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Aiming to percutaneously apply collagen peptides (CPs) as the acute and
chronic wound-healing accelerator, new collagen-purification and gelatin-extraction technologies
that show excellent yield and collagen content were developed. Then, the effects of subcritical
water treatment on antioxidant activity and fibroblast-activating activity of enzymatically
hydrolyzed CPs were examined. The subcritical-water treatment further hydrolyzed enzymatically
hydrolyzed CPs into smaller peptides and increased CPs® antioxidant activity. However, it did not
change fibroblast (L929) migration and proliferation activities of enzymatically hydrolyzed CPs. The

more extended treatment inhibited fibroblast migration and decreased CPs® proliferation-promoting
activity. These data strongly suggest that the appropriate treatment with subcritical water makes
enzymatically hydrolyzed CPs higher antioxidant activity, which is suitable for acute and chronic
wound-healing accelerators.
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