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Research progress in extraction, purification, and determ-
ination of properties of aquatic collagen

YANG Ya-nan, LI Cai-yan, QIAN Guo-ying
(College of Biological and Environmental Sciences, Zhejiang Wanli University, Ningbo 315100, China)
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Abstract: Collagen is an important functional protein and much attention has been paid to aquatic collagen due to
its abundance and unique advantages. In this paper, we review research progress in the extraction, purification and
determination of the properties of aquatic collagen. We also consider the prospects for future developments in

aquatic collagen research in order to provide a theoretical basis for further applied aquatic collagen research.
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