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Optimization of degrease process during extracting collagen
from sea-fish scales

WU Qin-qin' YANG Li-hong' TANG Xu’~ XU Chang-an’ HE Jian-lin> ZHANG Yi-ping’ YI Rui-zao’

( 1.Department of Oceanography Xiamen University Xiamen 361005 China;
2.Third Institute of Oceanography SOA Xiamen 361005 China)

Abstract: Degreasation process during collagen extraction from sea-fish scales was explored. The effect of base
concentration temperature and time on degreasing were investigated with the orthogonal method. lon
chromatography was applied to observe the effects of factors on the dissolution of collagen from scales while
degreasing.The optimum parameters were: temperature 18°C base concentration 0.5mol/L and degreasing time
8h.The process was carried out at large scale well with degrease rate at 92% which indicated that the process
could be performed for plant-scale production.
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AL104 ;
1CS-3000
Chromeleon 6.80
Dionex X
( Dionex Aminopac PA—10 2m x 250mm)
( AminoPac PA-10 2mm x 50mm) .

1.2
1.2.1 50g
1000mL 1:10 500mL
NaHCO," ;
10 ; 27°C
24h .
1.2.2 .
2/3
8~10h
1.2.3
(%) =(W,-W,) /W, x100%
(%) =(G,-G,) /G, x100%
W, W,
G, G,
1.2.4
L,(3°%) .
1.
1
A (€C) B (mol/L) C (h)
1 4 0.3 8
2 18 0.5 12
3 30 0.8 24
1.2.5
I1mL 6mol /L. OmL 110°C
12h 200 1
" 2 0.25mol /L NaOH
—Imol/L — o
2
2.1
2.1.1
28°C b
18°C 4.18.30°C
2.1.2
16
NaHCO,
151718 0.3.0.5.0.8mol/L
2.1.3 10
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8.12 24h
2.2
2.1
2.
2
A B C (%)
1 1 1 1 48.2
2 1 2 2 66.0
3 1 3 3 60.0
4 2 1 2 69.0
5 2 2 3 84.0
6 2 3 1 83.5
7 3 1 3 65.2
8 3 2 1 86.1
9 3 3 2 82.6
k, 58.067 60.800 72.600
k, 78.833 78.700 72.533
k, 77.967 75.367 69.733
R 20.766 17.900 2.867
2 N
> > °
A,B,C, 18°C 0.5mol /L 8h
89.4% .
2.3
6mol /L
2
2.4
2
15L 2.2
92 %
3
NaHCO,
18°C
0.5mol /L 8ho.
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