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Abstract: Collagen peptide is a type of peptides complex with rich nutritive value and biological functions derived from
hydrolysis of collagen. Based on the debate in recent years that whether it is useful to supply collagen, this article provides
comprehensive description of collagen peptide and collagen from the aspects of structure composition and functional
properties and applications. Collagen peptide products that have been applied in food industry and health care field in recent
years were reviewed. A significant body of this work had been devoted to the statements about digestion absorption
properties, nutritive value and biological function of collagen hydrolysates. The outlook for prospect and developing
priority of collagen peptide were described. Ultimately, this review can serve as a reference for the exploration and utilizing

of collagen peptide.
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Fig.1 Schematic drawing of the hierarchical structure of collagen
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Table 1  Collagen and collagen peptide!” ®
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Table 2 Some of the more common collagen hydrolysates on the market
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B, TR 97% LU, TSRS L TEHLER, 1N
Bl 4 SR

AR 75 B F AR [ 345 1l 2 s 2 75
SRS A5 TLEY 20 AR IR 43 g i ok
W2 (SEAAMR . LASTAAMR . Bisaie . SRR . TN 2R
RN . (R AR . A (BT )) L &
Pty SRR (eI P TT Hh 2 SR R P R 1)
RV . W 5R% ) L AR 2 e,

JiSe J5E 2 P F SR B R 2L ST 285 L T 42 5 TR,
e S 1 B A 0 A TN AR A 18 Fh s ki,
FHorp AR TS IS 7 Fh, BEAEHE LA K A2
T IS 2 RN (LGS N, R [ P S
MR 1 (SRR, TEE TR LR TR sE 2
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Table 3 The daily requirement of human body for protein and essential amino acids®”
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Val Leu Ile Thr Phe+Tyr Trp Met+Cys Lys His Arg
N 65~105 102.8 1440 1028 72.0 144.0 3.51 133.7 123.4 0 0
AR 75~90 - - - - - - - - 0 0
10~12% )L 3% 70 3383 45113 3075 3588 276.8 41 276.8 6015 0 0
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F 4 EHIIEE AR A2 P
Table 4 Chemical composition of edible collagen hydrolysates™
2 K53 (%) W53 (%) RSy (T, %)
s HE 0.67~1.45 0.79~1.74

FAF(%)
80.77~88.15

HEAB(TIE, %)
96.96~99.40

10.82~18.34




-390 - £ Tl B4

20214 7 H

*5 EHIREEAESERIN (2/100 )
Table 5 Amino acid composition of edible collagen
hydrolysates ( g/100 g )
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24, KIS TR R 1 526 B IS il 57 REAT R 46 /)N 5t 425 1T
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