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Extraction of Sulphuric Acid Cartilage Biotin by Alkali- Enzyme Process

WU Feng-nan
(Rongoo Jilin Biological Technology Co. Ltd. , Jilin 132101 ,China)

Abgract : This aims of this study is to develop an efficient extraction process of chondroitin
sulfate from pig cartilage by Alkali-enzyme hydrolysis. For this, the optimum conditions were
determined and listed asfollows: Densty 7. 5%, Temperature 50 , Time 2 h, two times. the
optimum conditions to extracted enzyme are asfollow : Mixed enzyme with quince protein enzyme
and trypsn(1 1) Additive Quantity: 1. 0%, pH =8 Extracting 36 h.
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! Tab.1 Factorsand levelsform o alaklin extraction
/ ! % /h
' A B c D
40 5.0 1 24
; , ! 50 7.5 2 36
, 60 10 3 48
2) 2
, , Tab.2 Orthogonal test table of alkali extraction
! %
, A B c D
, pH 1 1 1 1 1 6.13
2 1 2 2 2 6.65
4 ' 3 1 3 3 3 5.18
4 2 1 2 3 6.77
3) pH 8 5 2 2 3 1 7.16
, pH 65 7.0, 6 2 3 1 2 5.72
50 1 1(W/V) 7 3 1 3 2 5.62
’ 1h. oH 50 8 3 2 1 3 5.97
9 3 3 2 1 5.56
55, 29/d ' (85 Ki 5.99 6.17 5.94 6.28
) 30 min, 8 : K. 655 659 633 600
Ks 5.72 5.49 5.99 5.97
4) R 0.83 1.1 0.39 0.31
: 65% 70 % 29
, 221
2 3 , , 60 65 ,
[4]
13 ,
:Folin 4 50/ 500 mL
(% = ( , pH 80 55 15%

(9)/ (g) x100 %™ 24 h,
. [6]



3 5
Tab.3 The sccfion of enzyme Tab.5 Orthogonal test of enzyme hydrolysis
A B C D / %
1 1 1 1 1 2.42
- 2 1 2 2 2 2.30
* ’ 3 1 3 3 3 2.67
10 4 2 1 2 3 2.96
3 , 5 2 2 3 1 2.72
, 6 2 3 1 2 2.62
7 3 1 3 2 2.83
' 8 3 2 1 3 2.51
9 3 3 2 1 3.01
19 Ki 2,46 2.74 2.52  2.72
222 K. 2.77 2.51 2.76  2.58
, 9 509/ Ks 2.78 2.77 274 2.71
500 mL , r 0.32 026 0.24 0.14
pH
( 4 5) 3
45 A
1) ,
>B>C>D,
) , pH '
A1 B> ' '
G.D:, 45 1 0% ro% S0 24 h,
pH 8 36 h 2
4 , 45 pH 8
Tab.4 Factorsand levedsfrom o enzyme hydraysis 10% 36 h
2) ,
/ ! % pH /h
A B c D
1 45 0.5 8 24 3) 24. 4%
50 1.0 9 36 92 % 2 35%
55 1.5 10 48 8 72 % 65
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