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Bioactive peptides are defined as specific protein fragments which are synthesized
in the living cells that have a positive impact on the functioning or conditions of living
beings, thereby improving their health. The beneficial effects are attributed to
different properties found in peptides such as antimicrobial, antioxidant,
antithrombotic, anti-hypertensive and immunomodulatory activities.

Biologically active peptides derived from milk are initially found in inactive form
within the sequence of the precursor molecules but it can be released by enzymatic
hydrolysis with digestive enzymes like pepsin/trypsin. On trypsin hydrolysis casein
milk protein results in relase of B casein derived peptides which has antimicrobial
properties. Protein/ bioactive peptide which was isolated from sardine was subjectecd
to enzymatic hydrolysis which showed anti oxidant property which was determined by
DPPH method. Bioctive components extracted from Moringa oleifera showed
antimicrobial property
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