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Review on artificial collagen casing

LI Min, LIU Kai-Kai, HAO Zhi-Na, NIU Ning, HU J jan-En"

(College of Food Science and Engineering, Dalian Ocean University, Dalian 116023, China)

ABSTRACT: As food packaging materials, sausage casings play an important role in maintaining the quality of meat
products and extending the shelf life. With the increase of sausage casings demand, the natural casing market is in
short supply, which provides an opportunity for the appearance and development of artificial casing. The synthetic
casings include plastic casings, cellulose casings and collagen casings. In the process of processing, different kinds of
casings show their own characteristics and also the problems to be solved. Artificial collagen casings are similar to
natural casings in terms of edible, contractile and adhesive properties, and superior to natural casings in terms of
resource stability and food safety. Collagen casing has both advantages of natural casing and artificial casing, so it
has a very large market prospect. On the basis of summarizing the types of casings, this paper compared the research
progress of collagen casings of the casing markets, and summarized the preparation methods of collagen casings,
moreover prospected the development prospect of collagen casings, especially aquatic collagen casings, so as to
provide theoretical basis for the research on collagen casings.
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