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Abstract: Long-term high-sodium diets are directly related to a variety of health problems, including increase of
blood pressure and incidence of cardiovascular diseases. As people's health awareness increases, salt reduction actions are
imminent, savory-enhancing peptides have become an ideal low-sodium substitute due to their own unique advantages,
which is of great significance for the development of salt reduction products and has a wide range of application prospects.
The development of animal-derived savory-enhancing peptides can not only make efficient use of animal products (such
as chicken bones, cattle bones, shrimps and crabs), but also serve as efficient salt substitutes, showing great development
potentialand high application value. Therefore, the research and development of animal-derived savory-enhancing peptides
have become a current research hotspot in the field of food science. In this paper, the sources, preparation technologies,
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separation and purification technologies, identification techniques, and application status and prospects of animal-derived

savory-enhancing peptides are reviewed, in order to provide a reference basis and theoretical support for the in-depth study of

animal-derived savory-enhancing peptides, and the research and development of related salt-reducing products in the future.
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Fig.3 Animal-derived savory-enhancing peptides synthesis map
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Table 1 Source of savory-enhancing peptides of animal origin
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Met ik Bt. Ren 25 L% <[l 0 i & 7= 4 S5k
A T B 0 R O 0 4 E 4 oA B i K
H.rp His-Leu-Asp-Asp-Ala-Leu-Arg i % & ey,
X #& Val-lle-Glu-Pro-Leu-Asp-Ile-Gly-Asp-Asp-Lys-
Val-Arg. Phe-Pro-Gly-Ile-Pro-Asp-His-Leu H1 Asp-
Phe-Lys-Ser-Pro-Asp-Asp-Pro-Ser-Arg-His . Bu 29 )\
KR EES (Micropterus salmoides) FfULER R [ H ik
WK FIH Alphafold2 B 38 i 7] Y5t A5 Bl Dl 44
T TMC4 [f1=4E (3D) 4544, JFlid s 7RHZEE
T ERAE Rk .

34 HRAEBEHA

BEANEAT I REEE B HOR B H I
R EALR T 2 RS TE BN« 54 B RO Al R
K AT B [E] BT 3% 7% (Matrix Assisted Laser Desorption
Ionization Time of Flight Mass Spectrometry, MALDI-
TOF-MS) #1 Hi W % 2 B Jii % ¥ (Electrospray
Ionization Mass Spectrometry, ESI-MS)!", 5% 3. [l
50T 35 MALDI-TOF-MS Ji % 52 1k fik £ 45 1 % &2
s B RO AE ) R K P 41 . Zhang %51 i@
1 RP-HPLC A1 5 B IBOG AR / R SR AT IR 1) J5
W (MALDI-TOF-MS) 7 #rétifbf3 2147, %5E R
A H R A B RO K

B BORAE B U5 ROVR 3 558 Ik ) 46 7 A % Y
PFAAEIR . LC-MS FlJ5T 52 7E i R USRS 2
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