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Progress on the preparation, bioactivity and structure — activity
relationship of selenium — enriched bioactive peptides
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Abstract ; Selenium is an essential trace nutritional element that is very important for human life
activities. Aiming to provide a theoretical basis for the research and application of selenium — enriched
bioactive peptides, the raw material sources, preparation methods, bioactivities of selenium — enriched
bioactive peptides were summarized. The research progress on selenium and peptides binding modes as
well as the structure — activity relationship of selenium — enriched bioactive peptides were elaborated. The
raw materials of selenium — enriched bioactive peptides mainly come from the transformation of
biocarriers, such as plant sources, animal sources, and microbial sources. The selenium — enriched
bioactive peptides can be prepared by enzymatic hydrolysis and microbial fermentation methods, which
have a wide range of bioactivities, such as antioxidant, anti — fatigue, blood pressure lowering, anti —
inflammatory, and so on. The bioactivities of selenium — enriched bioactive peptides are the results of the
joint action of selenium and peptides, which are closely related to the sequence, spatial structure and
their

interaction force of amino acids, but

structure — activity relationships need to be further
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Table 1 Raw materials, bioactivities, and
transformation methods of partial selenium —

enriched bioactive peptides
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