<anc

P EANIKTRREFHIRFPR
CHINA MEAT RESEARCH CENTER

MEAT RESEARCH

2012, Vol. 26, No. 07 1

KA

@iﬁl’ IZ;F\%/J\$EZ’ gﬂ‘(}%‘%l,*

(L EAR KAt i B2 58 IR TRABE, Jbat

100083; 2.) VG st R R TFFRAR A, )7 BT

530000)

B 0P LLEAn 7 O SRS B A R VAP IR D 2 (ASC) I I e 5L 2 1 (PSCO) FIME BT AT LA A0 b SR AN 45
MW TR B 1A R B A 7 232nmik K AL S 25 RS0 s SDS-PAGE 4 H 3K W ASCHIPSC I ik 41 e LA 1R K 1)
FEARLPE, 35 A W Bha U B A AT ICHE (BHE Sy BE) s VA Rk oy o W 0 j R D B 1 (W 45 L s AEpH7 i A7 s ASCR
PSCHI{R/K £ 6h (25°C)P15R 5 1-85%;  ASCHIWE I 7 (24mL/g) FIPSCHIWL I P (4 1mL/g) 25 T3 k. M kil &
gE AT, A0 R R R AR (TASCRIPSCALS SR, F54r T AU JRUER 1 HEAE, (H 2 LRI T BB AT 26 ¢
KPR SN RETERIRE D BRRIEIRIAEE ;s SDS-PAGERE Hvk

Comparative Studies on Enzymatic and Acidic Extraction and Properties of Collagen from Crocodile Skin
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(1. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China;

2. Guangxi Mengzhan of the Crocodile Science and Technology Development Co. Ltd., Nanning 530000, China)

Abstract: Acid-soluble collagen (ASC) and pepsin-soluble collagen (PSC) from the skin of crocodile(Crocodylus)
were prepared and comparatively characterized. Both collagens displayed a distinct absorption peak at 232 nm in their
UV absorption spectra. SDS-PAGE analysis showed that the peptide chain composition of ASC and PSC revealed a high
similarity, both of which contained @,,a,, f and y chains. The solubility test results suggested that the isoelectric point of
collagen from crocodile skin was around pH 7. The water-holding capacity of ASC and PSC remained more than 85% after
heat treatment for 6 h at 25 C. A considerable difference in oil-binding capacity was found between ASC (24 mL/g) and

PSC (41 mL/g). From the above results, it can be concluded that both collagens from crocodile skin have similar structures

and the characteristics of collagen type I despite their differences in functionality.
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Fig.1 Ultraviolet absorption spectra of ASC and PSC from the skin of
crocodile
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Fig.2 SDS-PAGE pattern of ASC and PSC from the skin of crocodile
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Fig.3 Effect of pH on solubility of ASC and PSC from the skin of crocodile
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Fig.4 Oil-binding capacity of ASC and PSC from the skin of crocodile
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Fig.5 Change in water-holding capacity of ASC and PSC from the skin of
crocodile during heating
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