KO EXE, I o, KB Fak!
(1. s ,214122; 2. , 266109)

s T R B RIRERACIK GG B IR BR L R B | T AR 6 AR B e A B AL ALE] A R B AT
EFEHRBAKRMEIXZFRT &,
s AURACRK ; BRI BR L A% 75 B AL X A
:TQ 93 :A :1673—1689(2013)07—0673—07

Review on Structure—Activity Relationship of Antioxidative Peptides
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Abstract: The amino acid compositions,sequences,possible active sites and antioxidation
mechanisms of antioxidative peptides were summarized in this paper. The research methods of
antioxidative peptide structure—activity relationship were also introduced.
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