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Abstract: Diabetes is a serious global health problem, and its incidence rate has been increasing in recent years. Many
drugs have been proven effective in the treatment of diabetes mellitus, but most of them have toxic side effects. Therefore,
the development of safe and effective hypoglycemic drugs have drawn increasingly more attention around the world.
Hypoglycemic peptides has the hypoglycemic effect and has little side effects, and has the research value in the field of
functional food and drugs, and has a broad application prospect. In this paper, the preparation, biological effect and
structure-activity relationship of hypoglycemic peptides in recent years are reviewed, and the research prospect of
hypoglycemic peptides is looked forward, in order to provide reference for the development and utilization of hypoglycemic

peptides and the further processing of related products.
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Table 1 Types of commonly used hypoglycemic drugs and their mechanisms of action and side effects
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Table 2 In vitro biological effects of hypoglycemic peptides
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Table 3  Effects of hypoglycemic peptides or hydrolysates in rats model
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9T, A IEERFRILECN 7~25(4rF = 800~3000 Da) it
W2, BER A IE PEAIRY . Valencia 557 & #1
TED) BT MEE SR K h, o Fi/VF 3 kDa
FORBUELH PR a-TEASTEAT o~ A0 NH T B A 3R i
=, HOR By T8N 3~10 kDa I4H 5y, 2y T8 R T
10 kDa FYZH534MH 2 Bk o
T H /N 25 25 0 AR, LA S SR Y R
WEPECY ., Lacroix 451 FIJFH Caco-2 4 ifsFLaE
H AR A R BE, 4 WR. IPL, IPIQY. LPYPY.
LKPTPEGDL 4§ FA kA, WR 7~ H = 19553
R, T Ding &5 5¢ & F YFCLT #1 GLLLPH g
HEWE A Caco-2 H 241, Fik, KT 3 NEIEMRIR
FLM Z RS A5 2308 NSO AS 25 5 Tl
BR 43 HEAh, —SEAREIR 2 B IR E K OB T &

HEETEMH . IRENIF 28 SAT4 KR DPP-
IV I N 52 E085 8 Xaa-Pro(Xaa 2278 & FE R
FRIL) . Pro #RILXT DPP-1IV Byl B A B2 51
BRI, ANk [ AR ZE AT B B 3R 104 DPP-TV 111
AKX Diprotin A (Ile-Pro-lIle) and B (Val-Pro-Leu)}JH.
Hiz45157, Hikida 55°% &3 Trp-Pro AN HI/EH
% 0 o $R 1, Uenishi 8¢ P & #i £ Ik FPGPIPN,
VPPFIQPE. YPFPGPIPN & #k H. A Xaa-Pro 45 #4,

{HHIFCHH W 9 DPP-IV MHIEH . /R4 Pro R ELAE
Bae M A T _L B VAR R, (B R SR e A E
ML, AN E Pro FRIELAIRENHIRAEAAR Py &ML ELAT B0
EH . MRk S ES Y2 Ak LVRL Fl LRYL 7] i 3
$2 755 IR HepG2 4 i 1) #i 25 BE T4 #EHE 71 J&2 GSH-Px
I CAT miE P, HBEA ZUH BRI ROS & &Y,
JiIk FEELN. LSVL. LSVSVL fEJiIh] Caco-2 4 L X
AP, HAT B IMEVE T . (BAS T R 2,
LVRL. LRYL. FEELN. LSVL Fl LSVSVL #[ % 71>
TS AR, FEE R AN HAE K S IR R L AT
TERT BEA B T2 Ik S ARNE XSUZ AE AR, (kL
A HHREL, DT R i LR S R, 2R 4 P A T
ZAS BN I UE B REH K 9 57 K P R LR TR I A HLF 371
T LB, AR, IBK PR SEIR R I AN
JEZ SRR ARG PR R B 25

VAR, LT PLAY QSAR k) iZ M H
FE sk, Han, 25t MEEEE | bR SE E
TEE RN AR D FERRBERRI T e b, FIL AL
Gi7 ik wr AT R S . 5L S 7 i AH L,
QSAR FiFIFHECA AR S F XA fh4it
AR TE AR W TSR K A 7 2 P s H S S A,
Wang 4579 Jeposalily . g . Bk a1
= R IRUOE R (BD-QSAR) AL, A 60 FhZZ ik

E X INIBL PV S SES

Table 4 Structure-activity relationship of hypoglycemic peptides

W5 SFRE(Da)  BKHERIERR (%) LR c,  ZE
LP 228.15 100 s 237+0.17
DPP-IV 437 1 (IC, ,, mmol/L
P 228.15 100 AT (ICs5p, mmolL) 0.4120.07
WR 360.19 50 0.020£0.003  [71]
Wi 317.17 100 ; 0.037£0.001  [71]
DPP-IVAlIIEE(IC, ,, mmol/L
WP 301.14 100 AR LE(ICs, mmol/L) 0.044+0.004  [71]
WA 275.13 100 0.048£0.013  [71]
VPV 313.20 100 6.6£0.5 [23]
VPI 327.22 100 DPP-IViIfil i1 (ICs,, pmol/L) 35.0+2.0 [23]
VPF 361.20 100 55.145.8 [23]
LLSL 44429 75 -
LVLL 456.33 100 PRI 5 3R s . I AT A R -
QQEG 460.19 0 -
GPAE 372.16 50 . 49.6 [14]
DPP-IV #3 # (1C,,, pmol/L
GPGAA 371.18 60 AIRIELE(Cs,, pmol/L) 419 [14]
PFP 359.18 100 o~ R S M (1CS0, mg/mL) 3.1 [26]
LR 287.20 50 . R 0.027+0.002  [12]
A 3% E(IC,,, mg/mL
PLMLP 569.32 100 o MABIH MR EE(Cs, mg/mL) 0.03240.003  [12]
RVPSLM 710.39 66.67 e 23.07 [72]
R 3354 (1C,,, pmol/L)
TPSPR 556.30 40 o MRV AL £ (1Cs,, pmo 40.02 [72]
LRYL 563.34 50 - [30]
LVRL 499.35 75 o R TR oV A9 TRV 1 55 1 (D i) 23R - [30]
LPLLR 610.42 75 - [30]
LSVSVL 616.38 66.67 - [31]
ATNPLF 661.34 66.67 e A - [31]
A2 : FAGLUT2FISGLT . 4 T
AKSPLF 66138 66.67 FHLWT #8442 58 A GLUT2MISG R e i 3 B1]
FEELN 650.29 40 - [31]
PPHMLP 690.35 83.33 8.96+0.33 [73]
PLPWGAGF 843.43 75 - . 14.63044  [73]
3 I35 (1C, mg/mL
PLPLHMLP 916.52 87.50 a- TR TE(Csp, mg/mL) 18.45£0.25  [73]
LSSLEMGSLGALFVCM  1656.79 56.25 1.9741.72 [73]
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i 16t 6 Fit DPP-IV 41 il Ik, 7351 2 VSM.| ISW,
VSW. ICY . ISD Il ISE. it {ARSMIF5T & B HA
B i DPP-IV B 6 PE, Forp ik ICY $ il 3% 4 d
51, ICso A7 0.73 mmol/L,

TE QSAR EBE I AFTE—SE[R AT Frfhe . 151
1, QSAR JTiE A F IERBIRR FmE . A, 16
FEH IR R IV IR — DA Rt — 2L ]
W, fHIE, QSAR Jr X A Wis M IR SR i I 1
IR AIRKRAHE B . UTAFR, HAR QSAR BT
A E P IR B SRS R, (B AN QSAR N
TR AT TARANITE
5 ZRSRE

HRAAR N SMIFSE, FEPE KB 2 —Fh R w2
AHTEIPURE RN IS 25, AN Sl b 5 N S MR I
B A srEsalifl S5HRAE . A A A MAS R
KARMERR, 7 T BERHIRAOWTIE A 4. Bk —
SEREH IR A W) =F 580N O 288 , (R AR TR X LB AR
TER S PR, . 25 AE T g o AT, BRI
PR RIASETT 55 I FH N 22 T vl FITZA] ol 1 I T 2
X REERE IR (R OB P R A= 0 R BE R 5200, LA AZGX
KW i AT A B AR TE . AR
L AR 2P INITSE .

535b, B B AT BRI A R0 FasE t AN
A= ) FH JRE PS5 i) 3 e e A P S e i 2D R
AR BT TR FE R i S ST L, AR &
T2 ettt 2R NpTsEn] LAsE R
EAT AR I A B 24 R GERMEFE 2 IR B RS 1,
AR I IRGEZ IR

HIRBERIRT 28 o AR 25 54 s 7, (H 3]
FRIA L, JAT DD AR BRI e BR TN
BFFEANIE ARG SN, 38 UG S AE B . 2550 T
LERR TSI E) 5 AR BT o i BB R i 5 P A A AR R
FEMES AR, Z2IRGE RS B IIR A BT L] Fr s it
B = BRARIWTTE, Wk b e S A0 I8 — g, nl LI )
FHEBT K %) - 2R 238 A4 5 HC A OB 0% 1A =2 18] ) 3 A 1R
Fo P, HE— BTSRRI IR AR Z 00 TR R IR
YERIRI L AT S S, R SE - TE I B AT R

2 PR, feid 2509 H4E L, ok iy sE R
W, REEREIR T DAAEARS L . A AN S A5 v A H4E R 1
BEVE, TR« O A2 o 55 07 T HAT T E N
JHRET S, HE Ay 5 260 B9 Bhhitl, AR 2EIEA T
HEZTRAMINIGT .
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