547 % 4 4 i Tl B Vol. 47 No. 4
2026 4F 2 H Science and Technology of Food Industry Feb. 2026

EBISE, AT, BR 0T 0T, AP IR AR A R P I 9 T PR (0], A Tl B, 2026, 47(4): 492-501. doi:
10.13386/j.issn1002-0306.2025040006
WANG Kewen, YU Junyan, XU Zhenzhen. Research Progress on the Mining of Bioactive Peptides from Plant-derived Low-protein
Foods[J]. Science and Technology of Food Industry, 2026, 47(4):492—501. (in Chinese with English abstract). doi:
10.13386/4.issn1002-0306.2025040006

EYIPFEAERSERE SIS
ok L a0
THE?, 6149752, 0172

(1P B K FEBAAFE R IAZFE, L7 100083;
2.9 B R A 1 R R B AR S A B ABF R T, AL 100081)

O EAGRERKREAE AR, £ERAME, ARBERBEMRYE, BHTHXE. THHLEELET
MU REEAOTERSPTRGAL, MTLF HHBRKEOLERRKRGARRIES ., ZRIZEIEZLTS T
ERK, TREBIBRETHKGERER, TRAIFAHELCSARANERSRT RGOS ALK E. ALEBL
o TEATFRAFHHSRKE AL ERLIRGOIAAL, FETHETRORREFTE, LM S5, FHHN
FEANABOTRTHXEES, Lk, REMADHRKZEOSZ LS, A PMEIR, FolEk, FotEk, K
AR, HEAREF T FHRAITER, KEFCHYBRIRE OS5 E RSP F K IEAE—F PR Fa ik
SIS R E MR AR . AR ALE R TAAE R R G R . AR YBINE G S ER R ERIKGIEE
REFTE, ARDRRE QLR BT RGF LIRME D%,

KR AW BRI KBTS TRE, WA, M dJEIK, B f 5k

FE525:TS201.2 SCHERFRIDAD: A X EHE:1002-0306(2026)04-0492-10
DOI: 10.13386/.issn11002-0306.2025040006

Research Progress on the Mining of Bioactive Peptides from
Plant-derived Low-protein Foods

WANG Kewen'?, YU Junyan'?, XU Zhenzhen"*"

(1.College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China;
2.Institute of Quality Standards and Testing Technology for Agro-Products, Chinese Academy of Agricultural Sciences,
Beijing 100081, China)

Abstract: Plant-derived bioactive attains increasing attention due to their advantages such as high target specificity, low
production cost, and strong tissue permeability. While earlier research primarily focused on peptides from plant-derived
high-protein foods, recent years have witnessed a growing interest in peptides from plant-derived low-protein foods. The
systematic exploration of bioactive peptides in such foods not only expands the sources of bioactive peptides, but also
promotes the diversification of food resources through the development of novel food matrices. This article first discusses
the peptidomics-based analytical workflow for identifying peptides in plant-derived low-protein foods, with a focus on three
key steps: extraction and enrichment, detection and analysis, and bioactivity prediction. It then reviews the main bioactive
peptides found in these foods, including anti-hypertensive, lipid-lowering, hypoglycemic, antioxidant, and anti-
inflammatory peptides. Future research on bioactive peptides from plant-derived low-protein foods should shift from single-
activity prediction and in vitro validation toward systematic studies encompassing synergistic effects, in vivo mechanisms,

and processing stability. This study provides a methodological framework for mining bioactive peptides from plant-derived
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low-protein foods and offers insights for the development of related food resources.

Key words: plant-derived foods; low-protein foods; peptidomics; anti-hypertensive peptides; hypolipidemic peptides
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Table 1 Bioactive peptide database and prediction website
Vi )3k 24 R DR8] ks b ol
MR BIOPEP-UWM https://biochemia.uwm.edu.pl/
ER%;:\S;)SS;OW http://erop.inbi.ras.ru
DFBP http://www.cqudfbp.net/
P EAKTRIM  AHTPDB http://crdd.osdd.net/raghava/ahtpdb/
B LRR T AnOxPP http://www.cqudfbp.net/AnOxPP/index.jsp

B IR PepNet http:/liulab.top/PepNet/server
PreAIP http://kuratal4.bio. kyutech.ac.jp/PreAIP/

AlPpred www.thegleelab.org/AIPpred

EiNE]iIN PepNet http://liulab.top/PepNet/server
CAMP https://camp.bicnirrh.res.in/prediction.php
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Table 2 Summary of research on bioactive peptides from plant-derived low-protein foods
T2 K5 T PE RS FERT7 = E =B U
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gl BBk S RS T 1 56 [64]
1 RNH, CWC BERTHAS M epG2AN MY BT AL g [19]
I TP AR TRIMAAP R BLONE L 240 5 57 AR 5 [66]
e IR i (f 5 114K TRGNIE NG 2 S 10 E VR AT e B e T [21]
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BARLH ST o-TEAS RN o #8728 T LA (RS M R %
P WA i S ST DU 2R S ZE Sy BRI
o RS P, 25 A, DU 2R T IRZH 3 v 4ERF oBEES
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