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Extraction and Characterization of Collagen
from Channel Catfish Skin
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Acid-soluble collagen (ASC) and pepsin— soluble collagen (PSC) were obtained from channel

catfish skin and partially characterized. The collagen from the skin of channel catfish had special amino acid

composition , which make it much more stable than any other fish skin collagen., SDS-PAGE, CD, UV-Vis

and FTIR spectra of channel catfish skin collagen were carried out and the results suggested that ASC and

PSC were typical type [ collagen with integrality of triple-helix.
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