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Abstract ; Plastein reaction provides a novel method for modification of bioactive petides,and has gained extensive attention in

the protein food field. Marine organisms contain abundant bioactive components, and their peptides have many functions in

human metabolism and physiological regulation. However, the problems, such as limited bioavailability and bitter taste of

enzymatic hydrolysate ,are found in bioactive peptides.Hence,on the basis of explaining the process and mechanism of plastein

reaction, the research progress of plastein reaction modification in improving the bioactivity of active peptides from marine

proteins and functional properties of proteins is introduced in the paper.In additon, the effect of reducing the bitterness of

hydrolysates of proteins is also reviewed.The results may provide a theoretical reference for promoting the further utilization and

high—value research of marine proteins.
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Fig.1 The schematic diagram of plastein
formation involving transpeptidation and

hydrophobicity—induced peptide aggregation’
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Fig.2 Suggested molecular mechanism for plastein reaction to enhance the ACE inhibitory or antioxidant

activities of protein hydrolysates
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ML 35 P A5 Oy T A B e e i HL, B 8 9t AT
Plastein J5 S 3s F2 H , 1T LV 15 B 41958 40 3 1 25 G
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Structural reconstruction of peptide molecules

[29]
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ORI T A TR 22 IR B9 0 91 45 4 LA B 22 1K Y
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5 ACE &1k, AR R RS Pro 118 V)5 T
F AL, ULBH Pro A5 1] BBES & 2 IKEE T , K4 Plastein 2
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30 °C .pH7.0, JZ W44 Z2 1 1 B8 2l ik e & 1 T R, 15 5]
MZEEE E 7Y ACE I R LM ni$& e T 19% .
JEBHER AP 2EARR], B T Plastein 20 & B B L AN
Mo AR LUK Vb 3 S WIF e 51, 38 3t s ek v
X VD EE Y B B P ) 4T 6 h Y Plastein & 1%
JZNT, 2 A4 ZR v e S 2 LR o B T R, 48 Plastein
S AEM T YL ERAR AN ACE 1] % 8 253 = o
2.1.2  Plastein [ W 7F B0 1 IR AR P A0 IR0 14
R A R AR AT R B A AN R ] 2
PR — R ALY . — BRI A RSk 2, W4
BATRUAR I L0 LU A0 B, M AR 22F 5 2 5 5 | A At 4%
Fhpde o B AE AL IR B BRI A | 2T 92 i 5T AL Ak
RO lR B AR F W DIRE YIRS . AR T X iy ik
2N, P A IR 32 B A8 o P PP T AL & 4 LN
P SR TR R R T

VF 2o 45 R B, Plastein 2 W GE 4% 3 N4t 42
AR EGTEPE , T ELGS 0 ) 1 0 R s 5 Ah IR R s R R
L ARG B — R B . PR R
F1 Tl Pt R Rk B 1, 7R e SR 22 b FH R T 8 1 X
152 09 WA 7= P Pe B AL IR AT Plastein 2 W A4 , 38
sk e 7 T PR A 07 5 HH R BB S IN Bl 1782.49 U/g iR
W oA 40% (His i A 0.5 mmol/g . pH9.0 | #&
B 35 °C BFE] 3 h (AT, Bl =40 S LA 22 v i
B AR BT B, Plastein JZ N A& 7= P %+ DPPH [
P 30T 5% B ik 77.98% . EIRYT i EF STt e
2 Plastein JZ W A& 0988 1B A BB &b v, 7
A 1% ) '8 & Al (RIS E ST WA T, &
10 B f# R AE 60 °C [ W 24 h Ji5 , & B I
DPPH [ Hi JE3 B 2 H R 00 B s DL S gkin e fig
JIHRBH BRI AE Plastein S W b 2 v 3R iy 46
PEPEE IR A S, MR E BB bl E A
—ERREN . X137 LA AE R S L A G R IR
b X A , A9 3] ) 6 i R PT LA E o A8 A W] AR YR
PEE IR VELT Plastein SN AEM, K IMFZE H L 3:7
fin A Cys F1 Lys, Plastein JZ W 7= 4 09 ¥ B i 3% 0
DPPH HHEIEFRREA T RE WS, AR AN
VB B AR FE 20 C (i inE 2.5 kU/g, ISR )E
35% WA A A ME SR I 3£ 4T Plastein 2 NV 18
MJE , FLPT AL NG P B R R sk Ak 2 L B
PHRP MRS KRS B Pro A1 Arg 192 b v 35 Wit fit AK E4 T
Plastein JZ W 214 , Plastein Jz WAE T4 /9 DPPH (97
B3R IE [ Pl ST R R H A T
2.2 Plastein R MK EEFEEONRMINTIERE

BB BT K R 7 i E A e IRER O T L R
PE FLORGE PE R FLAL ST, AT LUR T B I E R &
ih T B Z R i . A Plastein J2 N i B2 v AR T
TEEGAR 3 P /E FH R 7= AR 23S B, AT 3G N 1 75 Wi 1y
REPREE  $2 0 T 7 I AR 2 BT, 3K 7R AR 7 B AR Ak
M EAENHAMNE. f£—x pH wFE W, M
Plastein Sz W 5> A: (A R 5 v HA B A1 Ee e vk, v
VE & M BEIRE . A3 WF 5T 33 Rl Plastein 2 W A& 117 1
SR KM G RPEE AW, 8 22 E R R Rk
K IRAE Plastein JZ W AEM G 85 1 0y IR E PRI 58, JF
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HHPASPE IR 120 CHEnE] 134 ¢, i Ono
2 0L Aeli FH A 2 11 TR A S £ PN U 2 1 K A HEA T
Plastein JZ i il #& (2SR 14, #Ea e TR & 19 R A,
WARPE AT E) T — 2 B3R T Kolakowski 25 i Fij
Jige 2R 11 A A K i £ 1) B 4, & L 2R T
A EERCHE T DA S AT BT R ME SE R A 2R B K AR
FEY ARV P AR vk IR L o RS ) A Y
il i A 2LAR TR, T Plastein [z W 2 —Fi AR 1 Fifg 4 1k
TR, BE A 3E R K S s FLAE fiE 1 . Kim
SE DLV T i R BIETE R G, AR VS T fa K i s
HNIE A 2 5 1R S 5 2R, il A AR IR (B T T
47 Plastein JZ i , 1524 25 8 1 H 2L AR V6 M 2 42
o MAh, TE Plastein JZ i H il S RN AR — &
i , T AR i 2R R i B0 /K 43 BRSO AR K BE T o
2.3 Plastein bz /b i ¥ E & B B8 R A E IR

VERTEAE W AR 1 BT K A /N 3 T 22 1K, T AR 2 Y
BE A 7= 400 7 A 1 3 AR e i T A XU S R K, £
REAIGTHE 2R % B i i e s2 BE . H BT ER B BTK % )
JB6E ) 7 3, AL G A KT A 28 | 55 7 48 J2 N | Plastein
SR AL HR B K S 0 K 23 £E Plastein [ 5 H
PR ESEHAT A RE, EH/KEFES T 5
KPR IR B A TE— R A A s kA o Eik AR
ISR BRI BN AR e aS (8] A e — E R,
MR T ARG o Plastein 2 W AT LA R0 2
E KR BT, oA 25 %) 35 13 45 44 0 2 B 1
ISR . Sukarno 2™ HIF 5T 4 BRLHE M B 75 1) K i )
T R IR WAL BEAT Plastein 2 i, /E 4 5| ik R
RS TR U R 1 A EE, L B K i F= 0 Y 22.5% T [ 3]
14.9% , 5541 , 7€ [E E AL B AE AL IEAT Plastein 2V )5 £
FUS RN AR S K. B 2™ L A )
7 R R P T A A5 2 0 B VN IR, AE B
E B IVEFE R 35T Plastein W ASHE 5 , 1531 (125
BT 5 AR A 00 Tl R WO L, RUBR AR 3] T B W
O3 | FEASYE AT TR . Suh 85 DR B AR SR 11 K S B
PITIMES 0 4E Sy R, 50 9% 8 8 1 R AL 3R AT
Plastein JZ W& %, 455 78 Plastein & A% 2 W i 25 (%
R T B EE A5 1 B K R 7 W) 85 R . TR IR Mk BE Ry
30% .pH “ky 6~9 JE ] PN, Bl £ I R P9 UE 28 1 K i
PILERRNETE (B E AL T 24T Plastein & a2 R A& i
JE R I T EHLAS 52 i 5 W8 K g R R R BT
FALAE S o AN, Zhao S5 AR AP 2SI Y SL A
3z FH IE 3 56 R A AS [R] 1Y) Plastein 2 B 2% 48
Ko B 6 A A0, PN I B 1 Y R R S ), A 2 A AR AR A
S pHS MRS 40% RSN 42 °C |, B A 0 Py
JUE R P ) R S 2 AR, O B T S R g &
I Plastein [ WV & i B8 76 — & F2 5 L R BRE Bk
Xl , Plastein fz 17 AT DA K 2% B 88 F BTK #9007 0k o
2.4 Plastein R Y E 1 {EA

Plastein J2 N i ELAG DA sl J22 47 v el sC &, 11 5 i)
W1, Madzlan ZE57 DL URAN T B K R JEURE, £ 3%
B R IR /K R 24 h 5, 548 Plastein [V A 8 H 77
Mo LA =& L HR R UTTEFI AT, AN g ANk 55 2R
FI i B 2 2 1 AR 3 931 o 27.35 % F126.77 %o 51111 LA
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IR . Raghunath 256 3o 01 il 5 %2 75 90 19 10F
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e 8RR IR R AT IR, H I IR AR 1 IR R Ry
28% , HAHE /W& S WEFIE O A 3L T /5, L
AHROMEABEMEIE, 7E Plastein N A AT 3%
DA ) S L R TR , M T el 35 28 3R W 0 LR 2
P = e B = S D U= S S =R
3 BEERE

Plastein S W &8 BT b —Fh B 22 0 BRAE S
R, 2B A AE A SN % SR AV R g B SR A A R X
AT . Plastein )2 e 2 N H T & &
i B IR B RN Ys 2L il A VR S AR 7 D, G AE Sk, R
Plastein 2 WA 16 P IR 2035 25 1 D R i T 57 2%
i, Plastein Jz Wi #2 Hh 75 22 09 17 B2 FIHE & F 311G,
JIT AR B o B 2, BRI A A AR (B A2
[ EIRr

MEEEDIRR M 22 KB S0 kR, AT LB R T Ok
PEAR 5™ Y B IAE , 1705 2087 2% Dy gE AR 4k W
R, Plastein JZ N AE Sy S ARG AE G AR, AT L)
R A B D e R 22 IR B AL AR 77 b, 7E B Re
B EA RN TS, SR, B ATJ35R &
FIXF T Plastein Jz W A& i AL B 45 [a] @3 47 IR A WF 5T
FURhFE , LLHA Sy il 25 3 AR 2 A= 0 0% P B ) Tk Ak A=
FEERAMRYE . UK, Plastein 2 N #% A B EAK,
BRI T Plastein 2 W PR N FH o 75 2278 Tk #RA
EEEHRZ R, LIRSS 85 A R A2 7 e A o
an T i H B TE Plastein 2 WV JE B 2 w19 R ER AR
JH, BT A RO AR A e G s H A5 09 4 e )
BEX ) , A AT LA 55 Plastein W 7™ 95 4 7 5 [
ARA 7™ B4, e Sy [ A6 85 1 32 A7 28 1 B3 K i
P\ H Y Dl A A = HE AR R
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