H13% H3W JEg I R Vol. 13 No. 3
2022 42 Journal of Food Safety and Quality Feb. , 2022

LR AR, FTmAR-B RN, 3, B4R
(1. BHRARZE MBS TR, MRIRK 843300; 2. B KAEE A=Yy A0 A BRA R, FE/RH)  841000)

B E: SCEARNCHME N LRz —, FENAT RN, B L AR e A B R
AEE SRR, AIKETER, ZEERA NG R, 725 Dl h iy & 2 2B o Wi 18 A 15
A E AR R T E A PR, JF BEA AR IREIETE, B AT A RN AN R R LR
F-BLo WIS HRTR SRR, 8 07k AL RIS BE TG PEA 22 560, A A IR AR
PriEvEK, W EATARK A A TS o AR SO A48 UK 22000 4 ik el . BRI . B amobl . R
S5 EEINRETE PEIEA TR0, X REMA A AR IR SR G T HEAT A A AR R DR I, R A T A A
FURTAFAE R RN LL R A I R e, XA AU oAk A ™ L 25 IS E R T A B B2 S

KEE: HEAK IREIETE; el KRR

Research progress on functional activity and quality safety control of
almond protein peptides

MA Xiao-Gang', LU Jian-Kang', ALIYE Tu-Er-Sun', LIU Jian-Qi’>, WANG Wei-Hua'"

(1. College of Food Sciences and Engineering, Tarim University, Alar 843300, China;
2. Xinjiang Dadeheng Biological Company Limited by Shares, Korla 841000, China)

ABSTRACT: Almond protein is one of the main by-products of almond oil, it is mainly used in food processing, or
act as auxiliary raw materials in the processing process. Almond protein has high nutritional value, but because of its
low water solubility, unreasonable amino acid composition, the development in the food industry is limited. The
almond protein peptide prepared by enzymatic hydrolysis of almond protein improves the protein properties, and has
many functional activities, it is an important means to improve the deep processing of almond protein and develop its
high added value. Bioactive peptides are the research hotspot at present, its preparation metho, mechanism and
functional activity have attracted extensive attention, almond protein peptide as a high quality bioactive peptide, it
has great development prospects. This paper reviewed the main preparation methods of almond protein peptide and
its main functional activities such as antioxidation, lowering blood lipid, lowering blood glucose and lowering blood
pressure, analyzed the hazards affecting the quality of almond protein peptides and put forward solutions, finally, the
existing problems and future development prospects of almond protein peptides were summarized, it was of great
significance for the industrialized production of almond protein peptide and the development of medicinal value.

KEY WORDS: almond protein peptide; functional activity; safety control; development prospects

BEETE: B EARARI LS H(TDZKCX202105)

Fund: Supported by the President’s Fund Project of Tarim University (TDZKCX202105)

MREEE: EAE, WL, #0%, FEMPR I RS ER 5% 4, E-mail: wangweihua6688@163.com

*Corresponding author: WANG Wei-Hua, Ph.D, Professor, Tarim University, No.1188, Junken Avenue 843300, China. E-mail:
wangweihua6688@163.com



%3

/NN, 25 A IR RES P  i 2e h W FE ak Jie 711

il

0 5

B2V R R A R A, TR
TR . &GS L, RS RE
IR A AL B RP 2, SR nl 20 . A PR,
HAEERMI S SRESLD, KERYRER, £
BEAEAT . MDA EN ) AR A RS R,
217 30%, P2 77%RIEE M, 4 19% R EA, 23%
NERE M, AW/ EREEE AP e S Y A
R FHEN R AR, MR R K PR
PR, METE M R R R 2019 AEERTS AT
TR iR 8184 T3/ kil, T A B, HA™ 74 2985
Toa/A, SRR R 3.19x10° ¢, WA =N
4.6x10° t, RN FEE, HHIUHCEAT LA
WRMATR, wAResEA CEAONHEEEENMRE
Mo ATHUER N Tl iy R =R, SRR

EAB, AR Z PSRRI i 557,

A EAMF A ERA SR T R HE, TG R 15 R
HlERA g8

N T B A A S R B, P R R A
il & D RETEA -2k, fiol T A AL . SR
FHERARAF I, FRIA AT 2R IR A 8 1 IR 1 il =
S AL AT NG B dh of, ASSOAT LA s HLAAR IR i
ok, e T ERMES . AR
31T N 311 8 1WA 2 Y R N = i D 4
A 2547 AR AR R T, il TR A E Ak
BEEAIAEL ™ i, $T 38 bl RONE, 4l bR R e, AT i
BERMEHE A o DRI SO 11 PR 78 = 2 5 3k Bt

N 11 = 01 1| DS S A G S R o
XS M A A K ) A 3 R 20 O B 1 AR DR i
i S T AT FUIK F RUAFAE R IR R A R R i,
DU A 2 IR AR A ™ 2 I E BT R B 2%

1 HEEEERHE

A BRI INEGE LR 1) B BT FEA MR
A R, WIE AR FAR A & A Ry & —12
KB E AH /N F 2K, BEfE AT 2 A R
RN BN Tz, 43 F NG 5 R0 A A, 5
SAULES, BETC AN E AR 4 =35, MY EN
fiff . SR IR Y U, ] Pkt IS R R
Tt f A W) 22 DG B, R W R TR ) B DR e R T B
Sl ZF IR TE ML E AR, IR R EHRSEE 2
KA
11 BABREA

B RO E A R G IS AR LR — K AR 1
Fd R K6 T 75 1 2 P Ak A AR e R P AR AR TR AT LA
43 0 PR R R AR A AR MR A T A T
TEAE 7 AR R B I T B Ay
1.1.1 3 EeBafd &

TRt AR 1% A LA B 1 Tl A TR A 2 11 ) B 1K,
FEER AN EEA AR IR E AR, FMAEA
FEAIC ) & — Pk vl RS —E T RETE M AR . BB RS
Hl & A AR S A AR, BB Z A RS
FIFHBRA BRUTE NS PR BOR AR M, M &R
G A7 2 1, R R 0 S LRSS E ARG
LI 1)

x1 BCLEBRBIESE

Table 1 Preparation methods of almond protein peptide
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Fig.1 Flow chart of preparation of almond protein peptide by single enzyme hydrolysis
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Fig.2 Flow chart of almond protein peptide preparation by double enzyme synchronous enzymatic hydrolysis
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Fig.3 Flow chart of preparation of almond protein peptide by double enzyme step-by-step enzymatic hydrolysis
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Fig.4 Flow chart of preparation of almond protein peptide by microbial fermentation
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