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Preparation of biological active peptides and its development in grain and oil
CHEN Wen —ya,TAN Yun

(Academy of State Administration of Grain,Beijing 100037 )

Abstract ; Biological active peptides possess multiple physiological functions,and can be prepared through
enzymatic hydrolysis, microbiological fermentation,chemical synthesis,and so on. The preparation, purifi-

cation ,identification of the peptide was briefly reviewed, as well as the development of peptides derived
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from the grain and oil ,to support the further study and industrial production of peptides.

Key words : biological active peptides ; preparation ; separation and purification ; grain and oil
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