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Abstract: Based on collagen amino acid compositions and ACE inhibitory peptide structure-activity characteristics,

potential ACE inhibitory peptide sequence in collagen was analyzed, and the development of collagenic ACE inhibitory

peptide was summarized. In order to provide useful reference for collagen development and in-depth exploration of ACE

inhibitory peptides, we have further analyzed the current problems in the study of collagenic ACE inhibitory peptides and

put forward the outlook on the solution of these problems.
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