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Review of the functional factors and the exploiting utilization of swim bladder
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Abstract: The swim bladder is rich in collagen, and contains bioactive
components such as peptides and glycosaminoglycans. It has the
functions of supplementing kidney and filling the blood and so on. It
is one of the tonic of medicinal and edible products. It was reviewed
the chemical composition, traditional medicinal value, clinical effica-
cy, functional factor and utilization of swim bladder in this study. in
order to provide a reference for its further development and utiliza-
tion.
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