Journal of Biotechnology and Bioindustry
Vol.11, December, 2023. 26~32
https://doi.org/10.37503/jbb.2023.11.26

&Ml B3
- AEAANAY A o8 5 -

1% 4
FHEE S8 U= 61 F=astietn A83ett 27909

Metal-Peptide Complexes
- Unraveling Bioavailability in Vital Biological Processes -

Jun-Sub Kim"

Department of Biotechnology, Korea National University of Transportation, Jeungpyeong 27909, Korea

ABSTRACT

Metals intricately orchestrate vital biological processes encompassing nutrition, developmental pathways, and pathophysi-
ological phenomena. Essential minerals, including calcium (Ca), magnesium (Mg), iron (Fe), copper (Cu), and zinc (Zn), wield
their influence through intricate mechanisms of transport and physiological absorption. The bioavailability of metals in the human
body is intricately shaped by the interplay of metal-peptide complexes (MPCs) and diverse factors. The composition of metal
ions emerges as a pivotal determinant of bioavailability, with ion charge, size, and reactivity standing as decisive factors.
Considerable attention has converged upon the potential of metal-peptide complexes, heralding promising applications in
addressing mineral deficiencies and fortifying health. This review navigates the scientific terrain to unravel the multifaceted
potential of these complexes, with a keen focus on their role in alleviating deficiencies in elemental stalwarts such as calcium,
zinc, and iron. The discourse extends to the nuanced realm of enhanced bioavailability, exploring how metal-peptide complexes
may serve as potent agents in augmenting the body’s access to these vital minerals.
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1. Metal to peptide ratio(MPR)
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3. Calcium
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5. Iron
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