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Preface

Recent advancement of science has demonstrated myriad biological activity asso-
ciated with food proteins and peptides. Reports of the beneficial health effects of
some peptides, short-chain and otherwise, have been appearing in the literature. A
variety of such peptides may be prepared upon hydrolysis of proteins, using either
chemical or enzymatic processes, from a number of source materials, including
milk, soy protein, and other plant as well as animal sources. These peptides may
have a positive influence on calcium absorption, regulation of serum cholesterol,
and the action of proteins as immunomodulators. Furthermore, a number of pep-
tides may possess antimicrobial properties and, hence, may enhance the body’s
defense mechanisms or be used for rendering microbial stability to foods.
Hydrolysis of proteins may also lead to the production of hypoallergenic products,
and some may have, in part, inhibitory effects for angiotensin-I-converting
enzymes (ACE). Thus, they may have applications in the treatments for blood
pressure, heart failure, and myocardinal infarction, as well as diabetic conditions.
Bioactive peptides may also be influential in stress reduction through an opiate-
like effect.

Quantitative structure—activity relationships have been developed for evaluat-
ing the biological role of peptides. Some of the effects are arising from the spe-
cific amino acid sequence of individual peptides. Meanwhile, the antioxidant
activity of such products has been demonstrated, and this activity may be respon-
sible, at least in part, for some of the biological properties of peptides. Finally,
recent developments in proteomics may help in providing novel means for further
clarifications regarding the activity and role of biopeptides.

We are grateful to all the authors for their state-of-the-art contributions that
made the publication of this book possible. This is the first book covering dis-
cussions on bioactive proteins and peptides in the area of nutraceutical and func-
tional foods and can serve as a compendium of information for biochemists,
nutritionists, food scientists, and health professionals in universities as well as in
government and industry research laboratories. The book could also be used as a
reference by senior undergraduate and graduate students. We extend our appreci-
ation to Jennifer Kovacs-Nolan for her help in editing the manuscript.

Yoshinori Mine
Fereidoon Shahidi
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