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Effect of microwave assisted enzymatic hydrolysis methods on the
quality of fish scale collagen peptide

WANG Yi,SHENG Cai-hong, YUAN Hong-li, CHEN Dong-liang

(1.Wuhan Tallyho Biological Products Co., Ltd., Wuhan 430090, China;
2.Hubei Peptide Material Engineering Technology Research Center, Wuhan 430090, China)

Abstract:In order to obtain high quality collagen peptide with low cost,collagen was extracted by two different
methods that were microwave assisting with water extraction and without microwave water extraction,and fish
scale collagen low poly peptide was obtained by enzymolysis. The rates and qualities of collagen peptide
obtained by the two methods were analyzed respectively. The results showed that the rate and quality attained
utilizing 10kW microwave assisting with 15s was higher than water extraction method. The highest yield of the
collagen peptide up to 57.8% ,the proportion of the collagen peptide which molecular weight were less than
1000u collagen accounted for 87.84% ,and the sensory value was 9. However,the clarity had no significant

differents between the treats methods.
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Table 2 The basic components of fish seales from removal of ash

D% it (%)
K5y 18.50
K5y 0.21
Ei{Sk GRS 96.75
Nel (F35 0.37
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Fig.1 Effect of microwave treatment time on extraction rate of

KR (%)

collagen peptide
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Fig.2  Gel filtration chromatography map of sample
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Fig.3 Comparion of gel filtration chromatography map of
two collagen peptide
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Table 3 The range of molecular weight of two collagen peptide
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Table 4 Transmittance of collagen peptide from

two different ways of extraction
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