398 H1TH
2018 4 9 H

(N N
PACKAGING ENGINEERING + 53

BEREEANARER

ZRE ', FREE, Taar', =K', IMEI’
(1LVLE R VI TR, 8% 214122; 2P EAE AR E MU AR SLeHE S E,
To8 2141225 3ILAAEMCHRERE S ARESLEE, T8 214122)

WE: B0 t—F FREHKRAERG, Y REKRREAWEALE, ik HEEHR &HKEEE
MR, A B BERRR G MA AT A B ILIK, E T &SRR G RO R AT S AT AT, S
MELEES, B&, KIFARG LA, &€ S8KRAKGAAKFTHEE, LT ER AR,
ER., WTFRRF BAE, RREFRREQHMITLAABA RN LEAFET K, IHEREZFHL

Btk QRS AR ELHILFEE L,
KER: &%, kiREG; #RBRO5%; 5A
HRESZES: S985  XEEFRIHAD: A
DOI: 10.19554/j.cnki.1001-3563.2018.17.009

XEHS: 1001-3563(2018)17-0053-08

Research Progress in Fish Scale Collagen

LI Bao-giang', WANG Li-giang"*>, DING Jian-hong", LI Hao-jin', SUN Ren-kai'
(1.School of Mechanical Engineering, Jiangnan University, Wuxi 214122, China; 2.Key Laboratory of Food Packaging
Techniques & Safety of China National Packaging Corporation, Wuxi 214122, China; 3.Jiangsu Key Laboratory of Ad-

vanced Food Manufacturing Equipment & Technology, Wuxi 214122, China)

ABSTRACT: The work aims to further develop fish scale collagen and expand the application scopes of fish scale colla-
gen. The structural characteristics of fish scale and fish scale collagen were briefly described. Combined with the research
and application status of fish scale collagen, the analysis and comparison of the extraction methods for fish scale collagen
were emphatically conducted. Moreover, the applications of fish scale and fish scale collagen in medicine, food, chemical
and other fields were summarized. Due to the excellent performance of fish scale collagen, the research on fish scale col-
lagen is a hot topic in food, medical and chemical fields both at home and abroad. The research field and application scope
of fish scale collagen will continue to expand in the future, which has important practical significance for the development
of national economy and the maintenance of green environment.
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