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Extraction and structural identification of collagen type II from
sturgeon cartilage
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ABSTRACT: Objective To extract collagen type Il from sturgeon cartilage and identify its structure. Methods
The sturgeon cartilage was selected as raw materials, and the non collagen components, mineral and polysaccharides
were removed by alkali washing and acid pickling. Collagen type II was extracted and purified by pepsin extraction,
salting of sodium chloride, dialyzing of ultrapure water and cool-dry. The identification was done by sodium dodecyl
sulfate polyacrylamide gel electrophoresis (SDS-PAGE), the constitution of amino acid, ultraviolet absorption
spectrometry, Fourier transform infrared spectroscopy (FTIR) and circular dichroism. Results SDS-PAGE tests
showed that the product was mainly composed of 2 chains (a and $); The content of Gly, Ala, and Pro was highest by
amino acid analysis, but the content of Tyr, Cys and His was lower. The ultraviolet absorption spectrum showed that
the maximum absorption peak of sturgeon cartilage was similar to the blue shark cartilage and squid cartilage, which
was a typical characteristic of collagen type II triple helix structure. FTIR and circular dichroism showed that the

extractive had a good triple helical structure and the absorption peak was a typical absorption characteristic of

BEMES: BT, ML, TR, EEWFE T A A IS AL . E-mail: zhengpingan@hailisheng.com
*Corresponding author: ZHENG Ping-An, Master, Engineer, Hailisheng Group Co., Ltd, No.62, Xingangshiyi Road, Dinghai District,
Zhoushan 316000, China. E-mail: zhengpingan@hailisheng.com



2434 1% A T R A

12

collagen type II. Conclusion The extracted from sturgeon cartilage is collagen type II with high purity.

KEY WORDS: sturgeon cartilage; collagen type II; extraction; structural identification
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Table 1 Amino acid composition of type II collagen from
sturgeon cartilage and comparison with type II collagen from
other species

AILRFN faEcE  BmAEE BHRE BERE
RAHIR Asp 62 42 47 36
AR Thr 23 23 30 14
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%2R Tyr 5
RN R Phe 24 14 15 10
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Pl 1 SDS-PAGE fi i & 11 %K S5 2 1 L vk Pl i
Fig.1 SDS-PAGE of type II collagen from sturgeon cartilage
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