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Fig.1 The gastrointestinal barriers for affecting

of bioactive peptides bioavailability
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Fig.2 Mechanisms of transmembrane absorption

of bioactive peptides
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bioavailability
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Research Progress on the Gastrointestinal Absorption Barriers and Transmembrane Transport

Mechanisms of Food—derived Bioactive Peptides

Yu Zhipeng'?, Xue Wenjun', Wu Sijia’, Zhao Wenzhu*, Li Jianrong'
(‘College of Food Science and Engineering, Bohai University, Jinzhou 121013, Liaoning
“School of Food Science and Engineering, Hainan University, Haikou 570228
'College of Food Science and Engineering, Jilin University, Changchun 130062)

Abstract Low bioavailability of bioactive peptides had substantially impeded their application in the development of
functional and nutraceutical foods. The degradation of gastrointestinal tract and the low permeability of intestinal epitheli-
um are the key to restrict the bioavailability of bioactive peptides. The construction of safe, green, and effective strate-
gies is significant to improve the bioavailability of bioactive peptides, which is an inevitable and common problems to be
overcome in the field of bioactive peptides science. This paper reviewed the gastrointestinal absorption barriers, trans-
membrane transport mechanisms, and the latest strategies of improving the bioavailability of bioactive peptides. This paper
will provide ideas for the intensive study and wide application of bioactive peptides.

Keywords bioavailability; stability; mucus layer; intestinal epithelial cells; delivery systems



