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352% +F 2 3 66.6% R, NERTE 7 AFf F 4 471k (Differntial scanning
calorimetry, DSC) Bz & 7+ %48 & T *# 2.88°Ce- % & * Bacillus velezensis FEL-BM21
F 2P~ NaOH 22 EDTA-2Na " 3-v 2%y > #7182 B R d-v ST A (SDS-
PAGE) 2 % 2 # i 4% = *t &t (Fourier transform infrared, FTIR) %z & 474 F 5 1 3]
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US) 2 10 min > %t PF R 24 hr 5223 12 hr o FHb 4 “ﬁtfzé'_i’i—d 63% > F it

I T AT AL P R AT o



10

11

542
Meng, D., Tanaka, H., Kobayashi, T., Hatayama, H., Zhang, X., Ura, K., ... & Takagi, Y. The
effect of alkaline pretreatment on the biochemical characteristics and fibril-forming
abilities of types I and II collagen extracted from bester sturgeon by-products.
International Journal of Biological Macromolecules. 2019, 131, 572-580.
Song, Z.; Liu, H.; Chen, L.; Chen, L.; Zhou, C.; Hong, P.; Deng, C. Characterization and
comparison of collagen extracted from the skin of the nile tilapia (Oreochromis niloticus)
by fermentation and chemical pretreatment. Food Chemistry. 2021, 340, 128139.
Vate, N. K.; Undeland, I.; Abdollahi, M. Resource efficient collagen extraction from common
starfish (A4sterias rubens) with the aid of high shear mechanical homogenization and

ultrasound. Food Chemistry. 2022, 133426.



