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Abstract: Avian blood protein (ABP), recognized as a high-value animal protein source characterized by rich amino
acid profiles, has emerged as a valuable bioresource with broad cross-industrial applications. This paper outlines the nutritional
characteristics of ABP and reviews how fermentation, enzymatic engineering, and heme purification techniques enhance its flavor,
bioavailability, and functional activity during processing. It summarizes current industrial applications of bio-utilization technologies
in the food, feed, and biomedical sectors, highlighting their economic, social, and ecological values. Additionally, the paper examines
existing research limitations and gaps to predict future development trends in ABP bio-utilization. Value enhancement is further
explored through innovative processing methods and novel strategies, thereby establishing a scientific foundation and offering
practical guidance for advancing related industries.

Key words: avian blood protein; nutritional profile; biotechnology; application fields; development trends

31 30kg

PR BHEA, B PR A A8 8 ML B 1 AR R R Bk A el 34 0] DA B RH, 2026,42(7):363-372.

ZHONG Qiuxia, ZHAO Xiangjie, YANG Huaigu, et al. Biotechnological utilization of avian blood protein and its industrial
development trends [J]. Modern Food Science and Technology, 2026, 42(7): 363-372.

WS HER: 2025-03-26 ; 1&EIHHA: 2025-07-02 ; ##FSF HHA: 2025-07-08

EETE: T SRR SBREFEAATE (2024HY002LJ002) ; ["RERUBFRRFAASIHEREETE (R2021YJ-YB3008)
IHREKRTBMIEARALF AR HRZFEAREZRTE

fEEEN: #IE (2000, %, MEMRE, ARAE: RUEKFEFLSFIA, E-mail: 15607899605@139.com

BIEE: HIFE (1988-), B, #t, BIEMRRA, WHRAFE: REEMI, E-mail: yanghgjgs@163.com

363




MR @i

Modern Food Science and Technology

2026, Vol.42, No.7

F& M 5 & 8 5 Xohn i A% o 8 2 i |1
Wiz —, @R BN 3%~8%. [E P& AT
VRAFEE IR S R A5 5K 8 1) IR R A AR A B R4k
WK, Hoh s R e 13022 23N, KAk
A 10 IV o5 A TR 1 2.5%~3.5% ) TR 4R A
I 4220 R, HMw 52N ER 3%~5% ; A
TEE RIS 5.69 121, il L BREL 5% W
SR BN IA 8.5 AL A, HIH SR EZL 6.5%.
A B, FRE AR K& B S W] AR 100~200 /7t
ML E =40 o

& m H A & E A (14%-16%). & g B
(0.15%~0.43%) MR, HEGWMETR, H “WE
P IISERR. S IR P T AL 1 40 B A A L A
B, USBEAY AR, ek E . A
BEIMEE RS TR . IR A S & 5 B E 15%,
T EL 90% LA b, B 18 A ERIR, P R
Uf o ARSI O R S BUE QA %, fERLrs
i R R R R, IR T S E AR
i IR Tz MEER . Btk z 4, AL
TE K& MR PR R B 7 A Y, B8 i v & 8
ZRESESNIIE . KIS, 5
IR EEMNENEA LAERERE . Hit, @i
BRI TR F B O B TR, Kk
PO, RS ME AL FI R, R ER
AV N SRS B AE P Ml RN A 2 R T TR
FEEEEH.

MHTE WA B MR A MBS R, AR
IR RS HA (B D mTHKS8HE
(B 2) #4782, Ard, EEIRGEN TR, YEas
(P A, BeED . (Tt K LRESE, K
HH G 4 A TR JFG 2 A 1 R s PR AE AP 58 A0 7 32 S
o JE#, &M 32 B0 TR i 2 8 55 8 1 )
i CH & S RO N 20 ) BRI ()5
BRI, LR R R, SER N A Ak
B A 4% Rk kL. 7RI T AR, AR eSS
AW R T S ) 38 o BN AR 8 L AR R IR R T R
P, O SEILEE GF AT AL RIS R L R AR BN T
B DU E D Re s A BT 08 H & B
R BT AEME MRS, 28 ML E
KgAK B E NG 2 —. R, BTt A F
FREMEA GEEA) KRN AE ST SEN,
REAREN XG2S HALE RN E, X HH
HERGE T, e KA RV i b A 4 gk —
AN FERITEE

ZE L RTIR, BAREILLE Y N RN AR 2

364

A4, EHEERIHAR, §IEAERKT A
W) R BT R A AR 22 6] ASSTA 4 T &L AR
FLRE FR 45 s AN CHLIR, B T 8 1 2 1 v ORI
MR R, B NS I A EE AN A A = 3 At
2 BRSNS H U .

WL )% 1% FALEEH 1%

WU (E ) 1% KI#12%
I (T _\ ' (6T 2% 8%
24%
e -
(&)
1% ‘
| it AR48%

E1gnEAEESFANEEMINESK

Fig.1 The main processing methods for the comprehensive
utilization of avian blood protein
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Fig.2 The main research purposes or product uses of

comprehensive utilization of avian blood protein
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Fig.3 Similarity of blood protein sequences between different livestock and poultry (%)
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Table 1 Comparison of the nutrients composition of animal blood protein from different origins
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Table 2 Bioactive peptides derived from different poultry blood
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Table 3 Fermentation conditions of different avian blood proteins
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Table 4 Enzymatic hydrolysis of different avian blood proteins
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Table 5 Comparison of hemoglobin extraction methods
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