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Abstract: Peptides are bioactive small molecules, which have the characteristics of wide sources, high safety and high efficiency in trace.
Mung bean is a traditional Chinese multi-grain legume with homology of medicine and food in China. It is a good source of proteins with a high
protein content and multiple biological functions. Mung bean peptide had an amino acid composition similar to that of mung bean protein, but
exhibited more diverse biological activities, such as antioxidant activity, immune activity, blood pressure-lowering effect. Mung bean peptide
also had a strong metal chelating ability, which can improve its functional activity and the operation of metal ions in the body. Adding mung
bean peptide to food can also give corresponding functional properties and play a certain role in the formation and maintenance of food quality.
Therefore, mung bean peptide is a potential plant-derived bioactive peptide. In recent years, the domestic and international research on mung
bean peptide is increasing gradually, but there is no extensive literature review. In this paper, the preparation, modification, functional activity of
mung bean peptides and their applications in foods are summarized, and the existing problems and future research emphases are also pointed out.
The aim is to provide realistic theoretical basis and intellectual support for mung bean peptide production, research and development of
functional products, and their applications in food-related fields in the future.
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Table 1 Preparation process of mung bean peptides by enzymatic hydrolysis

Bl % BfRARAL T ¥ Ak ) &-4847 FairsER B &40 6 AR RESTE ALk
Fh7RIA 90 ‘CAIE 20 min, R 37 C. pH 1.80. AR 44K 7.00%. .- o
E g k ] DH 19.86¢ E30N M 13
A &ai AnfE-$ 6000 U/g, BF1E] 180 min 9-86% Mk AR (13]
Rk & i B 60 'C. pH7.00. EMIRAE 9.00%. B&RE 6000 Ulg, B 180 min DH 22.77% %2 ARTAK AW [14]
W G B BE 50 ‘C. pH6.50. JEMIRE 7.00%. B&RE 6000 Ulg. KARETIE] 240 min DH 28.82% 4.3 FIk AME [20]
M6 B WA 50 °C. pH7.0. EMIKRE 9.00%. B & 6.00%, BFiE] 240 min DH , 30.49%; %2 3K A [21]
TRAZE S 12.10%
o6 B BJE 50 °C. pH7.00. EMREN43.00%, AeBEE 2.00%, AT 180min - DPPH iR 81%~83% %a %Rk 54N, e AME ST & [22]
! . . , X >10ku, 5000 u~10ku,
A 5 b T. 1. 7 % 6.20%. b i .96%+0.27% %a%
R 6 Bl ME 56,5 °C. pHO.1. EAMIKRE 3.40%. BEFZ 6.20%. BFIE] 240 min DH 24.96%+0.27% *2 %k 3000 4=5000 1. <3000 [23]
0/ -
BRI B BJE 57 °C. pH8.95. [EJ[SIH 3.50%, EANIKE 2.00%. BFiE 120 min DH #= DSI ﬁ;ﬁ%ﬁiy %2 FaKEY 600~1400 u [24]
. 0
Bl &6 Bl Z 50~60 ‘C. pH 8. EMIKE 3.00%. #uBEg H[ES]x3%, BFIE] 2h DH 22.70% %2 EOHBMY  <3ku. 3~10kuFe>10ku [25]
BRI 6 B o . s 0 EE ) R . . a5
ARE G BE 55 °C. pH8.50. RMIKRE S 8.00%. BaEEILH 8.00%. BFIE 180 min DH 32.58% %2 IR <lku. 1ku~5ku. >5ku [17]
R B B 60 C. pH8.50. JEAMIKA 9.00%. BERE 5.00%, HFIE] 240 min DH 31.35% %a 3Kk AW FE [21]
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B € B+ BB 56 C. pH8.50. AMIKEH 8.00%. BHF 4.00%. 33.95%; - o
| - X . DH - ’ %8 % M 21
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B 10% (W) 8955k, 2 RFBFH A4 pH 570 42 65 CF bH %o 5k [15]
5 bromelain &8 (2%, WW) —#&#ME, £ pH 7.00 =55 C B
bromelain & & & LEREEGH (2%, WW) %, B 300 min 11.45%+0.02% 15ku

E: DSI ATTEMHREE.
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