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Characteristics Comparison of Pepsin-soluble Collagen from
Skin and Bone of Carp(Cyprinus Carpio)
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ABSTRACT The compositions and certain properties of pepsin-soluble collagens (PSC) of the skin and bone
of carp(Cyprinus Carpio) were studied. The denaturation temperature (T,) of collagens were researched by
viscosity of collagen solution. The T; of PSC from carp skin and bone were 28. 1°C and 30. 0°C ,respectively.
Electrophoretic patterns of collagens from skin and bone were very similar, while the pattern of bone collagen
showed more cross-linking components. The results of differential scanning calorimetry (DSC) indicated PSC
from bone had higher maximum transition temperature (T,,,) than PSC from skin, which was in accordance
with the results of composition analysis and Td. FTIR spectra showed the structures of the collagens were
similar,

Key words pepsin-soluble collagen, skin, bone,carp, properties

Pz 7

Pal

SERBFEREXED

: 20084 4821 BARBABAANAREED(BARZBARI (S AKRIAX KB FERERGE
A RRRMHBEERQERARA (2008 £ 4 6 ¥ 4), H&K %2 5 %.GB/T10792 —20087; GB/T21730 — 2008; GB/
#35:T21731—20087;GB/T21732—2008;GB/T21733—2008, 5 FAB¥ F 2008 £ 11 A 1 B ERLH. HRX AN HF
BEREHERHERSA.

2008 FFEE 4 HH S M(BE 245 M) | 13




