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Abstract
Peptides are naturally present in foodstuffs. Most simple peptides are the result of partial hydrolysis of protein polypeptide chains. On the other hand, nonprotein peptides have also been recorded in foods. Such peptides usually differ in structure from the peptides derived from proteins, and these structural variations may protect them from the action of peptidases.
Peptides may also be present in foods because they have been used as additives (e.g., sweeteners, flavor enhancers, or bulking agents for light beverages) to improve food quality. Some peptides produced by the enzymatic hydrolysis of proteins possess better functional properties than the parent proteins and consequently are used by the food industry for a variety of purposes.
Peptides have lower molecular weight and less secondary structures, as well as higher number of ionizable groups and exposure of hydrophobic groups than native proteins. These facts imply that solubility, surface activity, foaming, and emulsifying properties may be different from that of the intact protein.
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