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ABSTRACT: With the development of research on biological activity of small peptides in recent years, re-
search on functions of whey protein hydrolysate peptides become hot. Whey is a liquid by-product obtained in
the process of cheese and casein. Whey is rich in nutrients, and its main component is whey protein which has a
high nutritional value. Recent studies have found that whey protein contains a variety of bioactive peptides, in-
cluding antihypertensive peptides, antimicrobial peptides, antiviral peptide, antioxidant activity peptides and
other bioactive peptides, and has been a hot research. At present, there are many studies on the antihypertensive
peptides at home and abroad, and there are fewer studies on hypocholesterolemic peptides. Most of studies
about hypocholesterolemic peptides are about soy protein. However, whey protein hypocholesterolemic pep-
tides have more research value, in fact. In this experiment, whey protein was as raw material, hypocholestero-
lemic peptides were separated and prepared from its hydrolysates. In this subject, by-product of cheese was full

used, it not only reduced waste of resources and environmental pollution, but also provided a theoretical basis
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for the commercial development of hypocholesterolemic functional products. This paper reviews the whey

protein source of functional polypeptides preparation, separation and purification technology and research sta-

tus of active peptides.
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1

Physiological framework of bioactivity of whey peptides.
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Fig. 2 The preparation of functional peptide from Whey protein
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