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ABSTRACT: In recent years, bioactive peptides with potential edible values have received widespread attention as

consumer demand for functional foods grows. The bioactive peptides in fermented soybean foods (FSF) have

attracted much attention because of their safe and non-toxic properties. Nowadays, a large number of FSF peptides

have been identified through isolation and purification, which not only contain rich nutritional value, but also have a

variety of physiological activities such as hypoglycemia, hypotension, antioxidant and antimicrobial activities, and

have a good prospect for development in the field of food and health care products. This paper systematically

classified and analyzed the biological activities of the active peptides in FSF in the light of the research progress of

FSF in recent years, summarized the separation and purification methods of FSF peptides, and summarized the

hypoglycemic mechanism of the active peptides in FSF, in order to provide ideas for the deeper study of FSF, and to

provide theoretical foundations and support for the production of FSF active peptides and their development and

application in the field of functional foods in the future.
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Fig.1 Bioactive peptides and chronic diseases
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Fig.2 Preparation flowchart of FSF active peptide"*!
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Fig.3 Schematic diagram of active peptide separation process®*”!
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Table 1 Methods for identification and characterization of FSF active peptides
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Fig.4 Potential hypoglycemic mechanism of FSF
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