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ABSTRACT: Whey protein contains a variety of bioactive peptides (BAPs), such as antioxidant peptide, angiotensin
converting enzyme (ACE) inhibiting peptide, dipeptidyl peptidase IV (DPP-IV) inhibiting peptide, efc. It has the
functions of lowering blood pressure, blood glucose and blood lipids, and is helpful to the development of human
nervous system, gastrointestinal system, cardiovascular system and immune system, and has broad application
prospect. BAPs are derived from casein and whey protein by enzymatic hydrolysis, microbial fermentation or
chemical reagents. In view of this, this paper summarized the composition and function of whey protein, and mainly
discussed the research progress on BAPs of whey proteolytic preparation at home and abroad, in order to provide
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Table 1 Composition and function of whey protein
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Fig.1 Mechanism of action of antioxidant peptides
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Fig.2 Mechanism of action of ACE-inhibitory peptides
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