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Study on the Compound Collagen Protein Flavoring

L1 Guang-hui, GUO Jian-jun
(Department of Bioengineering, Sichuan University of Science & Technology, Zigong 643000, China)

Abstract: According to the popular taste, the compound collagen protein flavoring was made using the fresh meat bone of livestock and

birds as main material, which contained rich collagen protein and delicious substances, and related spice as subsidiary flavoring. The product

was convenient and will be widely used as a new kind of compound flavoring.
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