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Extraction and separation of prototype collagen and its
structure identification
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ABSTRACT: Objective To compare the differences in prototype collagen configuration and physicochemical
properties in different products. Methods Commercially available collagen products were extracted, separated and
purified by enzymatic method, salting out and other steps. Their structures were identified by amino acid sequencing,
sodium dodecyl sulfate-polyacrylamide gel electrophoresis (SDS-PAGE) and circular dichroism. Results Collagen
1 was a denatured collagen, and the electrophoresis band of the protein was not detected by SDS-PAGE, indicating
that it had no obvious spatial structure. Collagen 2 had a mixed phenomenon, which was a non-pure prototype
collagen. Collagen 3 was a typical type II collagen structural feature. There were single alpha and beta chains in the
SDS-PAGE results, which were consistent with the literature. Conclusion All 3 kinds of collagen have typical
amino acid composition of collagen protein, but due to different production processes, differences in species source
and location, 3 different spatial configurations are exhibited.
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Fig.3 Subunit composition of three collagen samples
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Fig.4 Circular dichroism results of three collagen samples
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1 6.50 63.84 3.15 23.23 3.28
2 2.72 61.77 2.59 31.38 1.61
3 4.98 62.65 4.29 22.78 5.36
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