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Abstract: In order to determine the effect of Channa argus collagen peptide (CP) of self-assemble aggregation on the change of structure
and characteristics at 6 different ionic strengths, the intrinsic fluorescence, turbidity, microstructure, diameter, viscosity and secondary structure
of the aggregate were measured. The results showed that the self-assembly and aggregation of CP can be promoted by ionic strength at the range
of 0~500 mM, and the aggregation rate was increased with the increasing ionic strength. The three-dimensional network compactness of CP
self-assembly increased, and the average particle size of the aggregate increased by 74.42%, and the maximum shear viscosity increased at the
range of 0~150 mM. The three-dimensional network compactness of CP decreased, the average particle size of the aggregate decreased, and the
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maximum shear viscosity decreased by 21.39% at the range of 150~500 mM of ionic strength. However, the secondary structure of CP had not

Modern Food Science and Technology

changed significantly. In conclusion, the self-assembly process of CP can be promoted and its structure and physicochemical properties can be

effectively improved when the ionic strength of samples was moderately increased. The results of this study can provide a reference for the

further application of CP in the preparation of drug carriers.
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Table 1 Effect of collagen peptide polymer of ionic strength on secondary structure

BT R 03837 1% B-H &% B4 A 1% TA] A%
cK 15.54+0.17 27.02+2.07° 14.18+0.32% 43.26+1.58
omMm 13.00+0.77° 41.42+1.75" 15.730.26™ 2.83+0.31°
50 mM 12.52+0.75° 43.29+1.10° 15.72+0.51% 30.84+1.41°
100 mM 12.52+0.39° 43.81+0.86" 15.79+0.88° 30.55+1.16°
150 mM 12.21+0.53° 43.73+1.12° 15.69+0.29% 31.15+1.66°
200 mM 12.44+0.68° 42.32+1.69° 15.57+0.22% 31.96+0.58"
500 mM 12.60+0.46° 42.3040.73" 15.680.17° 32.25+1.27°

E: RRNBFEEATRE LA L F M £ F(p<0.05).
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