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Abstract: Calcium is one of the essential macro-elements in the human body. The scientific calcium supplementation is
greatly significant to maintaining life and health. The peptide-calcium chelates with good calcium binding capacity and high
bioavailability have attracted more attention. This work reviews the binding sites, binding modes, and intermolecular forces
between calcium and peptides in peptide-calcium chelates. Compared with free calcium, chelated calcium is more easily
absorbed in the intestine according to the summarization of the calcium absorption pathways. Peptide-calcium chelates, as a
new generation of calcium supplements, have a rich source of raw materials, high bioavailability, good economic value, and
broad development prospects. Further research is needed on the safety, physicochemical stability, digestive stability, and
Ca”" release mechanism of peptide-calcium chelates after intestinal absorption. This paper aims to provide new insight into
the development of novel calcium supplements.
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Table 1 Some of the identified calcium-binding peptide chains and the binding sites
i 5 Gt i
it Leu-Gly-Lys-Asp-Gln-Val-Arg-Thr REARRII I [13]
Gln-Glu-Glu-Ile-Ser-Lys BEPR IR [23]
FUEEA Glu-Gly BEFRIRIE Pk, 5 [24]
Rl Val-Leu-Ser-Gly-Gly-Thr-Thr-Met-Tyr-Ala-Ser-Leu-Tyr-Ala-Glu BRI PR [25]
INEE Phe-Val-Asp-Val-Thr REHTRII RS [26]
e Asn-Asp-Glu-Glu-Leu-Asn-Lys BHER . REFARRNREEAMEARERE T, BUKPEERER [14]
IR Thr-Cys-His SR e [27]
o Trp-Glu-Trp-Leu-His-Tyr-Trp RHRIRINRIE, AR Pk [28]
Asp-Gly-Asp-Asp-Gly-Glu-Ala-Gly-Lys-Tle-Gly BEIR . RAAR, Gk LR [29]
Eh 23 Phe-Tyr B K M SR [30]
e Val-Leu-Ser-Gly-Gly-Thr-Thr-Met-Ala-Met-Tyr-Thr-Leu-Val B K P R [31]
LTI Val-Ser-Gly-Val-Glu-Asp-Val-Asn WHR . REAR . Bk EEIER [32]
PAT/S Asn-Arg-Gly-Asp-Glu-Phe-Gly-Ala-Phe BHEIR . REHR . Bk MR [33]
ik EH Ser(P)-Ser(P)-Ser(P)-Glu-Glu B BRI PR EE R 22 S IR R FE 1 iR 5t [34]
BB R 2R R AR Glu-Asp-Asp-(P)Ser-(P)Ser BRI REARNERIE . FIE, B2 R AIBERRIE [18]
a-FLAEH Lys-Phe-Leu-Asp-Asp-Asp-Leu-Thr-Asp-Asp-Asp RAARIIRIE [40]
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Fig.2 Absorption pathways of calcium ions in the intestine
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Fig.3 Absorption pathways of peptides in the intestine
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