Highlights：
· Clarify the cause of bovine bone soup demulsification during the storage process.
· Prolonged storage leads to the unfolding of protein denaturation structures and the weakening of intermolecular forces in bovine bone soup. 
· Orthogonal tests were performed to obtain the optimal use of hydrocolloids in bovine bone soup.
· The addition of hydrocolloids significantly improved the storage stability of bovine bone soup under different temperature conditions.

