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ABSTRACT: China is one of the three largest aquatic products in the world. With the development of economy and the
continuous improvement of living standard, people's use and demand of aquatic products are also increasing, and all parts
of aquatic products contain different types and contents of collagen. First, this article introduced the methods of extracting
collagen from aquatic animals at home and abroad in recent years, and then reviewed the application and progress of
collagen in medical, chemical and food fields from the aspects of properties and structure of collagen. The aim is to
provide references for scholars in this field, and to provide ideas and perspectives for collagen in new application fields.
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Table 1 Acid extraction and conclusions of collagen from different sources
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Table 2 Enzymatic extraction and conclusions of collagen from different sources
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Table 3 Application of collagen in wound healing
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Lkt e, et nimg
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Table 4 Application of collagen in biomaterials
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MK
AR AR S8 1 A SRR ARG S48 2 4l T F A o o
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P IR R R TR R 2, S VR, SRR
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