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ABSTRACT: Under the background of vigorously promoting the concept of national fitness in our country, people
exercise to enhance physical fitness, but the resulting exercise fatigue phenomenon can not be ignored. Anti-fatigue
functional food can replenish energy and relieve exercise fatigue, which attracts people’s attention and love. Plant
protein peptides are active peptides extracted from wheat, corn, soybean and other cereals and legumes, due to their
unique processing properties and anti-fatigue effects, they are gradually used in food, medicine and health care
products. In recent years, it has also shown great potential in the field of sports, and its application value in functional
foods is being continuously explored. This paper reviewed the development status of anti-fatigue functional foods,
the structural composition and physical and chemical properties of some plant protein peptides and their anti-fatigue
effects, proposed and explained the mechanism of sports fatigue, the mechanism of anti-fatigue effects of plant
protein peptides in anti-fatigue functional foods and the prospect of their application, which could provide reference
for the development of functional foods with anti-fatigue effects of plant protein peptides.
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