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Abstract 

 Interest in bioactive compounds from food in general is on the increase especially for their health benefits. Most of the 

bioactive compounds are naturally present in foods or in the case of bioactive peptides could be the result of hydrolysis by 

digestive enzymes especially those from protein or by the growth of probiotics. This research work investigated the release of 

some of the bioactive peptides from milk protein. These peptides varied in length and the amino acid sequence. The health 

benefits of the crude protein hydrolysates and the low molecular weight peptides were examined. The health benefits 

included their effect as antihypercholesterolemic, Antihypertensive as well as for their antioxidant activities. In all these 

cases there were noticeable effects when these peptides were used. In vitro studies showed a 78.5% reduction in cholesterol, 

a 50% in ACE inhibitory activities and 19.6% in antioxidant activity. Further investigation for the activity of some special 

peptides produced from specific milk protein fraction such as β-Casein was undertaken for their potential as anticarcinogenic 

compound. The initial results of this investigationindicated a small but not significant reduction in the proliferation of 

pancreatic and colonic cancer cell lines. However, the results are encouraging and further research is ongoing to improve 

their potential. 
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