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Abstract: In order to study the anti-ultraviolet radiation effect and physicochemical properties of tilapia fish scale collagen composite gel.
In this paper, three coagulants were used to form a composite gel with fish scale collagen, and the effects of coagulant on its anti-ultraviolet
radiation and physical and chemical properties were studied. The results show that the absorbance of the gel decreases with the increase of the
quality of the curdlan. After exposure to UV light for 300 s, the survival rates of Escherichia coli under the protection of collagen and gelatin,
agar and curdlan gel were 0, 46.43%z 0.75%, 33.28%= 0.75%, 62.06%z 0.75%, respectively. Therefore, it is best to obtain the anti-ultraviolet
radiation effect of the curdlan composite gel. The type and quality of the coagulant have a significant effect on the hardness, gumminess and
resilience of collagen. Scanning electron microscopy showed that the Therefore, it is best to obtain the anti-ultraviolet radiation effect of the
curdlan can be effectively combined with collagen to form a stable structure. By determining the viscoelasticity of the collagen gel by the
rheological method, it is found that the gel elastic modulus G' and the viscous modulus G" formed by the curdlan are larger, and the influence of

time and temperature changes is small. The research results provide a scientific basis for the study of the anti-radiation effect of tilapia fish scale
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collagen composite gel material.
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Table 1 Effect of coagulant on the chroma of collagen gel
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Table 2 Effect of coagulant on the protein structure of tilapia fish scale collagen

E} un

A R e Fhsk M Fhk =) 5
Gel(0.5 g) 141.31+16.65 1.03+0.16* 0.81+0.10° 130.20+24.53° 0.710.21°
Gel(1.0 g) 170.30+12.65% 0.95+0.03° 0.78+0.07° 127.36+17.45° 0.730.11°
Gel(1.5g) 237.29+39.62% 1.17+0.19 0.79+0.24° 222.73+56.20° 0.81+0.15

Agar(0.5 g) 152.361+6.90% 0.97+0.02° 0.90+0.07% 146.19+23.06° 0.65+0.08°
Agar(1.0 g) 173.86+10.43% 0.98+0.01° 1.12+0.42° 137.57+19.46° 1.57+0.14%
Agar(L5 g) 779.67+31.32 0.98+0.02° 0.84+0.14% 604.45+76.34° 1.83+0.48°
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Thr(1.0 g) 483.77+61.93° 1.04+0.07% 0.72+0.07° 334.23+21.45° 0.360.08"
Tbr(1.5 ) 594.80+65.23" 1.22+0.06° 0.85+0.11° 521.07+100.71° 0.47+0.11°
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Fig.4 Effect of the addition of coagulant on the microstructure

of collagen
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Fig.5 Effect of coagulant on the viscoelasticity of collagen gel
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