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Abstract: Livestock and poultry bones are abundant natural resources very rich in nutrients; however, only less than 1%
of these resources in China are in depth processed or utilized. This article reviews the current situation in the exploitation
and utilization of livestock and poultry bones at home and abroad with respect to chemical composition and structural
characteristics, hydrolysis methods, major functional products, and techniques for their separation and purification, with
emphasis on the development of bone peptide chelating calcium as a new calcium supplement. A detailed elucidation of the

major factors affecting the chelating process as well as the absorption of the chelate is also given. Finally, the future prospect

of bone products in China is predicted.
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