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Abstract ; Bioactive peptides from de-fatted oil crops meal can be prepared using enzyme hydrolysis,and some of
them has anti- oxidative activity. These peptides obtained under different hydrolysis condition and from different
categories of oil crop meal have been shown to possess different radical scavenging and lipid oxidation inhibition
abilities.Our present review summarized the enzymatic process and antioxidant activities of peptides from oil crops
meal as peanut,soybean and rapeseed.
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Table 2 Optimum hydrolysis conditions for some of the oil crops meal
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Table 3  Vitro antioxidant activates at different concentration
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Table 4  Anti—oxidation capability in vitro: Mouse red cell and liver cell
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