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Extraction and Physical and Chemical Properties of Collagen from Urechis unicinctus

LIU Zhi-juan, ZHANG Zhao-hui*, ZHAO Xue, LI Ba-fang
(College of Food Science and Technology, Ocean University of China, Qingdao 266003, China)
Abstract: Acid-soluble collagen (ASC) was prepared from the body wall of Urechis unicinctus through extraction with 0.5 mol/L acetic
acid followed by precipitation with 0.9 mol/L NaCl and its physical and chemical properties were primarily studied. Ultraviolet
spectral analysis showed that the characteristic absorption wavelength of ASC was 228 nm, suggesting that it is a typical collagen.
Amino acid composition analysis indicated that ASC was a typical type I collagen. SDS polyacrylamide gel electrophoresis (SDS-
PAGE) suggested that ASC contained two alpha chains (a1 and a2), one A chainand one y chain. It also contained disulfide bonds.
Fourier-transform infrared (FTIR) spectral analysis revealed the existence of helical arrangements in the collagen. The thermal
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denaturation temperature (ta) and the thermal shrinkable temperature (t) were 33.6 and 67.5 °C, respectively.
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Fig.1 Ultraviolet absorption spectra of acid-soluble collagen from
body wall of Urechis unicinctus
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Table 1 Amino acid composition of acid-soluble collagen from body
wall of Urechis unicinctus
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Fig.2 SDS-PAGE pattern of from body wall of ASC from
Urechis unicinctus
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Fig.3 Fourier-transform infrared spectrum of ASC from body wall of
Urechis unicinctus
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Fig.4 DSC curves of ASC from body wall of Urechis unicinctus
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