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Abstract

Plant proteins are a good alternative to animal sources in the production of bioactive peptides as
they are rich, safe, and suitable for industrial-scale production. Peptides obtained from the hydrolysis of
plant proteins possess therapeutic properties and are safe, low-cost, low-molecular-weight compounds
with high bioactivity and easy absorption. The biological activities of peptides derived from plant
proteins, which depend on the type and sequence of their amino acids, include influencing major body
systems such as the cardiovascular, digestive, nervous, and immune systems. Considering the necessity of
disease prevention and health promotion, the production and use of bioactive peptides have become
increasingly popular due to their antioxidant, anti-hypertensive, and antimicrobial properties. In addition
to their biological activities, plant-derived bioactive peptides exhibit a wide range of functional
properties, including various physical and chemical attributes such as high solubility, emulsifying,
foaming, and hydrophilic/lipophilic properties. This review presents research progress on the biological
activities and functional properties of plant-derived peptides, along with their applications in various food
formulations as nutraceutical, functional, or therapeutic food ingredients, as well as food preservatives.
However, the bitter taste and potential toxicity of these bioactive peptides are challenges that need to
be addressed before wider use. The purpose of this review is to improve the understanding of bioactive
peptides derived from plants and to present their applications. Moreover, this review highlights the major
challenges and future prospects in applying plant-derived bioactive peptides to develop multipurpose
products.
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