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Progress in Application of Fish Collagen in Packaging

LEI Ya—jun', TANG Ya—[li*", LU Li—xin™"
(Jiangnan University, a. Mechanical Engineering College, b. Key laboratory of Food Packaging Techniques and Safety of
China National Packaging Corporation, Wuxi 214122, China)

ABSTRACT: Objective To study the research progress of fish collagen in the packaging field. Methods It was
introduced that the natural protein collagen has good biocompatibility, biodegradability, and low antigenicity, and that it was
used as food packaging material in the preparation of artificial casings, collagen membrane, capsules and so on. The
research progress of collagen in packaging was outlined, in particular, the advantages and applications of fish collagen were
explained. Results Our country is a big fishery country, fish collagen is a rich resource, if it is directly discarded as waste,
it would not only waste resources and cause environmental pollution, but would be also detrimental to the business benefits,
whereas if it is fully utilized, it can not only increase the value of fish processing, but is also favorable for environmental
protection. Besides, there is no concern in terms of security. Conclusion Compared to mammalian collagen, fish collagen
has its unique advantages. The study on the application of fish collagen has become the focus of attention.
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