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Fig.1 Schematic diagram of salty taste perception mechanism
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Table 1 Source of animal—derived salty peptides
EY W K3 2K B 2R R 5 BE L#R
A5 KEMQKN R SRR T ARAR A AR R4 0.5% NaCl [50]
B J:
NGKET RABESE W R AR SRR FAR 0.5% NaCl
RGEPNND MR CH RGBSR A B R A8 . 0.5% NaCl
R AR B
LSERYP To RBR LR SRR M RBR BS R B M 0.5% NaCl
A
TYLPVH HRBR (BERBR S AUBR M AUBR (HAUER .4 0.5% NaCl
R R
EV BB 4 R R 0.6%~0.7% NaCl
xa 2o DAF AR AR R AR 0.5% NaCl [51]
QIF B RBE M e AR R R RR 0.5% NaCl
RPAL A RER I RUER | AR | AR 0.5% NaCl
IPVM I 55 AUBR AR | ACER | AL AR 0.5% NaCl
A CSRH e RUBR | 2L RBR M R 4L AR BJEAL A 3.01 [52]
KDINNRF BRER R AR e R RAB K A REILA 2.86
ZER R W SR
ok & RS ER SR & BRI £ 48~53 mmol/L. [53]
RV LEEN N E i % BRI £ 48~53 mmol/L
VR HAER MR R % F R I £ 48~53 mmol/L
RM MR R AR 2% RS E 48~53 mmol/L
R - - 0.5%~0.6% NaCl [54]
K AT AT - - $ £ 55 mmol/L [55]
K B A - - $#7+ 26.20% [56]
37 TPDFVR R HER RARBR KRR MR - [48]
ﬁ&;\*n%ﬂﬁ&;
TPELLH HEER W EBR AR S AR LR ER -
¥R B APGPVGPAG 7 BRI AUER B AUER | 4R -
DAINWPTPGEIAH R & & B & &R JF 2 AR R A8tk & - [49]
RBR H AR R RBR CH AR AR AR
B’
A % AGPSIVH RRER | IE R AR AR AR, - [57]
H R |4 AER
IKDPHVD R B AER R A BB MR AR -
BR 8 E PR
TPPKID HRER AR AR F R AR AR -
TE =7 HOR B 7% SCRR A $h T T 1 el ke ot 7 A5 AL
T, Bai S5O AR 4 FLAT BRI k£ o g AL PR 2 LA TR ORI A LA X 4 AP LR T, JT

LT YRR AT AR, AT 5 BORA G 1) XUBR IR, Chen
I I JR T8 PR R 3 L O Bk FLAT

I BERE UK RO AR, 3 L TR R X RE R A A Y
HH AR L A O 7 A B AU 1 £ 9 TR
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Fig.2 Schematic diagram of preparation method of animal—derived salty peptides
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Table 2 Comparison of preparation methods of animal-derived salty peptides

&k 5

L33

B it ik

B R B R TR AP RR G R
& R AL Bk BB R R R T RMAL, R E R AKX A
AW A% R &G R

AR AR TR AR R A S R R T R B R A S, R R

FE ] BB A AR X 3
PR W I L N N
FE A A K, HOR BB K

4 ThYRERKRKWERE T E

Sl UEAE R IR Y 5 5 D7V TR AL G B A
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Abstract Taste science has attracted much attention in recent years, and the perception mechanism of sour, sweet, and
bitter taste has been clarified. However, the relationship between salty taste perception mechanism and salty peptide is
still in the stage of research and verification. The purpose of this review was to summarize and discuss the latest progress
in the field of salty taste perception. Salty taste was a basic quality in taste, and its perception mechanism involved
many participating processes, including salty taste receptors, signal transduction pathways, and brain neural networks. The
salty receptors, such as ENaC, ASIC1, TRPV1, and TMC4 receptors, and their roles in salty taste perception were
deeply discussed. The taste characteristics and preparation and identification techniques of animal-derived salty peptides
were introduced. The application and challenges of salty peptides in the food industry were summarized. These studies
were of great significance in exploring the salty taste perception, the mechanism of salty peptides, the preparation and
industrial application of animal-derived salty peptides, the relationship between salty taste and health, and the promotion
of salt reduction, and provide insights into the future development of this field.
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