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A Review of the Preparation, Physiological Activities and Application of Plant-Derived Functional Peptides
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Abstract: With the rapid social and economic development in China, the life style and disease spectra of people are
constantly changing, and unhealthy life styles such as smoking, excessive drinking, physical inactivity and unreasonable diet
and related chronic diseases are prevalent, leading to growing interest in and demand for dietary supplements. The unique
nutritional and physiological functions of functional polypeptides and their important roles in the regulation of biological
metabolism have been gradually discovered. More notably, plant-derived polypeptides have attracted significant attention
from researchers around the world because of their natural availability and having no toxic or side effects. In view of the
recent advances in functional peptides in the fields of food and medicine, this article reviews the preparation methods for
plant-derived functional peptides, their physiological functions and prospects for application in functional foods, which will
lay a theoretical foundation for the development and application of plant-derived functional polypeptides.
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Fig. 1  Processes of physiological actions of peptides in organisms
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Fig.2  Potential pathways by which bioactive peptides are transported
across the intestinal epithelial cells into the bloodstream
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