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Abstract: The hydroxyproline (Hyp) content in two fish skins, squid skin and chum salmon skin, was determined by the
spectrophotometric method and was shown to be 0.823% and 2.247%, respectively. The average recovery rates for the two skins were 98.47%
and 98.39%, respectively, and the CV of Hyp from the two skins were 1.65% and 0.64%, respectively. This method can be used as a reliable
method for the quantitative determination of the collagen in fish skins.
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Table 1 The concentration of standard Hyp and the determined

absorbance
Hyp & JE/(ng/mL) 0 1 2 2.5
B (A) 0 0.085 0.156 0.192
Hyp K JE/(ng/mL) 3 35 4 45
BAE (A) 0.232 0.268 0.304 0.349
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Table 2 The contents of Hyp in fish skin

H5n Bkt R Fotk R
A (BRE) 0.1285+0.003 0.3450+0.02
pl(ug/ml) 1.646:0.04 4.495+0.01
Clg/e) 0.008230.04 0.02247+0.01
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Table 3 The recovery rate test of measurement method

. &S S Hyp AeAHyp #id =L
e /g RE/g FRE/g 2lg  E/%
1.0008 0.00819 0.0031 0.0112  97.10

s 1.0012 0.00832 0.0031 0.0114  99.35
1.0019 0.00844 0.0031 0.0116 101.94

0.9991 0.00794 0.0031 0.0109 9548

© 10018 00239 00031 00271 10322

Fer @ 1.0011 0.0226 0.0031 0.0257 100.00
)4 0.9993 0.0214 0.0031 0.0243  93.55
1.0006 0.0220 0.0031 0.0250  96.77

* 4 REMAE

Table 4 The stability test of measurement method

. Hyp &% L
M REF LKA T ARRRE ERAHY%
(g/mL)
1 0.127 1.626
2 0.125 1.600
b
& 3 0.128 1.639 0.027 1.65
4 0.130 1.666
FHE 01275 1.633
1 0.340 4.429
2 0.338 4.403
sk
3 0.337 4389 0.028 0.64
fo):'4
4 0.335 4363
FHE 03375 4396
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