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Abstract: Collagen is widely used in the food industry due to its good emulsifying properties. In order to enrich the scientific
theory of collagen emulsification and make the fullest use of the emulsifying properties of collagen, this article reviews
the factors influencing collagen emulsion system and the underlying mechanism. The application of the emulsification
properties of collagen in the food industry is summarized, and future directions for research on the emulsification properties

of collagen are discussed in order to provide reference for further research on the emulsification properties of collagen and

the production of emulsified foods.
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