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Extraction and the physical and chemical
characterization of collagen in snailfish

YI Ji-bing,LI Ba—fang* ,ZHAO Xue, YAN Ming-yan,ZHUANG Yong-liang

(College of Food Science and Technology ,Ocean University of China,Qingdao 266003 , China)

Abstract: Acid- soluble collagen (ASC) was extracted from the skin of snailfish ( Pterois anennata) , and its

physical and chemical characterization were studied. Amino acid composition and SDS polyacrylamide gel

electrophoresis (SDS-PAGE) suggests that the collagen might be classified as type | collagen.Fourier-transform
infrared ( FTIR) investigation showed the existence of helical arrangements of collagen. The denaturation

temperature (T,,34.1°C) and shrinkage temperature (T,,66.7°C) ,which are measured by Ubbelohde viscometer
and differential scanning calorimetry (DSC) ,is much higher than walleye Pollock (T,,24.6°C), mackerel (T,,
23.0°C) ,salmon (T,,19.4°C) and some common collagen of fish skin.
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