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Review of preparation polypeptide
calcium from pig bones protease solution

AN Guang-ie  HU Jiasong ~ WANG Zhang-eun  ZHAO Xue-wei
( College of Food and Bioengineering Zhengzhou University of Light Industry Zhengzhou 450001 China)

Abstract: The research achievements of pig bones treatment with enzymes and collagen polypeptide calci—
um synthesis structure characterization and calcium chelating mechanism were reviewed. At present most
studies have focused on the synthesis of polypeptide calcium with enzymatic pig bones; the specific calcium
chelating peptide characterization process simply reverse illation the mechanism to explore more complex by
the product but can not really reflect each process change of chelation. It needs further exploration and re—
search.
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