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Current Situation of Research into the Structures Functions, and Applications of Collagen and Collagen Peptides
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Abstract: Coming from the same source, collagen and collagen peptides are two substances that derive from different stages,

but are often confused. This paper introduces the structural difference of between collagen and collagen peptides, and reviews

the current situation of research into the structures, functions, and applications of collagen and collagen peptides. Also, we

forecast future prospects of collagen and collagen peptides based on relevant domestic and foreign regulations.
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