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Resear ch progress of collagen polypeptide chelated calcium
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ABSTRACT: The calcium intake of Chinese residents is insufficient at present, andthe calcium deficiency

phenomenon is widespread . The deficiency of traditional calcium preparation will gradually be replaced by the new

type of calcium preparations. As a new biological calcium preparation, collagen polypeptide chelated calcium has the

characteristics of high absorption efficiency, no side effects, taking convenience and so on, which is a good calcium

product. In recent years, many scholars studied collagen polypeptide chelated calcium, which provided new ideas for

calcium products. As part of its raw materials, collagen polypeptide can help calcium transport and absorption after

chelation with calcium, thus will supply two kinds of nutrients after intake together. The collagen polypeptide and

calcium extracted from some animal by-products are always used as the raw materials to prepare the collagen

polypeptide chelated calcium which is beneficial to improve high value of the by-products and provides a new way

for the utilization of by-products. This review summarized the preparation of collagen polypeptide chelated calcium,

process of chelate, influencing factors of chelate effect and development prospects.
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