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Abstract: Iron is an essential nutrient for maintaining red blood cell metabolism and assisting bone marrow hematopoiesis.
Iron deficiency can cause various diseases, such as anemia, stunted growth, and premature birth in pregnant women. As a
new iron supplement product, peptide iron chelate has been used as a new ideal iron supplement in recent years because of
its advantages of high absorption rate, safety, and no side effects. This paper mainly reviews the preparation of foodborne
peptides and peptide iron chelates and the factors affecting their chelation activity, explored the iron-binding mechanism of
peptides, summarizes their binding sites and chelation patterns, further analyzes their conformational changes and
intermolecular forces, and summarizes how they promote iron bioavailability. The aim is to provide a reference for

developing and applying iron peptide chelates in functional foods and new iron supplements.
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Table 1 Binding sites of iron-chelating peptides from different food sources

PR SEA LA, BREEATE T 4y FH(Da) Sk
5351 B B kL A 61.25+1.02 pg/mg - [49]
LR |:ch7a FREL MR - <5000 [52]
1 AL R - - [32]
Bty A wk AR T - - [18]
e AL AR T 51.75%+2.10% - [53]
IV fie S R | R 58.1%+0.4% 500~2000 [50]
itk FRIE . Pk Ak - - [51]
Kt k. A N-H. C-O0 0.14 mg/mL <1000 [40]
L FRHE kAL 36.42 pg/mg 275~1916 [54]
e S WREE AL 117.17+2.62 mg/g 1000~2000 [55]
FH AL REE - 0~3000 [56]
R A A 0.497 mg/mL - [48]
i 37l AL A 92.1% 200~100 [38]
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