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Tab. 1 Preparation of marine bioactive peptides by di-
gestive enzyme gastrointestinal hydrolysis
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Tab. 2 Preparation conditions and amino acid sequence of marine-derived protein hydrolysates with ACE-inhibitory

activity
P R S HEMITS]  ICs {H(umol/L) 7% STk
§ifn  BRYEZE F1RE, pH 8.0, 60 C, 60 min VY 16 [33]
VIY 7.5
Wit S 1, pH 7.0, 48 C,2h MKCAF 45.7 [34-35]
iﬁ[{iizﬁ BAPES NG PR R . B H W, pH 8.0, 50 C, 6h GPL 2.6 [36]
gy PEFEEH 2,37 C), AJREAREH 6,37 C), o- i FLE T GASSGMPG 6.9
fifi(pH 8, 37 C), BEEEBF(pH 8, 37 'C), HI:ME(pH 8, 50 T)Fl [37]
LT o LAYA 14.5
i EALE B (pH 7, 50 °C), IRAN 4 h
WS EEHEABEG h, pH 7, 45 C)MBEPEE A EG h, pH 7.5,55°C) MEGAQEAQGD  15.9 [38]
gty Protamex filf, pH 6,40 C CNVPLSP 0.088 g/L [39]
DEW HEARGh, pH 2, 37 C)FAJKEAEHS3 h, pH 7, 50 C) RWDISQPY 72.24 [40]

Marine Sciences / Vol. 45, No. 10 /2021 125



R HREGR @
EVIEWS

2.2 AR

PEEG S IRTE pH 52 1 2 it 19 3 70
W T, eS8 E 4G, HIESE - S5ulmE™
AETUTE, /N P AT B ik BE S, DA T A
BB (SRR A RN A it R
S T A v R A 2 22 P AR B R IR (3 3) o (R
WK A2 BReA, it &3k, RE.

MR R AL . 2R A KRR | R AR M I A
&, AT 55 E55 8 UL R RS 25 W, R AT LA
P A B P EE A R 1 (R OO Y R R
HRILMIEE &5 Asp. Ser. His, Cys Fll Gln 254 Jt
R B, T BE 2 38 i i HAH B R sl S B L 5 KR
WEEY . KU &AL 2SS 0 IS 45 4 W0 v

Beg™.

®3 CETHREFRBRISREMKMEEFGESRERFT

Tab. 3 Preparation conditions and amino acid sequences of identified marine-derived calcium absorption-promoting

peptides
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Fig. 2 Mechanism of marine-derived anti-inflammatory peptides
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Abstract: Many marine bioactive peptides have application prospects in the fields of functional food and medicine
due to their various biological activities, such as antihypertensive, anti-inflammatory, antioxidation, and antiplatelet
activities. This review highlights the overview on preparation methods, functional activity, and mechanism of ma-

rine biotic active peptide, and provides some references for their further development and utilization.
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