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Physico-chemical Properties of Sika Deer Antler Collagen
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Abstract: The physico-chemical properties of sika deer antler collagen extracted in acidic solution with pepsin were determined
using ultraviolet (UV) spectroscopy, Fourier transform infrared (FTIR) spectroscopy, amino acid analyzer, SDS-PAGE and
differential scanning calorimetry (DSC). A typical absorption peak at 230 nm was found in the UV spectrum. The FTIR
spectrum showed that the amide A, B and [ spectral bands were consistent with those standard type 1 collagen with three-
spiral structure. SDS-PAGE results indicated that sika deer antler collagen was composed of one S -chain and two different o -
chains ( @1and a2), which were the characteristics of type 1 collagen. Amino acid composition analysis revealed the characteristic
amino acids of type I collagen. The ts was 84.05 “C. On the basis of the analysis above, it could be concluded that sika deer antler
collagen had typical physico-chemical properties of type 1 collagen.
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Fig.1 UV spectrum of antler collagen
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Fig.2 FT-IR spectra of antler collagen and type 1 collagen
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Table 1 Amino acid composition of antler collagen %,

TR JEH R b T AR I
RAEZIR(ASp) 48.2 48.0
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H &R (Gly) 303 288
HZE R (Ala) 76.4 127
FE I (Hyp) 99.7 98.0
AR (Val) 21.5 26.0
HH R (Met) 6.15 5.00
SRR (le) 12.5 10.0
TEE R (Leu) 29.5 23.0
BR IR (Tyr) 0.90 7.00
HKNE R (Phe) 19.4 12.0
AR (His) 6.35 6.00
KEE R (Arg) 73.9 52.0
I R (Pro) 133 117
AR (Lys) 32.3 20.0
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