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ABSTRACT: High Fischer ratio peptide (HFRP) is a kind of active peptides with 2~9 amino acid residues,
and the F value of HFRP requirements generally greater than 20. HFRP are active peptides having many im-
portant physiological functions, such as anti-fatigue, adding essential amino acids of human body, promoting
the metabolism of alcohol, protecting liver, promoting nitrogen retention and protein synthesis, inhibiting pro-
tein decomposition, improving patient nutrition after surgery. Therefore, HFRP have a good development
prospect. The research progress was reviewed on physiological functions, applications, raw materials, prepara-
tion technologies, digestion resistant and evaluation methods of intestinal absorption of HFRP, which provided
a theoretical and technical reference for study of the active peptide.
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