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Integrated Utilization of Bone and Meat of Stock and Poultry
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Abstract. The dynamic and the primary content of study on comprehensive utilization of bone and meat of

stock and poultry at home and abroad were summarized; The potentiality and the problem of development about

bone and meat of stock and poultry in China were analyzed;The necessary of integrated utilization of bone

and meat of stock and poultry and its broad development prospect were demonstrated

Key words. stock and poultry; Bone and meat; Comprehensive utilization

PR HAE TS251.04 s aktRELD:B

BZEEMRAE-MEETKE, 2006 £HE
BB RA 8051 nti, {ARFHMIEAL10%,
BEHEIREER 10%~30%", £ 6H21800
FtkEh, BRPEEMTHTRE 2%, SEEX
R, Bk, mEESFANAEMIMESH
H, REMEERRDEE, BRHEXRNEEE,
Erm. BHMESEESEEEAMLL, WCa, P,
Fe, Zn W RTHERHANISKE, FARHFEE?,
M 20 42 80 £, EEFHHAEHRTEEN
ZEEM, FRBAH—MERERIE, BEL
o, B, Rl LBBLALED,

| ERBEANFENA
BPHEARSBRS, T58%R%EX, M

* % ifiRAEH, E—mail.gmzhao@1286,com,

eEBA: #1081 =), B, ALIINA, EERE,

XEHE.1001-8123 (2007)12—0027—04

FEARKALNINIAREAR, £, £
RN EAE., REMEARTFE-EHREK,
ERHEFENFARAAMERBEENEARTRE
KEEEEN.

AREAMFAAL, BINFEREEENT
P FEAEH A . fn Chambers (1988)“3+& 8 #4F
TERBEAMR, FFE (1992)C HbHE QA
58~62 C TREFRMBALETRAEAR, B
AEAFENIHERREAEAR, Bt TH
BIBHAMNRATFEEARAPHTIHE,
Suroukat F1Fic (1994)C:RFHIE ELEHTT
RS LBEEANR, WE T RERBALE, H
Wz TEsR R EM L& &, Miche Linder %
(1995) 74 /N4 B- R EATEBYE KR, WhE T Bk

TRAFASHFFR,
2008 % % 1 M B 107 M




mITIZ

|

@&@zF5 28

fR&M, BT T BREY/N-E AR,

MENERZEANF A EES Kk, EHF
RARMBT AWM TIIE: BHES (1995)8 31T
TEEK RSB, RARBETKER
BL, BHE T RGN MAEFE (1997)V%H T
BEAKEHRE, FHLABEPHEERSE
HTME:, THBE (2001)"RATHEE QY
BB AT T BRI, Wik T B R E
TZ 4%,

1.1 FREEARK S

e J5 R A R H S Rk TE A RARW A RIR, L4
kuitmit FrENHIS SRR, RS, B
WEHERE, TERBTHEMYILFRETEHE
BR, HlLiFREEL%M. Morimura % (2002)!'14y
PR FAREER — theMOI A BRI (pH3.0) f1NaOH
EH (pH12.0) BREEFREEAR, RIILMHAPIR
BURTEMS T A B RRREER s BFEF (2001)
UARESE T MG E BR R A SR BNV A S ik
FHMEGIN, SREW, HEREELES—
EWIREEER AHIZE (20060)ZATHHER
FEiBMERTHIERRL, WMETHREELZ
FfF, R, KMAT R B £ ki
HlmA R RS TN, £R&9. KESK
BRZRNMEMEEER. B0, REEAR
HEKAEAES FA&BRME TSN EHE
Wy TR, "IN ARG, &%, 1t
HRETkd,

1.2 B%

LBz & g A0k, Smw. mExE B
iR, TEMEZREZSRHBEREE. %l
MENEEMEY, BEFENETHE. BER
KAEKE Z—, AFEFETREFLMELN
B, ERETEEBRAAPERNE
[REOHBARENOR, HAFEAREHE
i, E120CHIRBERT, SFERDRIRIER
FRERE, measlSmTEE—#K&7E80~120C,
FUAXEXEFRYROBE, "TEAGSHT
Zr A,

FIREER, BHERHMLSEER. TF
. HKkREA., BEBES AR EHER M
t, BEYHRMELE. B, KK, [+G, &F
BHE AR, BIACAR B4 KRAE EIHKRE,

2 EREFHFRAA

2.1 BIR (BRE#H)
MEZEE. B%. BEE, BodnE,. |
BEAFIR AR, NaUBSESHERRSNE
HRSH—BR (BEH#H). FRTENREMR
A, EFRESHLAXEEFEY, mEHSRY
W3, BERSBERBETEILLIM,
ARV HIE R A RBRI AL, A, EHR
BRiBB%E= R, B, LERAERHIEERR
BERBRET. B, EEABE, TLES
(1998)1), figkiE% (2003)1995y GIFFFL T FIFLRRE
MARKRENFRETEBAOLE, &15H, X
BEFRVTUERETERPTEEHESE, BER
ERMEHOHERE. FRERESE (2000)"RAM
BRATERE, HHHEERED, AETERE
R RHERL S REERIETZ., Eipik (2005)08
AWM ATEREEMERBEZHEEEMT
FHERIGEWMER, FAHEMD®, BIE, &
MREASEANTH-HESRSE—FRK
B, METHIAARRETE, FARFMEE
BIEESS,
2.2 B®
HEGHBRA2TRIFESED. THTH
RENBEBRISPMIRETRRS. WEEH
MATHHIBRHIERE. SRR HEE. TR
BEHEAE. PEE (2000)" 3B F LR
AR KL E PR RSET THR, BT
EERGE AP EAEHE RO, BRT
BEEMI R AR —SHE, e T RER
FHEE: EBRF (2002)5iF T AMEmEH 5 HE
KB BHBBHTRIMR, &£RK%9. BHE
BRNEREFEEEEETFRMEERNA K
BEFEDEHEXE, BRnEAERRTEERLR
4 36.9%, BBEAREAKRE63%, MKk
B A R R S5 % A Wy 75 455 51 5 00 6 42 4t
THIBKIE, REME (20060)2FHRAAKE R
BeshinEy, EEHREMEKBORE, Rl
THMARXEERAREELA®TZE, AFFRH
T — Rl R A A A
s, ESNRRT HAE BN EE LA
th, £ — FIBEFHIEHBEE T & L,
RATRAI, £75E, SEEFFHRRY,

2008 X % 1 M & % 107 M




N HEF R

i

3 HEEHASHFA

3.1 WmEHKEE
HRREFER—MEEIMRMESE, T2
HFETHIADIORE. BE. BEMEET. £
HIRBEDRGRE K ATHIEELR.
DB, DIERERER, THRHHEIER,
B, EARDFMA, WRKETETHTRLN
FUiL. REBMERRRE, £F X (2001)242H T
B BRI R R A L EMR R A 4B
FRREAFERERE. BERE, =RESAY
WE=y2—, EFERARES%. & (2003)0
LA BB AR, RAEARKERRE AR
RRFEREELENTRETTIZ&E, £5
HELELET, BIAACHRKRITEBRAESE, |
WK 9IS5.2%, EUEH32.6%, X—TLTZEWE
BB G E R, EERETMA.
3.2 BRARAEES
BFRAEREEARBEE RSB — A
HERREEED, BNSERD, TEFETKYE
REMERE S, SXERs FIEREEARE
A, TRES R LA TR B 40w K g
RE R HHESETF, MHEARI L. FRE
MEERARERKMNATESFEEEL. #
2 (2005)274pE Tik—PRREBREREE
BIREA, HEANRAIER, W& w] &b
ERR (=K a0

4 BREHRPEROFA

BREEE 12%~20% e, &BMHHER
wKimEm, bE5&FSHMEMEHROBLE
X, DERBMBHARFEERL. FHE—FE
EMLTIRER. AERMLRIEEL, b, s,
i E S, RERFNFHMETURM, &
NETHRMERE AWM. B, mTFEMTAEN
BERE%, FALATRAEE. HEER.

5 REEREBARFKARFENEDEREN

REEEFANFRAALER, RUNE
BEFERSIE THEHANCERSE, UMIANE
WEHR, ASWEEEM, FESRE— &
B, b, #ROMMBFRESLMRE, B
"EX, FIAMRD, B2, BEADMIAIHE
KR, WipEsHE#.

2008 % 4 1 &% 107 M

5.1 FPaar 2Rt

HAl, EEFATHENNEREE, EL0
RUA—FIRFIEFESITIEREYR, H
BEaFREMEE, GMBASHL, MAE
Im. BECEFEELETHE, BRERRE,
i Ef, & RIEEER, KHERE HWE,
BFF T2 4 8 1 % LA 9 T e £ 8 5k 34 7= SR EE AT 5
HHEFS, AR EERRVERES, &
ML EPHEFEN, REEANFHHERK
RERRLRREZ,

BISME —HERESHFARE, HRREER.
FRHEP R TR, HEQ, REBH
EEEIARERMHEER, FROTSERE
K, BEHEFNESETED, FLL, FINEEE
WEAKBEHFREES. REASE, SHmE
MEA B IR E R AR R FIAR, £
TZHEARBHATHERN R, BRI AR,
MEABRERSTLINRREFEENE L,
5.2 EHFHARNA

R LU AIR R, BEATF& GUSHY ST BHX
BAMATRGOIFRESH, ERa"HOP
RAR, LLRHEBHTEREHRERNEH. B
W, BAEwEL. HBkEl, SR, BlaRE
B, ®E REZ. AREEFEANERATES
BRSZAFIRG, EREFRFHE, /LT
2. NERER, WmtER, ERAA, ErEEE
. mfEmERSS, BYSFANEETHR,

Bltn: BBTRBANEDEAR, BiEAFEA
BOR&HEATER:, BREECRREE, KN
MmN, REREE, HRERD, TZHEH,
EFHFEAREKTRIEFLHIMRA: AL
MMEAQRARKER, BROH0LERS, A
ft, EmEEEEDH. R, BkBREARS™
AETRRR, (75 KR A R, ZHE R T B
MEQTZMEAAR, FEER. BB, ZRE
RIRAYASERARZRE,

5.3 FROARLL5EH

BESFANFANNELREYE, REAT
SilE, EEURMTRE. TZESKFSER
¥, MR TR BRI SIRET R,
REELAE -G RIRE, HEMEETDRES,
AHTFHBRERBORY, BAFTFhareE




mIILZ

@EaD 30

K. Bk, HENS, m@mTEARM>&FER
WS, FREHIEA R AR BARE, BIIREH
M- @R EEE A LR I FERRIIRG.,

6 FRARRE

HEZ2FOEERR, AREEKFEHTE
R, &8RN HAOBREE R
RS, WiHERKGTER, REEERL™
ROV RIERE, CAIRETHEE NS HHIFE K,
BETREHLBE—SBBRL, FaFRE
EMEE, HRREE—-SERNGE, RElE™
TZHRAMNEBEREEHEE R TEHG RN
BRI AR tH#—-SRIRIE, &
MESATADLBRIE. SENG LR,
Rl IR, REREHLSFKENELN
fEfl. EREAREEE, RRBNERZIE,
Bk k& EFE R DEN TR ERER
HEMFVE R, BEARERRREAFERMEM
SeEENAREEEL.

BE Mk

U] BAR, ¥. §FREmIFM. PERLX
ik pRAt, 2002,

(2] 324, ¥. FRSFAHFIZHZSHV]. A
XTIk, 2001, (1): 42~43,

[3] Contantions G Zarkadas, Yu Z Hamilton R I, et al.
Assessment of the Protein Quality of Bone Isolates for
Using an Ingredient in Meal and Poultry Products[J]. J.
Agri,Food Chem,, 1995, 43, 77~83.

[4] Chambers, J.and Rasmussen.P.B.Enzymic treatment of
bones[J]. Sci.Food Agric, 1988, 42. 87~94.
[5] N. H. srensen ¥, B RHAARNAA. A

KLk, 1092,(8) 41~43,

[6] Krzystof Suroukat, Miroslaw Fic. Studies on the Re—
covery of Proteinaceous substances from chicken Heads
[J]. Sci.Food Agric., 1994, 65. 289~296,

[7] Miche) Linden, P Rozan, et al. Nutritional Vale of Veal Bone
Hydrolysate[J]. Food Sci.,1997,62 (1) 183~187,

(8] MRS, Bk KME4ABEAH L], £odt
. 1995,(10) 38~40,

(9] BiE. FHERAIHIH[I]. AATLE,
1998, (2): 41~42.

2008 X% 1 M & % 107 8

[10] Z#Me, ¥. BEKRFTEORERGOHH
%. Aoudtg, 2001, (2). 48~49,

[11] S Morimura, H Nagata, Y Uemura, et al, Develop—
ment of an effective process for utilization of collagen
from livestock and fish waste[J]. Process Biochemistry,
2002, 37; 1403~1412,

(12] &S, . BARRZOHEEASHRR
54 %EROHRT[J]. SLEAXFFR,
2001, 22 (5): 418~421,

[13] 4Al, #. ¥ F4uAAURk o) 5 5 457 T[],
AR EALH, 2008, 22(8) 136~139,

(14] £2%, ¥. @S FTHOLEREARR
[]. ®dxk, 2001, (3): 10~11,

[15] #0%, ¥. LRBELASTROHI]. AR
FRACFE S, 1998, 10 (13); 28~30,
(18] #skik, ¥. LRAAHEFTRAFL[]. AR
EREFREFM. 2003, 24 (2). 61~66,
[17] Fors, §0F. EXFUALERANR

[J]. @l k5, 2001,(1) 41 ~44,

(18] Xip#k. AALHHFR AT F w0 LA
RIM]. BdHREXFREFERL, 2005,
[19] PR¥F Bt H$ARLERATRETH

BRAFE. £%LbA4,2000,21,(4):37~39,

[20] BB, ¥ AB#HASTLMETRERR
BAFRG T[], R IAZF, 2002, 18
(2); 118~123,

[21] RE#, ¥ ABGAHRETHESLY
B 1. AT, 2006,(3) 31~34,
[22] C. Calpla, P. gonzalez it al. Bone—bound enzymes
for food industry application]J]. Food chemistry, 2000,

88 (4) 403~409,

(28] Rif. MBHKAEFTHAN]. RIS,
2006, 8 (7): 31~32.

[24] #5F A% FTEHRRA AL HHK]J].
EREWHFREFF K, 2004, 16 (8); 597~602,

(25] %FsL. st FELEAHNLILE[]. Lo k¥
348, 2001, 7, (4): 334~336,

(28] B%, ¥. ABRKFALAHILHZN]. ¥
HA Bl d, 200518 (4). 55~58,
[27] 78#, F. $AHELLEGHRKAN
kRt L. FHEFFR, 2005, 20

(4):702~703,




