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Abstract: Bone is the main by-product of animal after slaughtering and is rich in collagen. First, the preparation of bone
collagen, involved pretreatment of bone raw materials, extraction, isolation and purification of bone collagen, are
introduced. Then its application in food industry including functional food and food packaging, are reviewed in this article
from the aspects of structure and properties of bone collagen. This paper will provide ideas for the efficient utilization of

animal bone collagen.
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Fig.1 Structure of bone collagen from macro to micro
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Table 1 Acid extraction medium and yield of bone collagen
from different sources

P R T AR AL (%)
g 0.01 mol/LEL R 2.80!
e 0.5 mol/LZ g 3.0003
X5 0.5 mol/LZ g 536014
KHR 446 fa 8 0.5 mol/LZ & 0.101"
71 0.5 mol/LZ i 1.061%
Bl N R fl 0.1 mol/LFy 52 11.8700
S 0.5 mol/LZ % 40.10°07
H AL 0.5 mol/LZ g 40.70"07
il £ 0.5 mol/LZ g 423017
S 0.5 mol/LZ % 43,5017
21 it 0.5 mol/LZ i 50.00°C'®
e 0.5 mol/LZ % 53.60°0'7
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Table 2 Enzymatic extraction medium and yield of bone
collagen from different sources
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Fig.2 Schematic diagram of ultra-filteration isolation and
purification™
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Fig.3 The structure of collagen peptide chelate calcium™!
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Fig.4 Molecular docking between ACE and collagen peptide
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Fig.5 Schematic diagram of reaction mechanism between glutaraldehyde and collagen™™
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