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Research Progress on Preparation, Biological Activity and Application
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Abstract: Collagen peptides, renowned for their excellent biocompatibility, bioactivity, and facile absorption by human
body, have been extensively developed and utilized in the food, biomedical, and cosmetic industries. This review focuses on
recent development in the preparation methods, bioactivities, and applications of collagen peptides. Firstly, an overview of
the current preparation methods and principles of collagen peptides is provided, followed by a comparison of the advantages
and limitations of different methods. Subsequently, a summary of the bioactivities exhibited by collagen peptides is
presented, including the antioxidant activity, antimicrobial activity, antifreeze activity, inhibition of angiotensin-converting
enzyme (ACE) and dipeptidyl peptidase-IV (DPP-1V). Finally, the application of collagen peptides in food additives and
functional foods, based on the bioactivity has been discussed. Additionally, the latest applications of collagen peptides in
the fields of medicine and cosmetics have also been introduced.
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Table 1 Preparation methods, process parameters and biological activity of collagen peptides
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fi 21 7 itk (JBREE 1t ) JNAE#£0.4%, 5 h, pHI.0 i3 =44 [16]
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ZAREH (Wi B2 A Bacillus sp. A-5) {30 h [30]
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et Pseudoalteroman)zz?s; SHK1-2) " PR EE37 °C, 5 h P eintE (311
AR I oK A SUMEE 150~300 °C, £ F750~100 bar, [ )b K15 min VAT [32]
E e FRTURL FVUEF12 MPa, SR 30 min - [33]




398 - i Tl B

2024 4F 12 A

1.2 YIBENE

Py B RS i — S B AR SR 3 Bl ) 45 e
JEEE FARRM s, BTEE @A =R0R Tk Wiy 3
B B AR P AV A B . ELAT, S Sb iy
R I SRR AR A

P B EU it S R FH A S e B T s
AN IR SR LT LA 23, PTTAT B Tl E FH DASE &5
PEWCR SR, S AR 2 S EUAR R IR T A,
T R VA I S5 A IR, AR AR WF SR R B,
P AT ) 2R P il B S 0 R S i R 2R, IR
UIRAE 7 D Nl MU . A, wFoEss
A 2 B 75 il Bl BB AT REOHE e e R R 1 IR i B AR fk
PERE

Pt el B o) 5 R FH i B AR (59 4 i
SNIFINERE S, M e B A IR ICR ™ A
ST, 55 B BB 1A b, B 4 B TS ) A5 e It
I PR B SR BRI 46 06 T T 50%, HLK fif )3 Fi 53—+
VI FEIZE 180~1000 u F4 K &% L 431 25 1 4 4% vy 261
BEAR, TR 4 Bl REHE 5 IS I AR P IR 4523, HL 7R
BIPHY (B ASRES) DL T IO il B ] 25 1 B
SRR AR,

R3S AT, a3 R A A Bh 3 OR B A% I W3
1o RS S AR P AR IBCRCR, sty iR R . SR T, JX Lk
8 Bl AR I S AR P IR ST A S MR AT L) 4 AS 8 4= A
i, T M ARABITSE
1.3 WMEMAREE

Tl S Wi e R e A A e D 3 A I 25
15, FOR A 17 5 D B P 7 S it o Je D P a0
AT 7K S, B P AR A S S5, ARAFANIR ST 1
JRIFER AR TE R RE AR, S =2 it =
R AR R R DR Y RIS TN A% R 1 it A 8 SR T,
feiA o A S WRISCR T . B R TR Z2 R 251
PRAD 2 BT A R 2R AT B . A PR SRR TR A . L,
=5 WO i F A B 2R AT B4 (Bacillus sp. A-5) 4T
K, M AR o fa B TP A RS R IR, &2 BRI 2517
BAE T 250 g 7.8%. ABHEEE 36.6 °C. i
B 13.3%., L EERTE] 30 h, HoK i e

ik 28.52%., BERFSEDY SR WM K& 9B Sk IR
AR AU EE (Pseudoalteromonas sp. SHK1-2) 7%
Py i, RAS0A S MR 1 i FH T A 2 £ i IS TR 1
JUK, B 38 A Uk . PN I R SR WH E I (Sephadex
LH-20) 53 F EAT A EAA o Qo R IE S H fr 2%
15 BREE JT (35.6%+7%) . 4 F H1 L BRBE J1 JFREW
il DNA Ak 15 1 22 Bk, Hodt Ak i M Ik 51 2y
TAGHPGTH, s&— i BlpT A bk . -5k i)
FHEH EAAR L, A RN TR N RS Fe i
SRR, WA IR TS G a8, A, 1%
TR B SRR SR BOoK R e B e e
SR, ARSRAAECA Tk s e A H R 3=
2
14 HAbhl&EE

B JUAR, WG SRR gk 9 o R A Sl e i i
BRI —Fp i B £ T . WA 1(a) TN, FE = i
FEZEA4, T TARAMEEAR THlE A 7K A
S RSEAY T, 38 T K G SRS R E AU, i
TE NG FLIRES T 7o SRR A I e g i i 1 B
A T R TG T 1 ol H A TR B R e e R I K
INGTFRREE . FETFIX— R, Ahmed S50 3l o da il
ANENREERNE 7, FEALBERF A, 5 min FUZA N A4
it B il e B BRI PR TS R i B R AR 1
K. SALGERE AR L, SV SR R ) A5 s Tl B 4,
{EIZ T I AR &, B RTANIS & AR A 7= 02, itk
A1, 2023 AEHRIE T SR FHZE VRIB I A I I AR IR
FIBIFSE TAE, Hml a2 & 1(b) s K EEbm
AZBN N A5 e, il 5 il 28036 7 AL PR a4 T
IR, IITTERASAS [F] 532V B B R KD, 28
VR HAT g v T A& 7 s R BR M L 1R )
SR BT RS T, ARJEAZ T IR S SRR 2, iR —
ETF A VASE i i SRR e P o
2 RIEZEBRREMENE

R AR — 2B 2R A =T sen 2B

PER AR, Ok iU TR S HIK
BAZMAA I EIEE . BOSHEAR  OCTY S Bk

(@ (b)

[;I%ﬁﬁﬁ?:éiﬁ

100
bar

JE A
TRJE: 150~300 C

S s

RIAlE S RES

I
I
[}
I
]
[}
1
1
I
I
I
1
I
1
1
I
I

i VAR

N

IS

'
Pk BePER Uk

BT A vk i) 6 S I A o B

Fig.1 Schematic diagram of preparing collagen peptides by other preparation methods
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Table 2 Biological activity of collagen peptides and related amino acid sequence
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