MK EEBHE Modern Food Science and Technology 2015, Vol.31, No.12

83t IR & H VIR LR 1T 53

FRERRE ', 788, BKER ', B
(L FRRFIEFFIR, AT 315211) (2. 3L EH SFEHFAR, #in Tk 315100)

T : AR T B8 & A oA, RFBRE A RBR G, AR T BREWIREEZES (ASC) Btk /R &4a (PSC)
HEGRE., M. AEHIBEAGEEFEMR, JT5 PR | BREEG (BATC) #471k4%, SDS-PAGE .k 2= ASC =
PSC #8047 Mk otk (ol e o2 48), A | RIREBEEG; 1§32 4o Ak B AIIRING 2 AR E & HIRG T TRy Z 3Rk sb My,
12 ASC 694 5 ARSI 3%, ASC A= PSC #4943 HIR B 25 4 32.48 ‘CA= 32.68 'C, 1&F BATC; Bt pH &4 T (pH 1~4), ASC
Fa PSC /&g B4 3, % NaCl RE KT 2%0f, PSC 69/aM/Eeks; At esR« 2 AR &G ¥ AMIKLEH, ASC 9324394,
Bz, EREREPRRG ERE, 5 2HIRAREEG T EAR —F 600 £ 575, (28EA B0 RAE M 8 Rty AT
PREIFO) AR EEH, A T 09 A IR B & 4R IR.

KR FHE, BUSHIRES; BUSMEREES; BiK

M ERS: 1673-9078(2015)12-191-196 DOI: 10.13982/j.mfst.1673-9078.2015.12.029

Physicochemical Properties of Collagen from the Skin of Acipenser

gueldenstaedtii

CHEN Ming-hui’, TANG Hai-qing’, OU Chang-rong', CAO Jin-xuan®
(1.College of Marine Sciences, Ningbo University, Ningbo 315211, China)
(2.Zhejiang Pharmaceutical College;/Ningbo 315100, China)

Abstract: The skin of Acipenser gueldenstaedtii was used-as the raw material‘in this study, and collagens were extracted using acid and
pepsin extraction methods. The protein type, structure, thermal denaturation temperature, solubility, and other physicochemical properties of
acid soluble collagen (ASC) and pepsin soluble collagen (PSC)-were studied and compared with those of bovine achilles tendon type | collagen
(BATC). SDS-PAGE patterns revealed that both ASC and.PSC.contained two typical « chains (a; chain and a, chain) and were type | collagens.
The Fourier transform infrared spectroscopy (FT-IR) results indicated that both extracted collagens had a triple helical structure, but ASC had a
higher degree of molecular order. The denaturation temperatures of ASC and PSC were 32.48 “C and 32.68 C, respectively, which were
lower than that of BATC. Both ASC and PSC had a relatively high solubility at acidic pH (pH 1~4). PSC had a higher solubility when the NaCl
concentration was higher than 2%. Scanning electron.microscopy (SEM) showed that the two collagen sponges had a network structure, and the
pore size of ASC was relatively uniform and small. These results indicate that different extraction methods may lead to certain differences in the
physicochemical properties of ASC and PSC; however, both collagens have good thermal stability and solubility, as well as the ability to form a
better network structure than BATC. Therefore, the skin from Acipenser gueldenstaedtii can serve as an alternative source of collagens.
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Fig.2 Fourier transform infrared spectra of the collagens from

Acipenser gueldenstaedtii skin
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Fig.5 Scanning electron micrograph of ASC and PSC from
Acipenser gueldenstaedtii skin
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7: A: ASC, P: PSC, B: BATC.
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