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1. This paper reviews the research progress on the enzymatic hydrolysis strategy and structure–activity relationship of antioxidant peptides from edible aquatic animals, especially marine animals, over the last decade.
2. The selection of enzymes varied markedly among organs and tissues, and tools and indicators used in the purification and identification process were clarified.
3. The stability of antioxidant peptides was reviewed, with most peptides able to maintain activity under mild conditions but not resisting gastrointestinal digestion.
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May be slightly imbalanced: The article presents the information in a generally reliable way, but there are minor points of consideration that could be explored further or claims that are not fully backed by appropriate evidence. Some perspectives may also be omitted, and you are encouraged to use the research topics section to explore the topic further.
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The article is generally reliable and trustworthy as it provides a comprehensive overview of the research progress on antioxidant peptides from edible aquatic animals over the last decade. It is well-structured and clearly outlines its main points, providing detailed information on enzymatic hydrolysis strategies, purification methods, sequence identification processes, structure-activity relationships, stability issues, and intestinal absorption of these peptides. The article also includes references to relevant studies that support its claims. 
However, there are some potential biases in the article that should be noted. For example, while it does provide an overview of different sources for these peptides (e.g., marine animals), it does not explore other potential sources such as plants or fungi which could also provide antioxidant peptides with similar properties. Additionally, while it does discuss the stability of these peptides under mild conditions, it does not address their potential instability under more extreme conditions such as high temperatures or pH levels which could affect their efficacy as antioxidants. Furthermore, while it discusses the poor ability of these peptides to cross the small intestinal epithelium in prototype form which could limit their applications in food or pharmaceuticals products, it does not explore potential solutions to this issue such as encapsulation or other delivery systems that could improve their absorption rate in humans. 
In conclusion, this article provides a comprehensive overview of research progress on antioxidant peptides from edible aquatic animals over the last decade but there are some potential biases that should be noted when considering its trustworthiness and reliability.
[bookmark: _Toc5]Topics for further research:
· Plant-derived antioxidant peptides
· Fungal-derived antioxidant peptides
· Stability of antioxidant peptides under extreme conditions
· Intestinal absorption of antioxidant peptides
· Encapsulation of antioxidant peptides
· Delivery systems for antioxidant peptides
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