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РОЗДІЛ 7

ЕКОНОМІЧНІ ПРОБЛЕМИ ІННОВАЦІЙНО-

ІНВЕСТИЦІЙНОГО РОЗВИТКУ ПІДПРИЄМСТВ 
ХАРЧОВОЇ ТА ЗЕРНОПЕРЕРОБНОЇ ПРОМИСЛОВОСТІ

ННООВВВВВВВАААААААЦЦЦЦЦЦЦІІІІІІЙЙЙЙЙЙЙНННННННООООООО-
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USE OF THE COLLAGEN HYDROLYSATE IN HUMAN RATION 
AS DESEASE PREVENTION

Oleynik M.I., 1rd year student of the master course of the Faculty of IFT&RHB,
Odessa National Academy of Food Technologies Odessa

The deep processing of industrial fish is accompanied by the formation of secondary 
resources, the scope of which is quite broad, but not fully. The main direction of the 
processing of secondary fish resources are those or other biologically valuable components, 
and their physiological role is due to their ability to influence general processes, to participate 
in the formation of human body tissues, providing preventive action, acting in national means.
Traditional applications of protein hydrolysates, depending on the degree of protein splitting 
and degree of purification, are medical, food, compound feed and microbiological industries.

Currently, among all the variety of dietary agents, special attention is paid to protein 
preparations. This is not surprising, since proteins are an important part of each structural and 
functional unit of the cell, taking first place among all the macromolecules located in the living 
cell. Thus, in the human and animal body, proteins make up 14-20% of the total mass fraction 
and about 40% in terms of dry basis. Collagen hydrolyzate is a natural amino acid cocktail that 
stimulates the regeneration of collagen fibers in the skin, slows the processes of its aging, gives 
the skin elasticity and youth. Receive GC as a result of hydrolysis - one of the methods of 
destruction of proteins, which results in a break in the peptide bonds of the protein molecule, the 
process comes with the addition of water and the formation of nitrogen compounds. 

Collagen was previously thought to be a defective protein of low biological value, but 
these views have now been revised, as there have been studies that prove the biological value 
of prolin and oxyproline contained in collagen proteins in large numbers (30% of the total the 
amount of amino acids), as well as the source of glycine (up to 30%). These proteins are the 
structural components of the articular and vascular tissues of man and the lack of proline and 
oxyproline contributes to the development of diseases of the musculoskeletal and 
cardiovascular systems. Despite the fact that collagen is the main protein of the joints, 
collagen inners have relatively recently started to be used for the treatment of arthritis and 
arthrosis. According to many researchers, the use of collagen hydrolyzates in the diet has a 
beneficial effect on the work of the colon, using biologically active peptides that reach the 
bloodstream and become available for metabolic processes. Collagen hydrolyzates as a new 
nutritional supplement for injuries, burns, cancer and hepatic encephalopathy. 

The collagen hydrolyzate is a good source of amino acids for people suffering from 
anorexia, anemia and vegetarians (due to the lack of meat in their diet). A diet containing 
collagen hydrolyzate is considered as an agent that improves the regeneration of the tendons 
or joints in physically active athletes with active joint pain. According to medical data, 
clinical studies indicate that the use of collagen hydrolyzates reduces pain in patients suffering 
from osteoarthritis and osteoporosis.

Previous clinical trials have confirmed the effectiveness of collagen hydrolyzate in the 
treatment of osteoarthritis (OA). The use of this agent was based on the substantiation that the 
hydrolyzed collagen contains a host of amino acids that play a role in the synthesis of 
collagen, one of the two main protein components of the cartilaginous matrix. It is assumed 
that the administration of this agent can stimulate chondrocytes prior to the synthesis of the 
collagen matrix and provide symptomatic improvement in OA.Properties such as excellent 
biodegradability, low immunogenicity, and opportunities for large-scale production make 
collagen hydrolyzate interesting compounds for extensive industrial use in the food industry 
and medicine.

Dzyuba N.A., PhD, Associate Professor
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