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Research progress of some foodborne polypeptides in sports nutrition
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ABSTRACT: Athletes generally need continuous training and competition, which may cause muscle damage and
decreased locomotor performance. Sports supplements, especially protein supplements, have attracted more and more
attention. Compared with free amino acids and intact proteins, the absorption rate of proteins is faster when they are
hydrolyzed into small peptides. Therefore, many products in the market expose proteins to specific digestive enzymes
to prepare dipeptides, tripeptides, and tetrapeptides. Among them, small molecule peptide products have been sought
after by the market due to their fast absorption rate and high safety. This article summarized and analyzed the
structure and function of food-derived peptides, including soybean peptides, wheat peptides and collagen peptides,
preparation methods, and research progress in the field of sports nutrition, and put forward prospects for subsequent
research directions, including the application of soybean peptides and wheat peptides to clinical research, focusing on
the effective peptide composition and mechanism of collagen peptides.
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Table 3 Sources and applications of collagen peptides
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