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ABSTRACT: Metal ions in the body play a vital role, the lack of metal elements will lead to adverse symptoms. At
present, the price of metal element supplements in the market is high or has certain irritation to the gastrointestinal
tract. Therefore, there is an urgent need for efficient and cheap new mineral supplements to deal with this situation.
Among them, peptides with metal ion chelation produced by protein hydrolysis have far-reaching research
significance. Peptide metal ion chelates are the active products produced by the carboxyl, phosphate, amide and
amino acids of small molecular peptides produced by protein hydrolysis combined with metal ions through
coordination covalent binding or adsorption, they have the advantages of high bioavailability, high safety and high
biological activity. This paper reviewed the preparation of metal ion chelating peptides, structural characterization of
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Fig.1 Molecular structure schematic diagram of decapeptide and Ca**
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