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The purpose of this study was to determine the possibility to extract collagen
from Silver carp (Hypophthalmichthys molitrix) by — product derived from fermented fish
processing. Collagen extraction from scale, skin and bone collagens yielded 46.40 + 3.69, 42.78
+2.43 and 243.14 + 5.42 mg/100g on the basis of wet weight, respectively, Similar
electrophoresis patterns of scale, skin and bone collagens were observed and the extracted
collagen was classified as type I collagen. Leucine and lysine are major amino acid components
in scale, glycine in skin and, proline and lysine in bone. The major content of these extracted
collagen consisted of non — essential amino acid. As the percentage terminal stability of collagen
is related to the content of imino acid (proline and hydroxyproline), collagen from bone was
found TO contain the highest imino acid content, followed by collagen from scale and skin,
respectively. Therefore, extraction of collagen from silver carp by-product could be an

alternative source that subsequently is able to minimize solid wastes from fish processing

industries.





