M EmBHL

DI FR SN EY TR R R 2

LREL, BRBERR
(M KPRFTERE, J A&7 M 510006)

B, 5k MR —F B 5 A AT R E A AR A A B oA, A 2B RR T EAG @ — Rl A TH 4
4 % Ikl ZIPt e LR AR B IK-HEC A, —RBIE AN E R BRAIRILAY B Ik D Zn e BL AR B AR S Ik-HEL A4, SR
DA T LIRS AT A . & TH RS k-4 &4 9B 15 % Mhtd TR f B A T 09 2L A 25 4, M AR L TR Rl 69 2 4
AR EN, QIERENE . AR PR AT AN RS . A SCIEE WS B k- BL A A8 AN R PR S ARG SF
R, R R B AR RS KT 6% @ AT 450 K o R A6 B ho3Rat A T2 4h b Ao RIS b @ 09T 2, DRSS Ik
B A A 6 R R B A AT K

KEF: B 4 A AMEN, bk

YERES: 1673-9078(2013)8-2035-2039

Modern Food Science and Technology 2013, Vol.29, No.8

Advance in Bioactivity and Safety of Peptide Chelated Zinc
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Abstract: Peptide chelated zinc is a new organic metal compound with various bioactivities. It ‘is mainly prepared by three methods,
including synthesis with zn? and artificial peptide, synthesis of zn?* and natural peptide by enzymolysis of plant and animal protein, and
extraction from plant and animal tissue. Due to the difference of peptide ligands, the peptide chelated zinc showed varied structure and
bioactivities including antibacterial and bacteriostasis effect, regulations of physiological functions and immune, and antioxidation.. The recent

researches of bioactivities and safety of peptide chelated zinc were reviewed inthis research. Suggestion were proposed on more investigation of

elative toxicology and applyingsafety of thiscompound,to promote the potential industrial ap plication of peptide chelatedzinc
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