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Abstract: Acid soluble collagen (ASC), pepsin soluble collagen (PSC) and hot water-soluble collagen (HWSC) were successfully
extracted from silver carp skin, and the physical and chemical characteristics of them were investigated and compared. The results showed that
UV and FT-IR measurements of ASC, PSC and HWSC were

<
almost no absorption peak at 280 nm. SDS-PAGE pattern indica

quite similar, and all of them showed maximum absorption peak at 232 nm and

t all the collagen extracted by three methods contained two different o
chains -(a;) 05, and their amino acid composition and proportion were similar. It was conformed to the characteristics of type I collagen. The
hydroxyproline (Hyp) content of HWSC was lower than those of other two extracting methods, but the gel property by this method was better.
The acid extraction had minimal effect on the network structure of collagen. The thermal denaturation temperature of ASC, PSC and HWSC
were 31.05£0.14 °C, 31.4540.01 ‘C and 43.75+1.20 °C, respectively. The Hyp content, rheological characteristics, thermal denaturation

temperature and the microstructure of collagen were affected by different extraction methods.
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Tablel Basic chemical composition of silver carp (wet basic)
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Fig.1 Ultraviolet absorption spgctroscopy of collagen from silver
carp skin

RIFE H R MaR OGS L R —REAIE
JEOUE (P ST A SR A i, FE20F M R b,
HUITrp/E280mmAb (1 54 Riicie o, T LA R Z 8 A
FE280 mmALAA TR R AR, (HIRIREAT L
FAETrp, BTLAE280 nmAb AT HEIR IR T B, X
FRLME A=A % e SRR A i el P AT e =
THE BB S 2 AR AE R OB AR AL T-232 nm
b, 7E280 nmAbSATC S, Rl AT DA Ak TR

B A UM R E

23 [ BEE G SDS-PAGE &, jk 4 &

[E2 e AR E B AYSDS-PAGE R K IELE
Fig.2 SDS-PAGE electrophoresis pattern of collagen from silver
carp skin
JE: 1.ASC; 2.PSC; 3.HWSC.
JR )5 HE 1 ISDS-PAGE UK 25 S L2 R d A
B =RIRIREH, BMRIRS T A3 SkoIRBEJE SR =
AR NE, Forp ek B B e, A2
ATLAEH, =FO7T TS B IR S5 s E #RAEAR XS 701
JiiEE 120 kDaZe A 2565571, H226 5 ) 58 FE AN,



MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.5

W B e 41 1 2 i 1 P A o BE AT — SR BEAL A, 1X
FhZE RS FL BN TR AR 19T 76200 kDalfhil
HIPEE, VIR A7 1 P AEAE 7T AT 1R]
SRAE PN e Lt =y 10 BRI g T 1 1 ek el
W, AL =AM S R AR A AL
{EL B AN FA KGR PITHR B 1 JL 2 AR 0 7 2 LE AR
%, WRERBIONERBOGERE S, | B RHARMIUK
R FHASE 8 702 i 2 1 e gt Bl N1 IO AL 0 PSR o

24 BJREZE G AR £ R

IR AL e a3 R . BIEB3AT LA
=R R AR R IR R LD (R A
AHANE, TR =R A S5 R R AR B

PSC

1661.69
1548.84

4000 3500 3000 2500 2000 1500

Wavenumber / cm’’!
E3 Btk RRE BN IEE

Fig.3 Infrared spectra of skin collagen from silver carp
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Table 2 Amino acid composition of collagen from the skin of

silver carp skin (residues/1000 residues)
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