-019-09890-8
http://doi.org/10.1007/s13197-015-1731-5
http://doi.org/10.1016/j.tifs.2018.07.003
http://doi.org/10.1016/j.peptides.2010.06.020
http://doi.org/10.1016/j.foodcont.2007.03.004
http://doi.org/10.1080/10942912.2011.582976
http://doi.org/10.1016/j.lwt.2009.08.020
http://doi.org/10.1016/j.foodres.2009.01.010
http://doi.org/10.1016/j.lwt.2007.11.010
http://doi.org/10.1016/j.foodchem.2008.03.078
http://www.ncbi.nlm.nih.gov/pubmed/26047437
http://doi.org/10.1002/jsfa.3264
http://doi.org/10.1016/j.biortech.2007.04.005
http://www.ncbi.nlm.nih.gov/pubmed/17512726
http://doi.org/10.1016/j.foodres.2009.06.013
http://doi.org/10.1016/j.jprot.2019.103422
http://www.ncbi.nlm.nih.gov/pubmed/31228583


Biomolecules 2021, 11, 631 17 of 21

33. Sakanaka, S.; Tachibana, Y. Active oxygen scavenging activity of egg-yolk protein hydrolysates and their effects on lipid oxidation
in beef and tuna homogenates. Food Chem. 2006, 95, 243–249. [CrossRef]

34. Liu, J.R.; Chen, M.J.; Lin, C.W. Antimutagenic and antioxidant properties of milk-kefir and soymilk-kefir. J. Agric. Food Chem.
2005, 53, 2467–2474. [CrossRef] [PubMed]

35. Sheih, I.C.; Wu, T.K.; Fang, T.J. Antioxidant properties of a new antioxidative peptide from algae protein waste hydrolysate in
different oxidation systems. Bioresour. Technol. 2009, 100, 3419–3425. [CrossRef] [PubMed]

36. Tang, C.H.; Peng, J.; Zhen, D.W.; Chen, Z. Physicochemical and antioxidant properties of buckwheat (Fagopyrum esculentum
Moench) protein hydrolysates. Food Chem. 2009, 115, 672–678. [CrossRef]

37. Wang, L.; Mao, X.; Cheng, X.; Xiong, X.; Ren, F. Effect of enzyme type and hydrolysis conditions on the in vitro angiotensin
I-converting enzyme inhibitory activity and ash content of hydrolysed whey protein isolate. Int. J. Food Sci. Technol. 2010.
[CrossRef]

38. Ambigaipalan, P.; Al-Khalifa, A.S.; Shahidi, F. Antioxidant and angiotensin I converting enzyme (ACE) inhibitory activities of
date seed protein hydrolysates prepared using Alcalase, Flavourzyme and Thermolysin. J. Funct. Foods 2015. [CrossRef]

39. Wang, K.; Luo, Q.; Hong, H.; Liu, H.; Luo, Y. Novel antioxidant and ACE inhibitory peptide identified from Arthrospira platensis
protein and stability against thermal/pH treatments and simulated gastrointestinal digestion. Food Res. Int. 2021, 139, 109908.
[CrossRef]

40. Cermeño, M.; Connolly, A.; O’Keeffe, M.B.; Flynn, C.; Alashi, A.M.; Aluko, R.E.; FitzGerald, R.J. Identification of bioactive
peptides from brewers’ spent grain and contribution of Leu/Ile to bioactive potency. J. Funct. Foods 2019, 60, 103455. [CrossRef]

41. Wang, L.; Ma, M.; Yu, Z.; Du, S. Preparation and identification of antioxidant peptides from cottonseed proteins. Food Chem. 2021,
352, 129399. [CrossRef] [PubMed]

42. Chen, M.-L.; Ning, P.; Jiao, Y.; Xu, Z.; Cheng, Y.-H. Extraction of antioxidant peptides from rice dreg protein hydrolysate via an
angling method. Food Chem. 2021, 337, 128069. [CrossRef]

43. López-Pedrouso, M.; Borrajo, P.; Pateiro, M.; Lorenzo, J.M.; Franco, D. Antioxidant activity and peptidomic analysis of porcine
liver hydrolysates using alcalase, bromelain, flavourzyme and papain enzymes. Food Res. Int. 2020, 137, 109389. [CrossRef]
[PubMed]

44. Yang, W.; Hao, X.; Zhang, X.; Zhang, G.; Li, X.; Liu, L.; Sun, Y.; Pan, Y. Identification of antioxidant peptides from cheddar cheese
made with Lactobacillus helveticus. LWT 2021, 141, 110866. [CrossRef]

45. Kudo, K.; Onodera, S.; Takeda, Y.; Benkeblia, N.; Shiomi, N. Antioxidative activities of some peptides isolated from hydrolyzed
potato protein extract. J. Funct. Foods 2009, 1, 170–176. [CrossRef]

46. Sompinit, K.; Lersiripong, S.; Reamtong, O.; Pattarayingsakul, W.; Patikarnmonthon, N.; Panbangred, W. In vitro study on novel
bioactive peptides with antioxidant and antihypertensive properties from edible rhizomes. LWT 2020, 134, 110227. [CrossRef]

47. Chai, T.-T.; Xiao, J.; Mohana Dass, S.; Teoh, J.-Y.; Ee, K.-Y.; Ng, W.-J.; Wong, F.-C. Identification of antioxidant peptides derived
from tropical jackfruit seed and investigation of the stability profiles. Food Chem. 2021, 340, 127876. [CrossRef]

48. Xu, F.; Zhang, J.; Wang, Z.; Yao, Y.; Atungulu, G.G.; Ju, X.; Wang, L. Absorption and Metabolism of Peptide WDHHAPQLR
Derived from Rapeseed Protein and Inhibition of HUVEC Apoptosis under Oxidative Stress. J. Agric. Food Chem. 2018, 66,
5178–5189. [CrossRef]

49. Escudero, E.; Mora, L.; Toldrá, F. Stability of ACE inhibitory ham peptides against heat treatment and in vitro digestion. Food Chem.
2014, 161, 305–311. [CrossRef]

50. Zhu, C.-Z.; Zhang, W.-G.; Zhou, G.-H.; Xu, X.-L. Identification of antioxidant peptides of Jinhua ham generated in the products
and through the simulated gastrointestinal digestion system. J. Sci. Food Agric. 2016, 96, 99–108. [CrossRef]

51. Suetsuna, K.; Ukeda, H.; Ochi, H. Isolation and characterization of free radical scavenging activities peptides derived from casein.
J. Nutr. Biochem. 2000. [CrossRef]

52. Hernández-Ledesma, B.; Dávalos, A.; Bartolomé, B.; Amigo, L. Preparation of Antioxidant Enzymatic Hydrolysates from
α-Lactalbumin and β-Lactoglobulin. Identification of Active Peptides by HPLC-MS/MS. J. Agric. Food Chem. 2005, 53, 588–593.
[CrossRef] [PubMed]

53. Zhang, Q.-X.; Wu, H.; Ling, Y.-F.; Lu, R.-R. Isolation and identification of antioxidant peptides derived from whey protein
enzymatic hydrolysate by consecutive chromatography and Q-TOF MS. J. Dairy Res. 2013, 80, 367–373. [CrossRef]

54. Wu, W.; He, L.; Liang, Y.; Yue, L.; Peng, W.; Jin, G.; Ma, M. Preparation process optimization of pig bone collagen peptide-calcium
chelate using response surface methodology and its structural characterization and stability analysis. Food Chem. 2019, 284, 80–89.
[CrossRef]

55. Wattanasiritham, L.; Theerakulkait, C.; Wickramasekara, S.; Maier, C.S.; Stevens, J.F. Isolation and identification of antioxidant
peptides from enzymatically hydrolyzed rice bran protein. Food Chem. 2016, 192, 156–162. [CrossRef]

56. Nagpal, R.; Behare, P.; Rana, R.; Kumar, A.; Kumar, M.; Arora, S.; Morotta, F.; Jain, S.; Yadav, H. Bioactive peptides derived from
milk proteins and their health beneficial potentials: An update. Food Funct. 2011, 2, 18–27. [CrossRef]

57. Dullius, A.; Goettert, M.I.; de Souza, C.F.V. Whey protein hydrolysates as a source of bioactive peptides for functional foods—
Biotechnological facilitation of industrial scale-up. J. Funct. Foods 2018, 42, 58–74. [CrossRef]

58. Jiang, B.; Zhang, X.; Yuan, Y.; Qu, Y.; Feng, Z. Separation of Antioxidant Peptides from Pepsin Hydrolysate of Whey Protein
Isolate by ATPS of EOPO Co-polymer (UCON)/Phosphate. Sci. Rep. 2017, 7, 13320. [CrossRef]

http://doi.org/10.1016/j.foodchem.2004.11.056
http://doi.org/10.1021/jf048934k
http://www.ncbi.nlm.nih.gov/pubmed/15796581
http://doi.org/10.1016/j.biortech.2009.02.014
http://www.ncbi.nlm.nih.gov/pubmed/19299123
http://doi.org/10.1016/j.foodchem.2008.12.068
http://doi.org/10.1111/j.1365-2621.2010.02210.x
http://doi.org/10.1016/j.jff.2015.01.021
http://doi.org/10.1016/j.foodres.2020.109908
http://doi.org/10.1016/j.jff.2019.103455
http://doi.org/10.1016/j.foodchem.2021.129399
http://www.ncbi.nlm.nih.gov/pubmed/33662918
http://doi.org/10.1016/j.foodchem.2020.128069
http://doi.org/10.1016/j.foodres.2020.109389
http://www.ncbi.nlm.nih.gov/pubmed/33233091
http://doi.org/10.1016/j.lwt.2021.110866
http://doi.org/10.1016/j.jff.2009.01.006
http://doi.org/10.1016/j.lwt.2020.110227
http://doi.org/10.1016/j.foodchem.2020.127876
http://doi.org/10.1021/acs.jafc.8b01620
http://doi.org/10.1016/j.foodchem.2014.03.117
http://doi.org/10.1002/jsfa.7065
http://doi.org/10.1016/S0955-2863(99)00083-2
http://doi.org/10.1021/jf048626m
http://www.ncbi.nlm.nih.gov/pubmed/15686406
http://doi.org/10.1017/S0022029913000320
http://doi.org/10.1016/j.foodchem.2019.01.103
http://doi.org/10.1016/j.foodchem.2015.06.057
http://doi.org/10.1039/C0FO00016G
http://doi.org/10.1016/j.jff.2017.12.063
http://doi.org/10.1038/s41598-017-13507-9


Biomolecules 2021, 11, 631 18 of 21

59. Contreras, M.d.M.; Hernández-Ledesma, B.; Amigo, L.; Martín-Álvarez, P.J.; Recio, I. Production of antioxidant hydrolyzates
from a whey protein concentrate with thermolysin: Optimization by response surface methodology. LWT—Food Sci. Technol.
2011, 44, 9–15. [CrossRef]

60. Shazly, A.B.; He, Z.; El-Aziz, M.A.; Zeng, M.; Zhang, S.; Qin, F.; Chen, J. Fractionation and identification of novel antioxidant
peptides from buffalo and bovine casein hydrolysates. Food Chem. 2017, 232, 753–762. [CrossRef] [PubMed]

61. Matin, A.; Otani, H. Cytotoxic and antibacterial activities of chemically synthesized κ-casecidin and its partial peptide fragments.
J. Dairy Res. 2002, 69, 329. [CrossRef] [PubMed]

62. Kumar, S.; Chouhan, V.S.; Sanghi, A.; Teotia, U.V.S. Antioxidative effect of yak milk caseinates hydrolyzed with three different
proteases. Vet. World 2013. [CrossRef]

63. Raikos, V.; Dassios, T. Health-promoting properties of bioactive peptides derived from milk proteins in infant food: A review.
Dairy Sci. Technol. 2014, 94, 91–101. [CrossRef] [PubMed]

64. Hernández-Ledesma, B.; García-Nebot, M.J.; Fernández-Tomé, S.; Amigo, L.; Recio, I. Dairy protein hydrolysates: Peptides for
health benefits. Int. Dairy J. 2014, 38, 82–100. [CrossRef]

65. Singh, B.P.; Vij, S.; Hati, S. Functional significance of bioactive peptides derived from soybean. Peptides 2014, 54, 171–179.
[CrossRef]

66. Chatterjee, C.; Gleddie, S.; Xiao, C.W. Soybean bioactive peptides and their functional properties. Nutrients 2018, 10, 1211.
[CrossRef] [PubMed]

67. Dan Ramdath, D.; Padhi, E.M.T.; Sarfaraz, S.; Renwick, S.; Duncan, A.M. Beyond the cholesterol-lowering effect of soy protein:
A review of the effects of dietary soy and its constituents on risk factors for cardiovascular disease. Nutrients 2017, 9, 324.
[CrossRef] [PubMed]

68. Lynch, S.A.; Mullen, A.M.; O’Neill, E.; Drummond, L.; Álvarez, C. Opportunities and perspectives for utilisation of co-products
in the meat industry. Meat Sci. 2018, 144, 62–73. [CrossRef]

69. Damgaard, T.D.; Otte, J.A.; Meinert, L.; Jensen, K.; Lametsch, R. Antioxidant capacity of hydrolyzed porcine tissues. Food Sci. Nutr.
2014, 2, 282–288. [CrossRef]

70. Damgaard, T.; Lametsch, R.; Otte, J. Antioxidant capacity of hydrolyzed animal by-products and relation to amino acid
composition and peptide size distribution. J. Food Sci. Technol. 2015, 52, 6511–6519. [CrossRef]

71. Pateiro, M.; Borrajo, P.; Campagnol, P.C.B.; Domínguez, R.; Tomasevic, I.; Munekata, P.E.S.; Barba, F.J.; Lorenzo, J.M. Extraction of
valuable compounds from meat by-products. In Green Extraction and Valorization of By-Products from Food Processing; Barba, F.J.,
Roselló-Soto, E., Brncic, M., Lorenzo, J.M., Eds.; CRC Press: Boca Raton, FL, USA, 2019; pp. 55–90, ISBN 9781138544048.

72. Sarbon, N.M.; Badii, F.; Howell, N.K. Preparation and characterisation of chicken skin gelatin as an alternative to mammalian
gelatin. Food Hydrocoll. 2013, 30, 143–151. [CrossRef]

73. O’Sullivan, S.M.; Lafarga, T.; Hayes, M.; O’Brien, N.M. Bioactivity of bovine lung hydrolysates prepared using papain, pepsin,
and Alcalase. J. Food Biochem. 2017, 41, e12406. [CrossRef]

74. Borrajo, P.; Pateiro, M.; Gagaoua, M.; Franco, D.; Zhang, W.; Lorenzo, J.M. Evaluation of the antioxidant and antimicrobial
activities of porcine liver protein hydrolysates obtained using Alcalase, Bromelain, and Papain. Appl. Sci. 2020, 10, 2290.
[CrossRef]

75. Mullen, A.M.; Álvarez, C.; Zeugolis, D.I.; Henchion, M.; O’Neill, E.; Drummond, L. Alternative uses for co-products: Harnessing
the potential of valuable compounds from meat processing chains. Meat Sci. 2017, 132, 90–98. [CrossRef] [PubMed]

76. Ucak, I.; Afreen, M.; Montesano, D.; Carrillo, C.; Tomasevic, I.; Simal-Gandara, J.; Barba, F.J. Functional and Bioactive Properties
of Peptides Derived from Marine Side Streams. Mar. Drugs 2021, 19, 71. [CrossRef]

77. Rajapakse, N.; Mendis, E.; Jung, W.K.; Je, J.Y.; Kim, S.K. Purification of a radical scavenging peptide from fermented mussel sauce
and its antioxidant properties. Food Res. Int. 2005, 38, 175–182. [CrossRef]

78. Mendis, E.; Rajapakse, N.; Byun, H.G.; Kim, S.K. Investigation of jumbo squid (Dosidicus gigas) skin gelatin peptides for their
in vitro antioxidant effects. Life Sci. 2005, 77, 2166–2178. [CrossRef]

79. Hsu, K.C. Purification of antioxidative peptides prepared from enzymatic hydrolysates of tuna dark muscle by-product. Food Chem.
2010, 122, 42–48. [CrossRef]

80. Thiansilakul, Y.; Benjakul, S.; Shahidi, F. Antioxidative activity of protein hydrolysate from round scad muscle using alcalase and
flavourzyme. J. Food Biochem. 2007. [CrossRef]

81. Kim, S.Y.; Je, J.Y.; Kim, S.K. Purification and characterization of antioxidant peptide from hoki (Johnius belengerii) frame protein by
gastrointestinal digestion. J. Nutr. Biochem. 2007, 18, 31–38. [CrossRef]

82. Jo, H.Y.; Jung, W.K.; Kim, S.K. Purification and characterization of a novel anticoagulant peptide from marine echiuroid worm,
Urechis unicinctus. Process Biochem. 2008. [CrossRef]

83. Jung, W.K.; Kim, S.K. Isolation and characterisation of an anticoagulant oligopeptide from blue mussel, Mytilus edulis. Food Chem.
2009, 117, 687–692. [CrossRef]

84. Joshi, I.; K, J.; Noorani K, P.M.; Nazeer, R.A. Isolation and characterization of angiotensin I-converting enzyme (ACE-I) inhibition
and antioxidant peptide from by-catch shrimp (Oratosquilla woodmasoni) waste. Biocatal. Agric. Biotechnol. 2020, 29, 101770.
[CrossRef]

85. Heo, S.-J.; Park, E.-J.; Lee, K.-W.; Jeon, Y.-J. Antioxidant activities of enzymatic extracts from brown seaweeds. Bioresour. Technol.
2005, 96, 1613–1623. [CrossRef] [PubMed]

http://doi.org/10.1016/j.lwt.2010.06.017
http://doi.org/10.1016/j.foodchem.2017.04.071
http://www.ncbi.nlm.nih.gov/pubmed/28490137
http://doi.org/10.1017/S0022029902005435
http://www.ncbi.nlm.nih.gov/pubmed/12222810
http://doi.org/10.14202/vetworld.2013.799-802
http://doi.org/10.1007/s13594-013-0152-3
http://www.ncbi.nlm.nih.gov/pubmed/24511365
http://doi.org/10.1016/j.idairyj.2013.11.004
http://doi.org/10.1016/j.peptides.2014.01.022
http://doi.org/10.3390/nu10091211
http://www.ncbi.nlm.nih.gov/pubmed/30200502
http://doi.org/10.3390/nu9040324
http://www.ncbi.nlm.nih.gov/pubmed/28338639
http://doi.org/10.1016/j.meatsci.2018.06.019
http://doi.org/10.1002/fsn3.106
http://doi.org/10.1007/s13197-015-1745-z
http://doi.org/10.1016/j.foodhyd.2012.05.009
http://doi.org/10.1111/jfbc.12406
http://doi.org/10.3390/app10072290
http://doi.org/10.1016/j.meatsci.2017.04.243
http://www.ncbi.nlm.nih.gov/pubmed/28502588
http://doi.org/10.3390/md19020071
http://doi.org/10.1016/j.foodres.2004.10.002
http://doi.org/10.1016/j.lfs.2005.03.016
http://doi.org/10.1016/j.foodchem.2010.02.013
http://doi.org/10.1111/j.1745-4514.2007.00111.x
http://doi.org/10.1016/j.jnutbio.2006.02.006
http://doi.org/10.1016/j.procbio.2007.11.011
http://doi.org/10.1016/j.foodchem.2009.04.077
http://doi.org/10.1016/j.bcab.2020.101770
http://doi.org/10.1016/j.biortech.2004.07.013
http://www.ncbi.nlm.nih.gov/pubmed/15978995


Biomolecules 2021, 11, 631 19 of 21

86. Harnedy, P.A.; O’Keeffe, M.B.; FitzGerald, R.J. Fractionation and identification of antioxidant peptides from an enzymatically
hydrolysed Palmaria palmata protein isolate. Food Res. Int. 2017. [CrossRef]

87. Esfandi, R.; Walters, M.E.; Tsopmo, A. Antioxidant properties and potential mechanisms of hydrolyzed proteins and peptides
from cereals. Heliyon 2019, 5, e01538. [CrossRef] [PubMed]

88. Xie, J.; Du, M.; Shen, M.; Wu, T.; Lin, L. Physico-chemical properties, antioxidant activities and angiotensin-I converting enzyme
inhibitory of protein hydrolysates from Mung bean (Vigna radiate). Food Chem. 2019, 270, 243–250. [CrossRef] [PubMed]

89. Görgüç, A.; Bircan, C.; Yılmaz, F.M. Sesame bran as an unexploited by-product: Effect of enzyme and ultrasound-assisted
extraction on the recovery of protein and antioxidant compounds. Food Chem. 2019, 283, 637–645. [CrossRef]

90. Zou, Z.; Wang, M.; Wang, Z.; Aluko, R.E.; He, R. Antihypertensive and antioxidant activities of enzymatic wheat bran protein
hydrolysates. J. Food Biochem. 2020, 44, e13090. [CrossRef] [PubMed]

91. Girgih, A.T.; He, R.; Malomo, S.; Offengenden, M.; Wu, J.; Aluko, R.E. Structural and functional characterization of hemp seed
(Cannabis sativa L.) protein-derived antioxidant and antihypertensive peptides. J. Funct. Foods 2014, 6, 384–394. [CrossRef]

92. Rho, S.J.; Lee, J.S.; Chung, Y.I.; Kim, Y.W.; Lee, H.G. Purification and identification of an angiotensin I-converting enzyme
inhibitory peptide from fermented soybean extract. Process Biochem. 2009, 44, 490–493. [CrossRef]

93. Ahmad, I.; Yanuar, A.; Mulia, K.; Mun’Im, A. Review of angiotensin-converting enzyme inhibitory assay: Rapid method in drug
discovery of herbal plants. Pharmacogn. Rev. 2017, 11, 1–7. [CrossRef] [PubMed]

94. Balasuriya, B.W.N.; Rupasinghe, H.P.V. Plant flavonoids as angiotensin converting enzyme inhibitors in regulation of hypertension.
Funct. Foods Heal. Dis. 2011, 1, 172–188. [CrossRef]

95. Matsui, T.; Tanaka, M. Antihypertensive Peptides and Their Underlying Mechanisms. In Bioactive Proteins and Peptides as Functional
Foods and Nutraceuticals; Mine, Y., Li-Chan, E., Jiang, B., Eds.; Blackwell Publishing Ltd.: Ames, IA, USA, 2010; pp. 43–54.

96. Daskaya-Dikmen, C.; Yucetepe, A.; Karbancioglu-Guler, F.; Daskaya, H.; Ozcelik, B. Angiotensin-I-Converting Enzyme (ACE)-
Inhibitory Peptides from Plants. Nutrients 2017, 9, 316. [CrossRef]

97. Kaur, A.; Kehinde, B.A.; Sharma, P.; Sharma, D.; Kaur, S. Recently isolated food-derived antihypertensive hydrolysates and
peptides: A review. Food Chem. 2021, 346, 128719. [CrossRef] [PubMed]

98. Li, G.; Wan, J.; Le, G.; Shi, Y. Novel angiotensin I-converting enzyme inhibitory peptides isolated from Alcalase hydrolysate of
mung bean protein. J. Pept. Sci. Off. Publ. Eur. Pept. Soc. 2006, 12, 509–514. [CrossRef] [PubMed]

99. Sonklin, C.; Alashi, M.A.; Laohakunjit, N.; Kerdchoechuen, O.; Aluko, R.E. Identification of antihypertensive peptides from mung
bean protein hydrolysate and their effects in spontaneously hypertensive rats. J. Funct. Foods 2020, 64, 103635. [CrossRef]

100. Connolly, A.; O’Keeffe, M.B.; Piggott, C.O.; Nongonierma, A.B.; FitzGerald, R.J. Generation and identification of angiotensin
converting enzyme (ACE) inhibitory peptides from a brewers’ spent grain protein isolate. Food Chem. 2015, 176, 64–71. [CrossRef]

101. Abdel-Hamid, M.; Otte, J.; De Gobba, C.; Osman, A.; Hamad, E. Angiotensin I-converting enzyme inhibitory activity and
antioxidant capacity of bioactive peptides derived from enzymatic hydrolysis of buffalo milk proteins. Int. Dairy J. 2017, 66,
91–98. [CrossRef]

102. Salampessy, J.; Reddy, N.; Kailasapathy, K.; Phillips, M. Functional and potential therapeutic ACE-inhibitory peptides derived
from bromelain hydrolysis of trevally proteins. J. Funct. Foods 2015, 14, 716–725. [CrossRef]

103. So, P.B.T.; Rubio, P.; Lirio, S.; Macabeo, A.P.; Huang, H.-Y.; Corpuz, M.J.-A.T.; Villaflores, O.B. In vitro angiotensin I converting
enzyme inhibition by a peptide isolated from Chiropsalmus quadrigatus Haeckel (box jellyfish) venom hydrolysate. Toxicon 2016,
119, 77–83. [CrossRef] [PubMed]

104. Sánchez, A.; Vázquez, A. Bioactive peptides: A review. Food Qual. Saf. 2017, 1, 29–46. [CrossRef]
105. Ganguly, A.; Sharma, K.; Majumder, K. Food-Derived Bioactive Peptides and Their Role in Ameliorating Hypertension and

Associated Cardiovascular Diseases. In Advances in Food and Nutrition Research; Toldrá, F., Ed.; Academic Press: Cambridge, MA,
USA, 2019; Volume 89, pp. 165–207, ISBN 978-0-12-817171-4.

106. Muguerza, B.; Ramos, M.; Sánchez, E.; Manso, M.A.; Miguel, M.; Aleixandre, A.; Delgado, M.A.; Recio, I. Antihypertensive
activity of milk fermented by Enterococcus faecalis strains isolated from raw milk. Int. Dairy J. 2006. [CrossRef]

107. Ibrahim, H.R.; Ahmed, A.S.; Miyata, T. Novel angiotensin-converting enzyme inhibitory peptides from caseins and whey proteins
of goat milk. J. Adv. Res. 2017, 8, 63–71. [CrossRef] [PubMed]

108. Parmar, H.; Hati, S.; Sakure, A. In Vitro and In Silico Analysis of Novel ACE-Inhibitory Bioactive Peptides Derived from
Fermented Goat Milk. Int. J. Pept. Res. Ther. 2018, 24, 441–453. [CrossRef]

109. Haque, E.; Chand, R. Antihypertensive and antimicrobial bioactive peptides from milk proteins. Eur. Food Res. Technol. 2008.
[CrossRef]

110. Daliri, E.B.M.; Lee, B.H.; Park, B.J.; Kim, S.H.; Oh, D.H. Antihypertensive peptides from whey proteins fermented by lactic acid
bacteria. Food Sci. Biotechnol. 2018, 27, 1781–1789. [CrossRef]

111. Gonzalez-Gonzalez, C.R.; Machado, J.; Correia, S.; McCartney, A.L.; Stephen Elmore, J.; Jauregi, P. Highly proteolytic bacteria
from semi-ripened Chiapas cheese elicit angiotensin-I converting enzyme inhibition and antioxidant activity. LWT 2019, 111,
449–456. [CrossRef]

112. Panayotova, T.; Pashova-Baltova, K.; Dimitrov, Z. Production of ACE-inhibitory peptides in milk fermented with selected lactic
acid bacteria. J. BioSci. Biotechnol. 2018, 7, 31–37.

113. Gómez-Ruiz, J.A.; Recio, I.; Belloque, J. ACE-Inhibitory Activity and Structural Properties of Peptide Asp-Lys-Ile-His-Pro [β-CN
f(47−51)]. Study of the Peptide Forms Synthesized by Different Methods. J. Agric. Food Chem. 2004, 52, 6315–6319. [CrossRef]

http://doi.org/10.1016/j.foodres.2017.07.037
http://doi.org/10.1016/j.heliyon.2019.e01538
http://www.ncbi.nlm.nih.gov/pubmed/31183417
http://doi.org/10.1016/j.foodchem.2018.07.103
http://www.ncbi.nlm.nih.gov/pubmed/30174041
http://doi.org/10.1016/j.foodchem.2019.01.077
http://doi.org/10.1111/jfbc.13090
http://www.ncbi.nlm.nih.gov/pubmed/31663146
http://doi.org/10.1016/j.jff.2013.11.005
http://doi.org/10.1016/j.procbio.2008.12.017
http://doi.org/10.4103/phrev.phrev_45_16
http://www.ncbi.nlm.nih.gov/pubmed/28503045
http://doi.org/10.31989/ffhd.v1i5.132
http://doi.org/10.3390/nu9040316
http://doi.org/10.1016/j.foodchem.2020.128719
http://www.ncbi.nlm.nih.gov/pubmed/33339686
http://doi.org/10.1002/psc.758
http://www.ncbi.nlm.nih.gov/pubmed/16680798
http://doi.org/10.1016/j.jff.2019.103635
http://doi.org/10.1016/j.foodchem.2014.12.027
http://doi.org/10.1016/j.idairyj.2016.11.006
http://doi.org/10.1016/j.jff.2015.02.037
http://doi.org/10.1016/j.toxicon.2016.04.050
http://www.ncbi.nlm.nih.gov/pubmed/27163886
http://doi.org/10.1093/fqs/fyx006
http://doi.org/10.1016/j.idairyj.2005.01.001
http://doi.org/10.1016/j.jare.2016.12.002
http://www.ncbi.nlm.nih.gov/pubmed/28053783
http://doi.org/10.1007/s10989-017-9630-4
http://doi.org/10.1007/s00217-007-0689-6
http://doi.org/10.1007/s10068-018-0423-0
http://doi.org/10.1016/j.lwt.2019.05.039
http://doi.org/10.1021/jf049532f


Biomolecules 2021, 11, 631 20 of 21

114. Mora, L.; Gallego, M.; Reig, M.; Toldrá, F. Challenges in the quantitation of naturally generated bioactive peptides in processed
meats. Trends Food Sci. Technol. 2017, 69, 306–314. [CrossRef]

115. Escudero, E.; Aristoy, M.-C.; Nishimura, H.; Arihara, K.; Toldrá, F. Antihypertensive effect and antioxidant activity of peptide
fractions extracted from Spanish dry-cured ham. Meat Sci. 2012, 91, 306–311. [CrossRef]

116. Escudero, E.; Mora, L.; Fraser, P.D.; Aristoy, M.-C.; Arihara, K.; Toldrá, F. Purification and Identification of antihypertensive
peptides in Spanish dry-cured ham. J. Proteomics 2013, 78, 499–507. [CrossRef] [PubMed]

117. Dellafiora, L.; Paolella, S.; Dall’Asta, C.; Dossena, A.; Cozzini, P.; Galaverna, G. Hybrid in Silico/in vitro Approach for the
Identification of Angiotensin I Converting Enzyme Inhibitory Peptides from Parma Dry-Cured Ham. J. Agric. Food Chem. 2015,
63, 6366–6375. [CrossRef] [PubMed]

118. Gu, R.-Z.; Liu, W.-Y.; Lin, F.; Jin, Z.-T.; Chen, L.; Yi, W.-X.; Lu, J.; Cai, M.-Y. Antioxidant and angiotensin I-converting enzyme
inhibitory properties of oligopeptides derived from black-bone silky fowl (Gallus gallus domesticus Brisson) muscle. Food Res. Int.
2012, 49, 326–333. [CrossRef]

119. Choe, J.; Seol, K.-H.; Kim, H.-J.; Hwang, J.-T.; Lee, M.; Jo, C. Isolation and identification of angiotensin I-converting enzyme
inhibitory peptides derived from thermolysin-injected beef M. longissimus. Asian-Australas J. Anim. Sci. 2019, 32, 430–436.
[CrossRef] [PubMed]

120. Lee, S.H.; Qian, Z.J.; Kim, S.K. A novel angiotensin I converting enzyme inhibitory peptide from tuna frame protein hydrolysate
and its antihypertensive effect in spontaneously hypertensive rats. Food Chem. 2010. [CrossRef]

121. Gildberg, A.; Arnesen, J.A.; Sæther, B.-S.; Rauø, J.; Stenberg, E. Angiotensin I-converting enzyme inhibitory activity in
a hydrolysate of proteins from Northern shrimp (Pandalus borealis) and identification of two novel inhibitory tri-peptides.
Process Biochem. 2011, 46, 2205–2209. [CrossRef]

122. Lee, S.Y.; Hur, S.J. Antihypertensive peptides from animal products, marine organisms, and plants. Food Chem. 2017, 228, 506–517.
[CrossRef]

123. Vieira, E.F.; Ferreira, I.M. Antioxidant and antihypertensive hydrolysates obtained from by-products of cannery sardine and
brewing industries. Int. J. Food Prop. 2017, 20, 662–673. [CrossRef]

124. Tian, L.; Liu, J.; Ma, L.; Zhang, L.; Wang, S.; Yan, E.; Zhu, H. Isolation and Purification of Antioxidant and ACE-Inhibitory
Peptides from Yak (Bos grunniens) Skin. J. Food Process. Preserv. 2017, 41, e13123. [CrossRef]

125. Nazeer, R.A.; Deeptha, R. Antioxidant Activity and Amino Acid Profiling of Protein Hydrolysates from the Skin of Sphyraena
barracuda and Lepturacanthus savala. Int. J. Food Prop. 2013, 16, 500–511. [CrossRef]

126. Connolly, A.; O’Keeffe, M.B.; Nongonierma, A.B.; Piggott, C.O.; FitzGerald, R.J. Isolation of peptides from a novel brewers spent
grain protein isolate with potential to modulate glycaemic response. Int. J. Food Sci. Technol. 2017, 52, 146–153. [CrossRef]

127. Alashi, A.M.; Blanchard, C.L.; Mailer, R.J.; Agboola, S.O.; Mawson, A.J.; He, R.; Malomo, S.A.; Girgih, A.T.; Aluko, R.E. Blood
pressure lowering effects of Australian canola protein hydrolysates in spontaneously hypertensive rats. Food Res. Int. 2014, 55,
281–287. [CrossRef]

128. Karami, Z.; Akbari-adergani, B. Bioactive food derived peptides: A review on correlation between structure of bioactive peptides
and their functional properties. J. Food Sci. Technol. 2019, 56, 535–547. [CrossRef]

129. Wu, J.; Aluko, R.E.; Nakai, S. Structural Requirements of Angiotensin I-Converting Enzyme Inhibitory Peptides: Quantitative
Structure-Activity Relationship Modeling of Peptides Containing 4-10 Amino Acid Residues. QSAR Comb. Sci. 2006, 25, 873–880.
[CrossRef]

130. Wergedahl, H.; Liaset, B.; Gudbrandsen, O.A.; Lied, E.; Espe, M.; Muna, Z.; Mørk, S.; Berge, R.K. Fish protein hydrolysate reduces
plasma total cholesterol, increases the proportion of HDL cholesterol, and lowers Acyl-CoA:cholesterol acyltransferase activity in
liver of Zucker rats. J. Nutr. 2004. [CrossRef]

131. Pak, V.V.; Koo, M.; Lee, N.; Kim, M.S.; Kwon, D.Y. Structure—Activity relationships of the peptide Ile-Ala-Val-Pro and its
derivatives revealed using the semi-empirical AM1 method. Chem. Nat. Compd. 2005. [CrossRef]

132. Zhong, F.; Zhang, X.; Ma, J.; Shoemaker, C.F. Fractionation and identification of a novel hypocholesterolemic peptide derived
from soy protein Alcalase hydrolysates. Food Res. Int. 2007, 40, 756–762. [CrossRef]

133. Aiello, G.; Ferruzza, S.; Ranaldi, G.; Sambuy, Y.; Arnoldi, A.; Vistoli, G.; Lammi, C. Behavior of three hypocholesterolemic
peptides from soy protein in an intestinal model based on differentiated Caco-2 cell. J. Funct. Foods 2018, 45, 363–370. [CrossRef]

134. Wakasa, Y.; Tamakoshi, C.; Ohno, T.; Hirose, S.; Goto, T.; Nagaoka, S.; Takaiwa, F. The Hypocholesterolemic Activity of Transgenic
Rice Seed Accumulating Lactostatin, a Bioactive Peptide Derived from Bovine Milk β-Lactoglobulin. J. Agric. Food Chem. 2011, 59,
3845–3850. [CrossRef]

135. Nagaoka, S.; Nakamura, A.; Shibata, H.; Kanamaru, Y. Soystatin (VAWWMY), a Novel Bile Acid-Binding Peptide, Decreased
Micellar Solubility and Inhibited Cholesterol Absorption in Rats. Biosci. Biotechnol. Biochem. 2010, 74, 1738–1741. [CrossRef]

136. Lin, Y.-H.; Tsai, J.-S.; Chen, G.-W. Purification and identification of hypocholesterolemic peptides from freshwater clam hydrolysate
with in vitro gastrointestinal digestion. J. Food Biochem. 2017, 41, e12385. [CrossRef]

137. Nagaoka, S.; Futamura, Y.; Miwa, K.; Awano, T.; Yamauchi, K.; Kanamaru, Y.; Tadashi, K.; Tamotsu, K. Identification of Novel
Hypocholesterolemic Peptides Derived from Bovine Milk β-Lactoglobulin. Biochem. Biophys. Res. Commun. 2001, 281, 11–17.
[CrossRef]

138. Morikawa, K.; Ishikawa, K.; Kanamaru, Y.; Hori, G.; Nagaoka, S. Effects of Dipeptides Having a C-Terminal Lysine on the
Cholesterol 7α-Hydroxylase mRNA Level in HepG2 Cells. Biosci. Biotechnol. Biochem. 2007, 71, 821–825. [CrossRef]

http://doi.org/10.1016/j.tifs.2017.04.011
http://doi.org/10.1016/j.meatsci.2012.02.008
http://doi.org/10.1016/j.jprot.2012.10.019
http://www.ncbi.nlm.nih.gov/pubmed/23117181
http://doi.org/10.1021/acs.jafc.5b02303
http://www.ncbi.nlm.nih.gov/pubmed/26114575
http://doi.org/10.1016/j.foodres.2012.07.009
http://doi.org/10.5713/ajas.18.0455
http://www.ncbi.nlm.nih.gov/pubmed/30145878
http://doi.org/10.1016/j.foodchem.2009.04.086
http://doi.org/10.1016/j.procbio.2011.08.003
http://doi.org/10.1016/j.foodchem.2017.02.039
http://doi.org/10.1080/10942912.2016.1176036
http://doi.org/10.1111/jfpp.13123
http://doi.org/10.1080/10942912.2011.553757
http://doi.org/10.1111/ijfs.13260
http://doi.org/10.1016/j.foodres.2013.11.015
http://doi.org/10.1007/s13197-018-3549-4
http://doi.org/10.1002/qsar.200630005
http://doi.org/10.1093/jn/134.6.1320
http://doi.org/10.1007/s10600-005-0176-x
http://doi.org/10.1016/j.foodres.2007.01.005
http://doi.org/10.1016/j.jff.2018.04.023
http://doi.org/10.1021/jf200044j
http://doi.org/10.1271/bbb.100338
http://doi.org/10.1111/jfbc.12385
http://doi.org/10.1006/bbrc.2001.4298
http://doi.org/10.1271/bbb.60639


Biomolecules 2021, 11, 631 21 of 21

139. Nagaoka, S. Structure–function properties of hypolipidemic peptides. J. Food Biochem. 2019, 43, e12539. [CrossRef]
140. Katsuda, S.; Ito, M.; Waseda, Y.; Morimatsu, F.; Taguchi, Y.; Hasegawa, M.; Takaichi, S.; Yamada, R.; Furukawa, Y.; Shimizu, T.

Papain-Hydrolyzed Pork Meat Reduces Serum Cholesterol Level and Premature Atherosclerosis in Dietary-Induced Hyperc-
holesterolemic Rabbits. J. Nutr. Sci. Vitaminol. 2000, 46, 180–187. [CrossRef]

141. Wang, Y.; Jones, P.J.H.; Ausman, L.M.; Lichtenstein, A.H. Soy protein reduces triglyceride levels and triglyceride fatty acid
fractional synthesis rate in hypercholesterolemic subjects. Atherosclerosis 2004, 173, 269–275. [CrossRef]

142. Pak, V.V.; Koo, M.S.; Kasymova, T.D.; Kwon, D.Y. Isolation and Identification of Peptides from Soy 11S-Globulin with Hypoc-
holesterolemic Activity. Chem. Nat. Compd. 2005, 41, 710–714. [CrossRef]

143. Coelho, M.S.; Soares-Freitas, R.A.M.; Arêas, J.A.G.; Gandra, E.A.; Salas-Mellado, M.d.l.M. Peptides from Chia Present Antibacterial
Activity and Inhibit Cholesterol Synthesis. Plant Foods Hum. Nutr. 2018, 73, 101–107. [CrossRef]

144. Maestri, E.; Marmiroli, M.; Marmiroli, N. Bioactive peptides in plant-derived foodstuffs. J. Proteomics 2016, 147, 140–155.
[CrossRef] [PubMed]

145. Marques, M.R.; Fontanari, G.G.; Pimenta, D.C.; Soares-Freitas, R.M.; Arêas, J.A.G. Proteolytic hydrolysis of cowpea proteins is
able to release peptides with hypocholesterolemic activity. Food Res. Int. 2015, 77, 43–48. [CrossRef]

146. Ulug, S.K.; Jahandideh, F.; Wu, J. Novel technologies for the production of bioactive peptides. Trends Food Sci. Technol. 2021,
108, 27–39. [CrossRef]

147. Sharma, S.; Singh, R.; Rana, S. Bioactive peptides: A review. Int. J. Bioautomation 2011, 15, 223–250.
148. Raveschot, C.; Cudennec, B.; Coutte, F.; Flahaut, C.; Fremont, M.; Drider, D.; Dhulster, P. Production of bioactive peptides by

lactobacillus species: From gene to application. Front. Microbiol. 2018, 9, 2354. [CrossRef] [PubMed]
149. Hafeez, Z.; Cakir-Kiefer, C.; Roux, E.; Perrin, C.; Miclo, L.; Dary-Mourot, A. Strategies of producing bioactive peptides from milk

proteins to functionalize fermented milk products. Food Res. Int. 2014, 63, 71–80. [CrossRef]
150. Przybylski, R.; Firdaous, L.; Châtaigné, G.; Dhulster, P.; Nedjar, N. Production of an antimicrobial peptide derived from

slaughterhouse by-product and its potential application on meat as preservative. Food Chem. 2016, 211, 306–313. [CrossRef]
151. da Silva Malheiros, P.; Daroit, D.J.; Brandelli, A. Food applications of liposome-encapsulated antimicrobial peptides. Trends Food

Sci. Technol. 2010, 21, 284–292. [CrossRef]
152. Alvarado, Y.; Muro, C.; Illescas, J.; Díaz, M.d.C.; Riera, F. Encapsulation of antihypertensive peptides from whey proteins and

their releasing in gastrointestinal conditions. Biomolecules 2019, 9, 164. [CrossRef]
153. Alvarado Pérez, Y.; Muro Urista, C.; Maciel Cerda, A.; Álvarez Sánchez, J.; Riera Rodríguez, F. Antihypertensive and Antioxidant

Properties from Whey Protein Hydrolysates Produced by Encapsulated Bacillus subtilis Cells. Int. J. Pept. Res. Ther. 2019. [CrossRef]
154. McClements, D.J. Encapsulation, protection, and delivery of bioactive proteins and peptides using nanoparticle and microparticle

systems: A review. Adv. Colloid Interface Sci. 2018, 253, 1–22. [CrossRef]
155. Mohan, A.; Rajendran, S.R.C.K.; He, Q.S.; Bazinet, L.; Udenigwe, C.C. Encapsulation of food protein hydrolysates and peptides:

A review. RSC Adv. 2015, 5, 79270–79278. [CrossRef]
156. Liu, L.; Li, S.; Zheng, J.; Bu, T.; He, G.; Wu, J. Safety considerations on food protein-derived bioactive peptides. Trends Food

Sci. Technol. 2020, 96, 199–207. [CrossRef]
157. Lafarga, T.; Hayes, M. Bioactive protein hydrolysates in the functional food ingredient industry: Overcoming current challenges.

Food Rev. Int. 2017, 33, 217–246. [CrossRef]

http://doi.org/10.1111/jfbc.12539
http://doi.org/10.3177/jnsv.46.180
http://doi.org/10.1016/j.atherosclerosis.2003.12.015
http://doi.org/10.1007/s10600-006-0017-6
http://doi.org/10.1007/s11130-018-0668-z
http://doi.org/10.1016/j.jprot.2016.03.048
http://www.ncbi.nlm.nih.gov/pubmed/27079980
http://doi.org/10.1016/j.foodres.2015.04.020
http://doi.org/10.1016/j.tifs.2020.12.002
http://doi.org/10.3389/fmicb.2018.02354
http://www.ncbi.nlm.nih.gov/pubmed/30386307
http://doi.org/10.1016/j.foodres.2014.06.002
http://doi.org/10.1016/j.foodchem.2016.05.074
http://doi.org/10.1016/j.tifs.2010.03.003
http://doi.org/10.3390/biom9050164
http://doi.org/10.1007/s10989-018-9714-9
http://doi.org/10.1016/j.cis.2018.02.002
http://doi.org/10.1039/C5RA13419F
http://doi.org/10.1016/j.tifs.2019.12.022
http://doi.org/10.1080/87559129.2016.1175013

	Introduction 
	Functional Properties of Food-Derived Bioactive Peptides 
	Solubility 
	Emulsifying Properties 
	Foaming Ability 
	Water Holding Capacity 
	Hydrophobicity 

	Physiological Properties of Food-Derived Bioactive Peptides 
	Bioactive Peptides with Antioxidant Activity 
	Milk-Derived Bioactive Peptides 
	Meat-Derived Bioactive Peptides 
	Marine-Derived Bioactive Peptides 
	Plant-Derived Bioactive Peptides 

	Bioactive Peptides with Angiotensin I-Converting Enzyme (ACE) Inhibitory Activity 
	Milk-Derived Bioactive Peptides 
	Meat-Derived Bioactive Peptides 
	Marine-Derived Bioactive Peptides 
	Plant-Derived Bioactive Peptides 

	Bioactive Peptides with Hypocholesterolemic Activity 
	Milk-Derived Bioactive Peptides 
	Meat-Derived Bioactive Peptides 
	Marine-Derived Bioactive Peptides 
	Plant-Derived Bioactive Peptides 


	Application of Bioactive Peptides in Food Technology and Food Biosafety 
	Conclusions 
	References

