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Research progress in collagen characteristics and its
preparation methods

LIN Shurong' CHEN Bei® WANG Qin' WU Jingna®
SU Yongchang® XU Min®> CHEN Qingxi'" LIU Zhiyu™
(1. School of Life Sciences Xiamen University Xiamen 361102  China;
2. Fujian Collaborative Innovation Center for Exploitation and Utilization of Marine Biological Resources
Key Laboratory of Cultivation and High — value Utilization of Marine Organisms in Fujian Province

Fisheries Research Instiute of Fujian Xiamen 361013  China)

Abstract: In this paper the concepts and differences of collagen gelatin and collagen polypeptide were ex—
pounded. The structure of collagen and the differences between collagen type I and collagen type II were intro—
duced too. Seven preparation methods of collagen were summarized while the advantages and disadvantages
of each preparation method were analyzed to provide reference for the preparation of collagen from aquatic ani—
mal resources.

Key words: collagen; preparation method; gelatin; collagen polypeptide



