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Abstract: Collagen had good physical properties and biological characteristics, and had been widely applied in many fields such as

chemical industry, food, medicine, biomaterial, and agriculture, among which collagen-based biomaterials had great application potential and

wide market space. The structure and functional features of collagen and its application in cosmetics, biomaterials, feed, retanning agent and film

forming materials in finishing were introduced in this paper.
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Table 2 Ingredients of collagen protein powder
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Table 3 The amino acid and relative content of collagen protein
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