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Progress of research on mechanism of gelatinization of collagen induced
by ultra-high pressure
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ABSTRACT: Gelatin is the partial hydrolysis of collagen, and it is one of the important natural biopolymer
materials. Traditional extraction process of gelatin exists long production cycle, low efficiency, energy con-
sumption, environmental pollution and other shortcomings. In recent years, the development of environ-
ment-friendly and efficient new extraction methods becomes the core research field. This paper summarized the
researches on extraction of gelatin by ultra-high pressure and the changes of collage structure during extraction
process, analyzed the research focus and development direction in the future, so as to establish the theoretical
references for the application of ultra-high pressure technique in the gelatin industry.
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