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Functions of yak bone and its application in functional food
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ABSTRACT: China has an abundance of yak genetic resources because it has the most yaks in the world. However,
as the yak business has grown, the principal by-product of yak processing, yak bone, has not been adequately
exploited. According to research, yak bone is high in collagen and minerals like calcium and phosphorus, which have
a high nutritional value and a positive effect on osteoporosis, immunity, anti-fatigue, regulating intestinal flora, and
anti-inflammation, among other things. It has enormous potential for use in the development of functional food.
However, functional food made from yak bone is distinguished by a single variation and a lack of specificity in
functional claims and dosage form selection. Therefore, this paper analyzed the nutritional composition of yak bone,
the research progress of yak bone function at home and abroad and the current situation of yak bone application in
functional food in China, in order to provide some suggestions for the development of yak bone functional food, to
broaden the application of yak bone raw materials in functional food, to provide reference for the deep development
and utilization of yak bone, and to improve the added value of yak bone.
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AP 5T G 2 RS . R IR L R A B AR 07 TR AN
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& & e Jiff (angiotensin converting enzyme, ACE)#W il ik
SASVIPVSAVRA R HIR A ACE MG 1E, Ak
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fFEMEEA NO M7k R EEHIRIEM . 28 Bk, 4840
B SR A B 2 A W M B A3 TR DR £ B T R AN
N A R E R AT,

3 RAFEFREFREERPONAIR
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