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Abstract

Bioactive peptides, are inactive components within the structure of the protein and when they are
released by enzymatic hydrolysis, show different physiological functions. Recently, the identification
and characterization of bioactive peptides derived from plant and animal sources and different
microorganisms is highly regarded. They are produced during enzymatic hydrolysis by gastrointestinal
enzymes or enzymes extracted from microorganisms and plants or by proteolytic starter cultures during
fermentation process and exhibit< different activities including: opioid, mineral binding,
immunomodulatory, antioxidant, antimicrobial, anti-inflammatory, chlosterol lowering and so on. Take
advantage of bioactive peptides as components of health is related to bio stability assurance,
bioavailability and safety of-them. The use of computer-based techniques and the use of various
databases completed in laboratory studies, have provided the possibility of studying the mechanisms of
action of different peptides.
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