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Abstrct Blood in livestockandpoultry isahighquality
animal proteinsource, thecontentofproteinin
which can be equal to that of muscle. Inthis
paper, themolecular structureand contentof
hemoglobin, amajor protein in livestock and
poultryblood, isintroduced.Characters,applica-
tionsandresearchsituationsofseveraldecoloring

1
methods, especial lyforthedecoloringmethodby
enzymatichydrolysis,aresummarized.
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