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Abstract: Fish skin of Clarias fuscus was a by product of freshwater aguatic produdts processing, which is rich in resources. To improve
the utilization of aquatic by products, the fish skin of Clarias fuscus was used as raw materials for acid-soluble collagen (ASC) extraction at 4 °C.
It’s the physicochemical of the extracts was then studied. The hydroxyproline experiment showed that the extraction yield of ASC reached
20.32%. The sample met the characteristics of type | collagen with the most abundant amino acid of glycine (32.59%) by analysis of amino acid
compositions. SDS-PAGE and ultraviolet-visible (UV-Vis) spedra identified the sample was of a type | collagen protein with high purity.
Fourier transform infrared (FT-IR) spedra of ASC suggested that the protein presented inthe triple helix structure. The denature temperature
(Td, 26 C) and shrinkage temperature (Ts, 53.01 ‘C) showedthat the thermal stability of the collagen was lower than collagen from mammalian.

X-ray diffractiondiagram showed the internal structure of the collagen molecules from Skin of Clarias fuscus.
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Table 1 Basic components of Clarias fuscus skin
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Table 2 Amino acid compositions of ASC from Clarias fuscus

skin
AR 5% AL/1000 A~ R ER B AR A
RIVA A (ASP) 48.33
728 (THR) 24.75
2 A% (SER) 38.36
» a8 (GLU) 76.88
H# A% (GLY) 325.94
A A8 (ALA) 124.40
A # (VAL) 29.02
& A8 (MET) 12.12
57 A8 (ILE) 12.51
7% A8 (LEU) 22.84
& &% (TYR) 4.59
A &8 (PHE) 12.38
#A B (LYS) 24.40
48 A8 (HIS) 5.90
# A8 (ARG) 50.98
M &8 (PRO) 108.74
Z AR (HYP) 77.89
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Fig.6 X-ray diffraction diagram of ASC from Clarias fuscus
skin
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Table 3 d values of X-ray diffraction peaks of ASC

Parameters Peak P1  Peak P2 Peak P3
Peak position/26 6.60 22.10 34.50
d values/nm 1.34 0.40 0.26
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