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Resear ch progress of fish collagen
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ABSTRACT: In our country, comprehensive utilization level of aquatic products and its added value are low,
especially in fish processing. To solve the problems above, this paper intended to provide a scientific basis for
the development and application of fish collagen in light of some researches at home and abroad. Beginning
from the sources of fish collagen, this paper mainly outlines its extraction method, distribution, and type.
Besides, the composition and structure of fish collagen are discussed, especially emphasizes the otherness with
terrestrial mammals collagen. Secondly, by systematically elaborating the safety which fish collagen used as the
allergen, the article clearly points out the research direction of fish collagen in further. Finally, the application
of fish collagen in food, biomedicine and cosmetic area are reviewed.
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