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1

Table 1 The basic components of sturgeon skin

1% 56.5+0.5 4.2+0.4 36.3+0.1 29.4+1.5 3.4x0.3

6 mol/L HCI
2 o 2
19
Gly. Ala. Pro Gly
34.0% ( ) 1/3.
Gly=x-y v,
2

Table 2 Amino acid composition of sturgeon skin protein

1%

Asx 3007.6 6.0
Thr 1394.1 2.8

Ser 3035.4 5.7

Glx 4179.5 8.5
Pro 288.1 11.6

Gly 16 568.8 34.0

Ala 6 526.8 13.2

Val 1158.7 2.2

( Met) 600. 4 1.2

( Ile) 721.2 1.4

( Teu) 1217.8 2.3

( Tyr) 212.7 0.4

( Phe) 971.7 2.1

( His) 539.7 1.0

( Trp) 346.3 0.6

( Lys) 1661.8 3.0

( Arg) 2 540.5 3.8

: Asx (Asu) . ( Asn) ; Glx
( Glu) . ( Gln)
3
31.7% ( ) CHEN
*®  MENDIS *
o 8
( ) 15.7%
3

Table 3 Classification amino acid composition in sturgeon

skin protein

/%
Tyr.Trp. Val.Ile.Ieu.Pro. Ala 31.7
Phe.Trp.Tyr 3.1
Phe.Met. Lys.Thr.Trp.Ile.Ieu. Val 15.7
Arg.His.Lys 6.8
Asx.Glx 14.5
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preparation of collagen polypeptide from sturgeon skin 5 4
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Enzymatic preparation and antioxidant activity of sturgeon skin

collagen polypeptide

LI Luyuan' WANG Shengfan® ZHU Yougui' ZHANG Yinjun' WANG Zhao'

ZHENG Jianyong'™

1( College of Biotechnology and Bioengineering Zhejiang University of Technology Hangzhou 310032 China)

2( Zhejiang Medicine Co. Ltd Xinchang pharmaceutical factory Shaoxing 312500 China)

ABSTRACT Collagen peptides are products from collagen degradation which have antioxidant properties. Collagen

peptides were prepared from sturgeon skin by alcalase followed by analyzing the composition of sturgeon skin optimi—

zing the enzymatic condition and revealing the antioxidant properties of enzymatic products. The hydrolysis degree

reached 22% at the optimal enzymatic hydrolysis condition: hydrolyzed at pH 9 and 55°C for 5 h with 3% enzyme.

Four polypeptides with different molecular weights were obtained by ultrafiltrating the enzymatic hydrolysate including

SSCP4 ( MW > 10 000 Da)

SSCPHIL ( MW =5 000 — 10 000 Da)

SSCPHII ( MW =1 000 —5 000 Da) and SSCP-

IV (MW <1 000 Da) . Among them SSCP-II had the highest scavenging ability for superoxide anion radicals with

an ICy; of 5.938 mg/mL. This research provides a theoretical guidance for comprehensive processing and high value

utilization of sturgeon skin.
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