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B E ARABHARNFTERSEFHRATRBREMENEEREGASOMEEOBUEAKARS
(PSC), A E£25 % 10.90% .61.43% . W ASC.PSC 8y £ A M FEH 5 4 i R € £ 54
BIREGLATIHE, S RAY, ASC.PSC ARV RRES, L8 LN ASC,PSC #47T SDS -
PAGE &3k, #t—F AW H S0 B H, A LENASFR BHUARF LRARELEFR,

XEHE SHERF KB KAREA

BE, BEEREY, KEEE, HEEEL &
HEF 100 28, BENEERE BEHRE, 38
FEOERRES" Y, Sk B2 kRRRE
BEIN ST, KB TR SR ARG HRENER
BERHE ER R mMED S, BANARKEES
RIS IEAL S, X TR B E B B
REAALHREE ), EHFARTELREES
WA RIS,

X R Asterias amurensis ) B8 B ¥ 5
HEH, REEREBGE —-HRAITENEE, ]
. #OCTHERKREED#AT THREERPIR,
T o i B DR 1 DT R R T R RGE.

1 MESA®

1.1 XEHE

EFAZ(HE 16 mm, BEEEELZHL
A, BEAM(1:3 000 HiFH, FELELHR
By, SDS — B BERE B 3K (SDS — PAGE) AR
m, FHEHEEE(HREEE T RRFERE
KFAFMILR R KR, 2.
1.2 FENHRGESF

HG] MEHT RS LG -3 MEELSER D
Bl.wzz - 1 BB SRR

PRI 89.1997 - 05-19

TE IR A ( E 2 30 cm, B 40 cm, BE& B s B
BEHABER), SARFTAREASRERETIRY
Rk EE,

1.3 ERFZE

1.3.1 FHEAE HBAFMNEREBNT 2%
R, .2 d ERE, BEAR, BBNT
FIERD, R BHERBR LI, #A4~5 K%,
EHKFEBETH L, ABKRREZEpHI0 &
fio BEREHEREEERNT 0.03% FAKK
PO REERAGRK LK, #4~-5K, BRA
8% ) NaOH B, B3 10 min( AAREB M),
FIK ¥t £ pH 7~ 8, AR ARBASREIIG %
5%, F 45C TES T,

1.3.2 BAEAMER B b R~TRN RN,
1o FEHEN 0.5 mol/L 28 - ZBEI1+ 1, v/
VTS, T SCHEFER 2 do 10 000 ¢/ min, B4 1
he HRARMNERERERI 2 K, 4 LHR, 8
PRI P B A H (ASC) RFRETT It R R E A
B, WIERET 0.1 mol/L ZBIFHE P, INAKR
BA¥A 1% M B KA (pepsin), F17- 18T H
B WA 2 do 10 000 r/min i1 h, HEEER
BE2 R, AF LEE, BEEARLSNBREEA
(PSC) XFRMEA R R IE B OB .

1.3.3 BREAMMGE # ASC F1PSC EH K
SrEIFEAEN LS T ST T X 0. 02 mol/L #Y
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Na,HPQ, % BT, & 47 i 29 21 3 149 57 7 e 8 50,
BRohH 1 RER, B3 4. EHE 10 000 1/
min .0 20 min, FTBIIERA 0. 1mol/ 1. Z B8
Wit 2 M, % EETHE, 18 ASC 1 PSC #id.

1.3.4 REFAMSHRE

(EEBRAN, FHE835-50 BB HEY
A, EEHES A 6 mol/L £ T 110T K iE
24 h, RERSE, FAKERZE S ml, LU,

(OCHSBRMERCESE BUEEHSR, it
BERRA), ERERE P, THKE LA 15 min,
B, RGN AR, SRR TS, EE
B4 mol/1 2B T 1000 A KH 14 h, EE
T# ARZEZ 10 ml, ¥ Belcher FL&¥ME, 4
BEAHE RS .

IR » RS RASRMT®
WEERIER E, B E 20+ 0. 02)C; RAWZZ -1
MEMHE RN e E, FRAREYY
0.03%.0.1 mol/L ZEAWEMWIEEF,

(OBREBRECGOMBEERE(:,) HISR
R EEITHISE 15~ 40°C (IR 5°C ) HEFE P A 488 e ol
(7 spfc), BEGRE 0.03%, B L, B BERES
1Ei& 30 min. Li{y sp/c),/Cq sp/e)wr — ¢t Ve, 18
PR BEEAE 50 % BB BEATIREE, B0 £, MERES
BERFET AR, I, W R G g ad bR
%,

(5)SDS-PAGE RFHREWNAEBREEIZRESR
R, BEREER I 5% (HH0.1%SDS, 3.5
mol/L FR#E ). BB MAE. 0.1 mol/L BEAELLLE p
W, pH 7.2, FFRIEER0.02 mol/L, pH 7.2 B§ES
BT 1%SDS, 3.5 mol/L FRE,0.02% 8
Bk, 20% Hl, 1% HMEZA), PEWE.0.25% %
DRiFHE R -250 Bk, BRER.75 ml K288+ 50
ml FFEE+875 ml BIBKBE. AREEGE. 87
50 mA, BIE 250V, HIKEFE] 45 bk,

: SRS

2.1 FRmae
RERERENKISEEYE, L5 TR
SR 12 HEREREREA TSR, RER
EP R ERREHFHAANREERAS, F 4 —
SEMER REQ.REQ . ABARESESY
BREFA, o uRE, ARERREEEAD
RULA FOR R T —E T 8, fEER MRS

AN, BB A CaCOs B MgCO, SER 28, (i f&
B MR AR, R E AT BALEERT .,

XA R T, KRB SHIEK, 5
MEBLHAR, RETH LIREMER, 250 g #f
R ENEE N 75,30 ¢, B3 30.12%; K
mTTRETRFT.57 5, 5E3.03%,

2.2 BIEFENEH

KA IREEAME R BEA SN EE, &
M E TR, Ry EEREES., %
MBEOMHLKBERG (FRIERXR), R
FimERERARIAN, BB E SIS
MBLRERA(PSC)I1],

e B E OB NERH &SRR R T 8tk R
FE O RERERE, 2 B0 /o F IR R i o S AR
BEABNMEIE « - RENRBE KM, HFAR
PR I R = BOR A R K a2 1

X ASC HI PSC MM E 7 i1k, R EE 2L,
B R FRERETAR, FRETERREA,
2.3 BAFEEREFANSHIE

I H &M ASC # PSC Bl a0 RN 4
R, BEBEEE), BXE, FET K B THREES
B ARMES.

2.3.1 BE ASC M PSC #Hl R TFESR N
0.825 gl 4.650 g, Wi ASC BN 10,90 % (#
MTBEWMAEENERETE), 5L PSCLEEY
MNALER)S, BRI, B 61.43%, ~ KB
BENT2.33%.

2.3.2 SEBAR ASC W PSC &1 E BB
FEAREBYAR(NED., Hb oy s 88
B AHEERANN 1/ K82, 48 1/9;Pro
B HyPro #5176, 3% 4 PR 2LE8 & SR QAR
60% A, Glu, Asp. Arg. Ser S HER B A
27%, W His, Tyr.Met.Lys.HyLys S8 & 2 KK,
NEMEY Cys(half) . BEBMNZFTARER, &
—ERE L RETHRNEERS,

ASCHI PSC EE EMAR LEE ST Ala, B
HylLys & BEKE SCREMTHEDYRREE
AR, MAESEEEEIMREESD Al &
RI%EE, M Hylys B EAMEE, ERFR
B B ERSERE LT USRS A
LRMEODM. X-ERERTRBELT K
BIREANEERARSEEDPAUNER.
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Table 1 The composition of amino acids from ASC and PSC{dry material) g/ 100g

EEE amimo avd ASC PEC S BEE anuno and ARC P3C HEEE amino and ASC PSC
Asp 5.90 5.97 Val 2,22 2.47 Arnde{ NHa) 0.67 0.75
Thr 2.53 2.30 Met 1.03 0.97 His .25 0.44
Ser 6.09 5.44 Tle 1.7 1.65 Arg 5.55 5.92
Glu 9.66 9.45 Leu 1.78 1.98 Pro G947 10,14
Gly 32.43 30.60 Tyr .50 0.65 HyPro 6.00 6.40
Ala 11.00 11.30 Phe .38 0.50 HyLys 0.30 .45
(balf }Cys 0.02 0.04 Lys 1.40 1.46 £ rotal 99,08 9%.88

2.3.3 Al EEEAMBAEEHEMEHAE
KPR IREE () FEBR TR
AR B () R REM S T RSB R E
BEEMHRIEHR(y sp/c— ) RBLEEN, 1 R
TEESAEEERAEOERE, SKkEaifnge
& BB R E AR,

HEBLR i pr=t/topsp=qgr!

¢ - SRS P R B R e )

to — B ORE B IR B BR P H R ]

RS ASC.PSC MM X RANE 2, HE
FRBIEERFEAMRTME (B 1), Afs Lk
AP R ¢, 1, EE RIS ASC R PSC #
EBT e (B4 B R 54T, 52°C, 1y 1AM R 32T,
29T, HHE, K= REEAS ., 5, HZ
EXRTRHBEN, KBEZR(Q20 25T, WHE
R FEADARS XA

¥ 2 AR ASC FPSC B0k LR B AR R
Table 2 Effect of different temp. on 1 sp/c of ASC and PSC

{1 15 20 25 30 35 40

tofs 166.0 144.5 131.7 124.8 117.4 98.8

t/s 252.8 220.0 190.5 164.2 131.0 110,

g1 1.523 1 522 1.447 1.316 1.116 1.114
ASC (g ap/e)/

. 3 14, 52 3, .

obgg-ty 17431743 14.89 10,52 3.85 3.90

Ao wiel, 1.001 1.000 0.855 0,604 0.221 0.218

{9 sp/ )

1ofs 166.0 144.5 131.7 124.8 117 4 98.8

tls 251.3 218.6 182.1 154.0 136 5 109.7

nr 1.514 1 513 1 383 1.234 1.112 1.110
PsC

b/l 3 1700 1278 7.7 372 368

(10 ml-g ™1

nsp/od. I 002 1.000 0.748 0 456 0 218 0,215

(msp/ e zor

E:C=3X](|_Jg/‘m|.

2.4.3 PMEHEMILERE ASC A1 PSCHIER
BFHEE SN 14.0x10°.13. 8% 1P ml-g ™',

20°C I i Lo B G BE 43 B R — 3927, - 386°, ST
Wi E LSRR ES VSR
MRS T REBEES,

235 SR BRE BREATOEXTER
RSB EE. RN AECHOSRMY
. BEEOTHBEENARHERN TS
Hylys HERUBERXBEELS S, MEAREQ

Tt

L nNpclet g spec

Ta . T

Lt i in

sz
& BT lempuature

1 ASC # PSC BiG@MAIE M &
Fig.1 The thermal change curve of ASC and PSC

B AbER, R RE 4 A b U], — R ok, RSN
PHRFEEASHERRM A50.6% ~2.0%, W
THEHEDNYREERTHREER, AR 2.1% ~
7.0%H0L 1 WM ASC O BMEECE
SRS P K 0. 56%. 0. 08%, PSC F 0. 52%.,
0.03%, SEHIYREES S HEHL, W hRE
HAHRETEHAYREEOREREE, Z5H
HABERT Hylys N EERA-TR.

2.3.6 SDS-PAGE HE2HERETTE ASC.
PSC MR RO B | &6 A X, BRI, Hail
M, EF AN TTRER R E A AR o« - REPHEN.
MK ER ] LR, BRI A S S
g, EfinasFRP HRREREER, HA
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Extraction of collagen from body
wall of Asterias amurensis

Hao Linhua
{ Yellow Sea Fisheries Research Institure, Chinese Acadetny of Fishery Sciences, Qingdao 266071)
i Bafang
{ Fisheries College, Ocean University of Qingdao, Qingdac 266003}

Abstract  Acid — soluble collagen (ASC) and pepsin — solubilized collagen {PSC) were obtained with 2 different
means. The yields of ASC and PSC were 10.90% and 61.43% (g/g dry material). The amino acid compaosition
and partial physical and chemical properties of ASC and PSC were described and compared with some other vet-
erbrate and inveterbrate animal collagens. It is concluded that ASC and PSC are typical collagen. Based on SDS
polyacrylamide gel electrophoresis {SDS— PAGE), the result shows that the purities of ASC and PSC are higher
and there is no obvicus difference between them.

Key words Asterias amurensis, body wall, collagen
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