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Research Progress on the Structure and Effective Components of Carassius auratus Fish Scales
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Abstract Crucian carp is an important economic food fish, not only its meat is delicious,but also its scales have high utilization value. This

(College of Biotechnology and Food Science, Tianjin University of Commerce , Tianjin Key Laborato-

paper summarizes the research progress on the structure and effective components of Carassius auratus fish scales from the aspects of the
structure of fish scale and the extraction methods of effective components such as collagen of Carassius auratus fish scales ,the preparation meth-
ods of antibacterial active peptides of Carassius auratus fish scales and the applications of fish scales,aiming to provide reference for the deep

processing and further optimization of the utilization of Carassius auratus fish scales.
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