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Abstract: Collagen is a predominant protein in the living body and is the main protein in connective
tissue, because of the diseases of which lead to the way of obtaining collagen and collagen active
peptides from terricolous animal organs is blocked. Our country possess high yield of fishes whose
by-product has rich collagen. Compared with terricolous animal collagen there are lots of distinctive
physiological functions and physical and chemical property in ocean collagen. Researches of ocean
collagen and collagen enzymatic active peptides are now very hot in and abroad and a great progress
have been made in the recent twenty or thirty years. The recent development of ocean collagen and
collagen enzymatic active polypeptides from fish processing waste is introduced in this paper.
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