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Extraction and application of cod skin collagen

ZHANG Zhi-Sheng’, QI Wen-Cong, HAN Qing, CHEN Chen, RONG Ping

(College  of food science and technology, Agricultural University of Hebei, Baoding 071000, China)

ABSTRACT: Cod skin accounts for one tenth of the total weight during the cod processing, which isrich in collagen.
Collagen protein has an important function of supporting the body's organs, conservation organizations and the
composition of mesenchymal cells. Extracting collagen from cod skin can not only avoid waste of resources, but also
reduce environmental pollution. This paper summarized the common methods of extracting collagen from cod skin in
recent years: hot water method, alkaline process, salt method and enzymatic method, and the characteristics of each
method were analyzed. Extraction by hot water destroyed collagen structure to the extent that reduced the diaphragm
function, stability, assist transmission, etc.; since the alkaline extraction produced a racemic mixture, it was less used;
extracting by salt was not suitable for mass production by reason of lack of stability of the product; enzymatic
extraction cost less with higher efficiency, so it was widely applied. Due to the unique triple helix structure, low
immunogenicity, low production cost, mass production and excellent biodegradability, ezc., collagen is widely used in
the pharmaceutical, food, cosmetics and other areas, which has great prospects for devel opment.
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