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Abstract. The skin of black snapper (Lutjanus griseus) is a promising, 

environmentally sustainable, and economically viable alternative source of 

collagen. This study aimed to examine the effects of acetic acid concentration 

and hydroextraction duration on the quality characteristics of the extracted 

collagen. The extraction process consisted of three steps: First, the sample was 

treated with a 0.05 M NaOH solution (1:10, w/v) for 6 hours. Next, it was 

hydrolyzed using acetic acid (CH₃COOH) at concentrations of 0.05, 0.10, and 

0.15 M (1:10, w/v) for 2 hours. Finally, it was hydroextracted in distilled water 

(1:2, w/v) at 40 °C for 1, 3, and 5 hours. A completely randomized design (CRD) 

featuring three replicates was employed for the experiment. The data were 

analyzed using ANOVA and Tukey's post-hoc test at a 5% significance level. 

The results indicated that acetic acid concentration significantly affected the 

swelling degree (p < 0.05), with the highest swelling observed at 0.15 M, 

reaching 536.9%. Further optimization revealed that hydroextraction time also 

significantly impacted collagen yield and its chemical composition (p < 0.05). 

The optimal treatment was found to be a hydroextraction time of 5 hours, 

resulting in a yield of 5.39%, a protein content of 81.72%, a fat content of 0.74%, 

a moisture content of 5.32%, an ash content of 1.98%, and a pH of 6.68.  In 

conclusion, these findings suggest that a concentration of 0.15 M acetic acid and 

a hydroextraction time of 5 hours are effective for extracting collagen from black 

snapper skin. 
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With the continuous growth of the global population and increasing public awareness 
of the health benefits associated with fish consumption, global demand for fish has risen 
substantially. Consequently, this has driven higher fish production and a corresponding 
increase in by-products generated by the fisheries industry. Such conditions present 
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significant challenges for sustainable waste management, particularly in efforts to min-
imize environmental pollution through the valorization of bioactive compounds of high 
economic value, including peptides, gelatin, and collagen [1, 2]. During fish processing, 
a wide range of by-products—such as heads, skins, bones, fins, viscera, and scales— 
are produced, accounting for approximately 55–70% of the total fish biomass [3]. If not 
properly utilized, these by-products may contribute to serious environmental problems; 
however, they also represent a promising resource owing to their rich content of bioac-
tive compounds and essential nutrients [4, 5, 6].  

More than 50–60% of fish processing by-products, such as heads, skins, fins, bones, 
and internal organs, are usually thrown away without being used again [7]. Black snap-
per (Lutjanus griseus) skin is one of these by-products that is still not being used 
enough. When you fillet black snapper, you get about 41.5% edible flesh and 58.5% 
waste. The skin makes up about 10–15% of this waste [8]. This by-product has a lot of 
potential as a natural source of collagen that can be used in cosmetics, food, and bio-
medical applications [9, 10].  

Collagen is the main structural protein in connective tissues. It makes up about 20– 
30% of the total protein in living things and up to 70% of the dry weight of skin [11,12]. 
It has a unique triple-helix shape made up of three polypeptide chains held together by 
hydrogen bonds. This shape is very important for keeping the structure of tissues like 
skin, tendons, cartilage, and ligaments [13]. The recovery of collagen and the mainte-
nance of its structural integrity are significantly affected by extraction conditions and 
the solvents used, underscoring the necessity of choosing suitable extraction techniques 
to attain optimal yield and quality. Compared to mammalian collagen, fish-derived col-
lagen offers several advantages, including higher solubility, better bioavailability, non-
allergenicity, biocompatibility, and biodegradability [14, 15]. 

In general, collagen can be isolated through two main approaches: chemical and en-
zymatic extraction [15]. Among these, chemical methods are more commonly applied 
due to their simplicity and cost-effectiveness, typically utilizing organic acids such as 
acetic acid or citric acid [16, 17]. Extraction using organic acids, known as Acid-Solu-
ble Collagen (ASC), enables the solubilization of type I collagen by disrupting intra- 
and intermolecular hydrogen bonds. However, this approach has limitations, particu-
larly the prolonged extraction time and the requirement for large volumes of solvent. 

To address these challenges, hydroextraction has been introduced as an alternative 
method. This approach employs distilled water as the solvent and offers several ad-
vantages, including reduced extraction time, lower production costs, higher yields, and 
minimal use of chemical reagents [18, 19]. Previous studies have demonstrated the suc-
cessful application of this method to various species, such as snakehead fish (Channa 
striata) skin [20], yellowfin tuna (Thunnus albacares) skin [21], and pike eel (Murae-
nesox cinereus) swim bladder [18]. However, the physicochemical characteristics of 
collagen obtained through hydroextraction are highly dependent on processing param-
eters, particularly the concentration of acetic acid, extraction time, and temperature [19, 
22]. 

To date, limited research has investigated collagen extraction from black snapper 
(Lutjanus griseus) skin using a combination of sodium hydroxide pretreatment, acetic 
acid hydrolysis, and hydroextraction. Most existing studies have focused on other fish 
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species, leaving the optimal conditions for black snapper collagen production largely 
unexplored. Critical parameters, such as the appropriate concentration of acetic acid 
and the duration of hydroextraction, remain to be systematically evaluated. Optimizing 
these factors is essential to improve process efficiency and to determine the physico-
chemical quality of collagen, including yield, moisture, ash, protein content, and pH. 
This study aims to explore the extraction of collagen from black snapper (Lutjanus 
griseus) skin using a combined approach of sodium hydroxide pretreatment, acetic acid 
hydrolysis, and hydroextraction. The objectives are twofold: (1) to evaluate the effect 
of acetic acid concentration on the swelling-degree phenomenon during hydrolysis in 
order to clarify the relationship between acidity levels and collagen stability, and (2) to 
assess the influence of hydroextraction duration on collagen yield and physicochemical 
characteristics, with the goal of identifying optimal extraction conditions for producing 
high-quality collagen with improved efficiency. 

2 Materials and Methods 

2.1 Materials and Tools 

The raw material utilized in this study was the skin of black snapper (Lutjanus spp.), 
obtained from PT. Dharma Samudera Fishing Industries, located in Tanjung Priok, Ja-
karta. Upon collection, the skin was thoroughly cleaned and stored in an ice-cooled 
container at a fish skin to ice ratio of 1:2 (w/w) to preserve freshness during transport. 
The samples arrived at the laboratory in a chilled state, with a maintained temperature 
of approximately 10°C.  

Chemicals used for collagen extraction included sodium hydroxide (NaOH) 
(Merck), acetic acid (CH3COOH) (Merck), 96% ethanol (Merck), and sodium chloride 
(NaCl) (Merck). Additional materials included distilled water, Whatman filter paper, 
sterile gauze. 

The equipment utilized in the extraction process comprised various laboratory glass-
ware including beakers (100 mL, 500 mL, 1000 mL, and 2000 mL; Pyrex, Iwaki), Er-
lenmeyer flasks (250 mL, 1000 mL; Pyrex, Iwaki), and 50 mL burettes (Pyrex). Other 
tools included 30 mL porcelain crucibles, stainless steel knives, an analytical digital 
balance (Otsuka, accuracy 0.0001 g), a water bath incubator (Memmert, Germany), 
thermometers, a magnetic stirrer with a hot plate (Corning Inc.), a pH meter, a centri-
fuge (Hettich, EBA 20), and a laboratory oven (Memmert, Germany). 

2.2 Methods 

This study was conducted in three main stages. The first stage involved the preparation 
and chemical characterization of black snapper (Lutjanus spp.) skin, which included 
cleaning, storage, and preliminary analysis of the raw material. The second stage fo-
cused on the optimization of collagen extraction, which consisted of a series of pro-
cesses: first, deproteinization using a sodium hydroxide (NaOH) solution; second, hy-
drolysis with acetic acid at room temperature, and third, a hydro-extraction phase car-
ried out at 40 °C. The final stage involved the characterization of the extracted collagen, 
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which included determination of yield, pH, swelling degree, and physicochemical prop-
erties of the collagen prepared from black snapper skin. 

Preparation and chemical characterization of black snapper skin. The preparation 
and chemical characterization of black snapper (Lutjanus spp.) skin were conducted 
following the method outlined by [17] with minor modifications. The skin samples 
were transported to the laboratory within one-hour post-purchase to ensure optimal 
freshness. Upon arrival, the skin was thoroughly rinsed under running tap water to elim-
inate surface impurities such as dirt, blood residues, mucus, and any remaining scales. 
Residual flesh attached to the skin was carefully trimmed using a knife. Subsequently, 
the cleaned skin was cut into small pieces (approximately 1–3 cm in thickness) using 
sterilized scissors to facilitate the subsequent extraction process [23]. The prepared skin 
samples were packed in polyethylene bags and stored at –20 °C until further use. Chem-
ical composition analysis was performed to determine the proximate content of the 
black snapper skin. Parameters measured included moisture, ash, crude protein, fat con-
tent, pH, and TVB following standard analytical procedures. 

Collagen extraction optimization. Collagen extraction was conducted following the 
method described by [22, 23] with modifications. The process consisted of three main 
stages: (1) deproteinization using a sodium hydroxide (NaOH) solution to remove non-
collagenous proteins; (2) hydrolysis in an acetic acid (CH₃COOH) solution to solubilize 
collagen fibers partially; and (3) extraction using distilled water to obtain the final col-
lagen product.  

The deproteinization process was carried out based on method described by [6, 20], 
with slight modifications. Frozen black snapper (Lutjanus spp.) skin samples were first 
thawed under running tap water. The thawed skin was then soaked in a 0.05 M sodium 
hydroxide (NaOH) solution for 6 hours, using a skin-to-solution ratio of 1:10 (w/v). To 
enhance the removal of non-collagenous proteins, the NaOH solution was replaced 
every 2 hours, for a total of three changes. After the deproteinization, the skin samples 
were thoroughly rinsed with distilled water until the rinse water reached a neutral pH, 
indicating complete removal of residual alkali. 

The hydrolysis step was conducted based on the method described by [27] with mi-
nor modifications. After the deproteinization pretreatment, the fish skin samples were 
subjected to the ASC extraction method by immersion in acetic acid solutions of vary-
ing concentrations. Specifically, the samples were soaked in 0.05 M, 0.1 M, and 0.15 
M acetic acid for a duration of 2 hours at a solid-to-liquid ratio of 1:10 (w/v). After 
hydrolysis, the samples were rinsed with distilled water to neutralize the pH. The pri-
mary parameter evaluated during this stage was the degree of swelling (DS) of the fish 
skin, used to assess the extent of structural transformation resulting from acid hydroly-
sis. 

The hydroextraction process was conducted based on the method described by [19] 
with several modifications. Neutralized fish skin samples, previously treated with ace-
tic acid, were extracted using distilled water at a sample-to-solvent ratio of 1:2 (w/v). 
The extraction was conducted in a water bath maintained at 40 °C, with three different 
extraction durations: 1, 3, and 5 hours. The resulting water-soluble collagen extract was 
then freeze-dried to obtain collagen in powdered form. To evaluate the effect of extrac-
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tion time on collagen quality, the dried samples were analyzed through a series of phys-
ical and chemical assessments. These included determination of yield, pH, and proxi-
mate composition. 

Chemical testing of fish skin and collagen. Chemical testing of fish skin and collagen 
was carried out using proximate parameters, pH and total volatile bases (TVB). Proxi-
mate analysis to determine the potential chemical composition of fish skin and collagen. 
The proximate analysis consisted of the moisture, ash, fat, and crude protein contents 
of both the raw fish skin and the extracted collagen were analysed according to standard 
methods outlined by the AOAC [28].  

Protein content was determined using the Kjeldahl method. Fat content was deter-
mined using the Soxhlet method. Moisture content was determined using the gravimet-
ric method (oven) at 105°C. Ash content was determined using gravimetry, which in-
volves heating the sample at a high temperature (usually 500-600°C) in a furnace. All 
measurements were conducted in triplicate, and the results were recorded on a dry 
weight basis, relative to the initial fish skin sample. 

Total Volatile Base (TVB) levels are carried out based on the Conway cup method 
according to SNI 2354.8:2009 [29] by homogenizing the fish sample with 7% trichlo-
roacetic acid (TCA), filtering it, and then incubating the sample for 2 hours in a Conway 
cup containing a boric acid solution (inside) and saturated potassium carbonate (out-
side). After incubation at 37°C, the boric acid solution was titrated with standard hy-
drochloric acid (HCl) to measure the release of volatile base compounds (such as am-
monia and amines), which indicate the freshness level of the fish. 

A five grams portion of sample was mixed with 45 mL of distilled water and ho-
mogenized for 2-3 minutes. The pH was measured by immersing a calibrated electrode, 
previously stabilized in a buffer solution, into the homogenate. The reading was rec-
orded once a stable number was appeared [28]. 

Yield of collagen. The collagen yield (%) was determined by comparing the dry weight 
of extracted collagen to the initial weight of raw skin prior to extraction, following the 
method described by (28). The yield was calculated using the following: 

𝑌𝑖𝑒𝑙𝑑	(%) = (	!"#$%&	()	*+#"*	,(--.$"/	($)
!"#$%&	()	+.2	34#/	($) 

)𝑥	100%	 

Swelling Degree (SD). The swelling degree (SD) was assessed to evaluate the extent of struc-
tural alterations in the fish skin during the hydrolysis process. This parameter was determined by 
comparing the weight of the skin before and after soaking in the acetic acid solution, following 
the method described by (30). The SD value was calculated using the following formula: 

SD (%) = (	!"## )𝑥	100% 

where: A = weight of skin before hydrolysis (g) 
     B = weight of skin after hydrolysis (g) 

This measurement reflects the water uptake capacity of the skin as an indicator of collagen matrix 
loosening during acid hydrolysis. 
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Experimental design and data analysis. The research was design using a completely randomized 
design (CRD), as described by [31] with three replications and designed in two optimization 
stages, namely determining the optimal acetic acid concentration and then evaluating the hydro-
extraction time with the optimal acid concentration. 
 During the hydrolysis stage, the treatment factor was the concentration of acetic acid, tested 
at three levels: 0.05 M, 0.10 M, and 0.15 M. Based on the results of the hydrolysis phase, the 
optimal acetic acid concentration (0.15 M) was selected for the subsequent hydro-extraction 
stage. In the hydro-extraction phase, the treatment factor was the duration of extraction, tested at 
three levels: 1 hour, 3 hours, and 5 hours. Each treatment was conducted in triplicate (n = 3). The 
response variables observed included collagen yield, proximate chemical composition, and pH. 
Data were analyzed using one-way Analysis of Variance (ANOVA), and when significant dif-
ferences were observed (p < 0.05), Tukey’s Honest Significant Difference (HSD) test was used 
to determine differences among treatment means. 

3 Results and Discussion 

3.1 Chemical characterization of black snapper skin 

Characterizing the raw material is essential for assessing its potential and suitability for 
further processing. Raw material characterization provides critical insights into both 
the physical and chemical characteristics of the sample, serving as a basis for determin-
ing its quality and optimizing its use in downstream applications. In this study, chemical 
composition analysis was performed to evaluate the suitability of black snapper skin as 
a source for collagen extraction. Black snapper is a commercially valuable species, 
commonly sold as whole fish or fillets, with several utilizable parts including flesh, 
skin, viscera, bones, and scales. The purpose of the chemical analysis was to guide the 
selection of appropriate pretreatment steps for collagen production. The chemical pa-
rameters assessed in this study included pH, total volatile base (TVB), moisture content, 
ash content, fat content, and protein content. The results of the chemical composition 
analysis for black snapper skin, along with comparative data from other fish species, 
are presented in Table 1.  

Table 1. Chemical test results of black snapper skin and other fish skin. 

Species pH TVB (mgN/ 
100g) 

Mositure 
(%) 

Ash  
(%) 

Fat  
(%) 

Protein 
 (%) 

Black 
snapper1 

5.93 12.83 66,78±0.43 0.73±0,16 1.83±0.34 28.76±0.17 

Baramundi2 7.13 - 68.5 0.84 0.11 23.3 
Rohu3 - - 76.54 2.03 2.93 18.84 
Yellowtail 
Fusilier4 

- - 69.5 0.74 1.17 17.87 

Yellow fin 
Tuna5 

- - 59.38 2.21 1.15 36.45 

Source: 1this research, 2[32], 3[33], 4[15], 5[34]  

The pH analysis of black snapper skin revealed a value of 5.93 ± 0.23 at room tem-
perature. This value is lower than that reported for barramundi skin, which has a pH of 
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7.13 [35]. The pH level of raw fish skin is a key indicator of freshness. Generally, a pH 
below 6.8 suggests that the fish is still fresh. In contrast, the flesh of deteriorated or 
spoiled fish typically exhibits a higher, more alkaline pH (>7), while fresh fish usually 
has a pH ranging between 6 and 7. After death, anaerobic glycolysis produces lactic 
acid, which lowers the pH. However, the simultaneous formation of alkaline com-
pounds—such as ammonia, trimethylamine, and other volatile bases—can raise the pH 
level. Therefore, deviations from the normal pH range, whether toward acidity or alka-
linity, may signal the onset of spoilage or contamination of the skin. Based on this pH 
result, the black snapper skin used in this study can be considered fresh and suitable for 
further processing. 

The total volatile base (TVB) content of black snapper skin resulted to be 
12.83 mg N/100 g. This value is lower than the TVB level reported for freshly iced fish, 
which averaged 14.81 mg N/100 g [36] and is comparable to the value observed in fresh 
shrimp, averaging 12.03 mg N/100 g [37].  According to the Indonesian National Stand-
ard (SNI 4110:2020), the acceptable maximum TVB content for fresh fish products is 
less than 20 mg N/100 g. The TVB value obtained in this study falls well within this 
limit, indicating that the black snapper skin is still in a fresh state and therefore suitable 
for collagen extraction. 

The moisture content of black snapper skin was recorded at 66.78%. This value is 
lower than the moisture content reported for the skins of barramundi (68.5%), rohu 
(76.54%), and yellowtail fusilier (69.5%) [15, 33, 35], but higher than that of yellowfin 
tuna skin, which contains 59.38% moisture [38]. This result falls within the typical 
moisture content range for fish skin, indicating that the black snapper skin was still 
relatively fresh at the time of analysis. Moisture content plays a main role in determin-
ing the freshness, acceptability, and shelf life of raw materials. According to [39], high 
water content can dilute the concentration of solid components, including proteins, re-
sulting in a lower measured protein content. This relationship has been observed in tuna 
skin, which, with a moisture content of 64.02%, showed a protein content of only 6.71% 
[33]. Therefore, higher moisture levels can negatively impact the overall protein con-
centration. Factors such as species, age, sex, genetics, life cycle stage, diet, and fishing 
season are known to influence the water content of fish tissue [40]. 

The ash content of black snapper skin was measured at 0.73 ± 0.16%, which is lower 
than the values reported for other fish species such as barramundi (0.84%), rohu 
(2.03%), yellowtail fusilier (0.74%), and yellowfin tuna (2.21%) [14, 29, 31, 37]. Ash 
content indicates the total mineral composition in fish skin. A lower ash content, par-
ticularly below 0.5%, is considered favorable for collagen and gelatin production, as 
the demineralization step during pretreatment aims to reduce mineral levels in the final 
product. Both fat and mineral components are typically removed during pretreatment 
to improve the quality of collagen isolates. Variations in ash content across fish species 
are influenced by biological and environmental factors, including species type, habitat, 
and the fish’s capacity to absorb minerals from its surroundings. According to [39], fish 
with a higher ability to absorb environmental minerals tend to exhibit greater ash con-
tent in their tissues. 

The fat content of black snapper was determined at 1.83 ± 0.34%. This value is lower 
than that reported for rohu skin (2.93%) [33], but higher than the fat content found in 
barramundi (0.11%), yellowtail fusilier (1.17%), and yellowfin tuna (1.15%) (14, 31, 
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37]). According to [40] the presence of fat and mineral components can negatively im-
pact the purity and functional properties of collagen, particularly in application across 
various products. Therefore, pretreatment steps are necessary to reduce these compo-
nents during collagen extraction.  

The protein content of black snapper skin was measured at 28.76 ± 0.17%, which is 
higher than that reported for barramundi (23.3%), rohu (18.84%), and yellowtail fusilier 
(17.87%) [14, 29, 31], but lower than yellowfin tuna, which contains 36.45% protein 
[41]. Fish is widely recognized as a protein-rich food source, and since collagen is a 
structural protein derived from connective tissues, the protein content of fish skin is a 
crucial indicator. According to [42], protein concentration directly influences the yield 
of collagen from raw materials; thus, higher protein levels are associated with greater 
collagen extraction potential. 

3.2 Optimum of collagen extraction 

Collagen extraction from fish skin is of significant interest owing to its high protein 
content, particularly collagen. The dermal layer of fish skin is particularly densely 
packed with collagen fibers. This makes it a valuable raw material for collagen extrac-
tion. As a major structural protein, collagen is essential for maintaining the integrity 
and functionality of various connective tissues, including the skin, bones, muscles, ten-
dons, and ligaments. Its wide applicability across the biomedical, pharmaceutical, cos-
metic, and food industries highlights the importance of utilizing fish skin as an alterna-
tive collagen source.  

Deproteinization pretreatment of black snapper skin. Before collagen extraction, 
the black snapper skin underwent a deproteinization process by immersion in a 0.05 M 
NaOH solution for 6 hours. This pretreatment step is crucial for eliminating non-colla-
genous proteins, which are more readily solubilized compared to the tightly bound col-
lagen within connective tissues. The use of NaOH in this pretreatment phase is widely 
practiced, as it effectively eliminates non-collagen proteins while minimizing collagen 
degradation and limiting excessive tissue swelling [24]. The alkaline soaking induces 
mild swelling of the skin, facilitating the penetration of air and enhancing the accessi-
bility of collagen fibers for subsequent extraction steps. 

Hydrolysis in acetic acid solution (CH3COOH). Following the deproteinization, the 
pretreated black snapper skin was immersed in acetic acid solutions at concentrations 
of 0.05 M, 0.10 M, and 0.15 M for 2 hours. Acetic acid is commonly used as a solvent 
in collagen extraction due to its superior solubilizing capacity compared to other acids 
[24]. Acid immersion induces swelling of the skin tissue, which occurs as water mole-
cules penetrate the collagen fibers. This process is driven by electrostatic interactions 
between the polar functional groups within the collagen matrix and hydrogen ions (H⁺) 
from the acid, as well as potential hydrogen bonding between non-polar regions of the 
collagen and H⁺ ions. The swelling process disrupts non-covalent interactions within 
the collagen structure, facilitating its solubilization into the acetic acid solution [43]. 
The effectiveness of each acetic acid concentration was evaluated based on the quantity 
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of collagen sediment formed following the acid treatment, with the most optimal con-
centration selected for subsequent procedures. 

Swelling Degree (SD). The swelling capacity of a material is largely determined by its 
hydrophilic nature, which is influenced by the presence of hydrophilic groups within 
the polymer chains [44]. In this context, hydrolysis using acetic acid not only induces 
tissue swelling but also facilitates the dissolution of collagen.  

The results of hydrolysis with different concentrations of acetic acid for 2 hours 
showed the swelling degree results, namely for a concentration of 0.05 M of 232.5%, 
for a concentration of 0.10 M of 410.9% and a concentration of 0.15 M of 536.9%. The 
results of the statistical analysis of variance (ANOVA) test showed that the concentra-
tions of acetic acid 0.05M, 0.10M, and 0.15M had a significantly different effect (p 
<0.05). on the swelling degree of black snapper skin. Tukey's further test analysis 
showed that the treatment of 0.50 M concentration was significantly different from the 
concentrations of 0.10 and 0.15 M. As well as the concentration of 0.10 M was signif-
icantly different from the concentration of 0.15 M. The concentration of 0.15 M acetic 
acid gave the highest swelling degree of 536.9%. This shows that the higher the con-
centration of acetic acid used, the more water can be absorbed by the skin so that col-
lagen fibers become easier to separate and will facilitate the collagen extraction process 
in the next stage. The result of the 0.15M acetic acid concentration is the optimization 
concentration which will be continued in the next stage, namely the collagen hydroex-
traction stage.  

The results show that increasing the concentration of acetic acid was directly pro-
portional to swelling degree.  reported that higher acid concentrations accelerated the 
swelling process of collagen fibers. Research [45] on Channa striata (snakehead fish) 
reported a swelling degree of 266.48% at 0.05 M acetic acid for 1 hour, which improved 
to 631.43% at 0.20 M after 2 hours. Similarly, [46] reported that catfish skin treated in 
0.05 M and 0.20 M acetic acid for 1 and 2 hours, respectively, resulted in swelling de-
grees of 612.81% and 672.74%. According to [24], collagen solubility is closely related 
to the extractability of the skin, which in turn is affected by pH and acid concentration. 
The swelling process disrupts non-covalent bonds in the collagen matrix, facilitating 
the breakdown of fiber structures and enhancing collagen solubility. The findings of 
this study confirm that the degree of skin swelling increases correlated with acetic acid 
concentration. The swelling percentages of black snapper skin after 2 hours of immer-
sion in 0.05 M, 0.10 M, and 0.15 M acetic acid are illustrated in Fig.1. 
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Fig.1. Degree of swelling of black snapper fish skin with acetic acid concentration treatment. 

3.3 Hydroextraction 

The hydroextraction procedure was performed using the skin pretreated with 0.15 M 
acetic acid, followed by incubation in a water bath maintained at 40 °C for 1, 3, and 5 
hours. According to [21] heating collagen can disrupt its hydrogen and covalent bonds, 
which compromises the stability of its triple-helix structure. This structural disruption 
may lead to the transformation of collagen into a disordered form, eventually resulting 
in its degradation into water-soluble gelatin. The selection of 40 °C as the extraction 
temperature was based on the need to minimize such degradation and preserve the na-
tive structure of collagen. Maintaining the temperature below 45 °C is critical, as pre-
vious studies [7] have shown that collagen degradation into gelatin typically occurs at 
temperatures exceeding this threshold. Moreover, heating the skin in warm water fur-
thers the breakdown of non-covalent bonds, a process that is initiated during the prior 
acetic acid soaking stage [8], thereby enhancing collagen release while aiming to retain 
its structural integrity. 

Collagen yield analysis. Yield analysis was carried out to assess the efficiency of col-
lagen extraction from black snapper skin. The yield was calculated on a dry weight 
basis by comparing the weight of the freeze-dried collagen to the initial dry weight of 
the raw fish skin prior to processing [47]. 
 The dry collagen yield produced from each observation, namely the hydroextraction 
time of 1 hour, 3 hours and 5 hours, was an average of 2.89%, 3.93% and 5.39%.  The 
result of the ANOVA statistical showed that the hydro-extraction duration (1, 3, and 5 
hours) had a significant effect on the collagen yield of black snapper skin (p < 0.05). 
The results of the Tukey further test showed a significant difference between the 1-hour 
treatment and the 5-hour treatment, but there was no significant difference between the 
1-hour and 3-hour treatments. The highest percentage of black snapper skin collagen 
yield was found in the 5-hour treatment with a yield of 5.39%. Based on this, this stage 
was continued with chemical testing of dry collagen. The collagen yields obtained at 
extraction times of 1, 3, and 5 hours are presented in Fig. 2.  

The yield of this study was 5.39%, in accordance with the study [15] which was 
5.79% of yellowtail fish skin but higher than the results of the study by [19] yellowtail 
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tuna skin of 1.95% and 2.57 and red snapper skin of 1.72 – 2.46% [48]. However, it 
remains lower than the yields reported for other fish species such as snakehead (Channa 
striata, 16.00%) [45], barramundi (8.10%) [35], eel (12.16%) [49], and salmon 
(12.79%) [50]. 

The duration of extraction plays a critical role in determining collagen yield. Longer 
hydro-extraction times may facilitate greater water penetration into the skin matrix, 
thereby promoting collagen solubilization. This observation aligns with the findings of 
[21], who reported that extraction time influences molecular diffusion, which is a time-
dependent process. Similarly, [40] observed an increase in collagen yield from skate 
fish skin with extended extraction periods. According to [19], variations in collagen 
yield across studies may be attributed to multiple factors including extraction technique, 
solvent concentration, species differences, temperature, and overall process duration. 
The collagen yields obtained at extraction times of 1, 3, and 5 hours are presented in 
Fig. 2. 
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Fig. 2. Collagen yield with the difference of extraction time 

Chemical characterization of black snapper collagen. The maximum yield of freeze-
dried collagen collected from black snapper (Lutjanus griseus) skin was 5.39% a 5-
hour hydroextraction time. Following this, a series of chemical analyses were carried 
out to assess the main composition of the extracted collagen. The parameters evaluated 
included pH, moisture content, ash content, protein content, and fat content (Table 2).  

Table 2. Results of chemical tests of dry collagen 

Species pH Water (%) Ash (%) Protein (%) Fat (%) 
1Black Snapper 6.68±0.12 5.32±0.25 1.98±0.08 81.72±0.38 0.74±0.14 
2Skate (Raja kenojei) -  7.01 3.38 86.40 0.35 
3 Pangasius sp. - 6.55 1.80 64.74 8.85 
4Red Snapper 6.98 - 7.14 12.8 - 84.81 - 
5SNI 8076:2020 6.0 -7.0 ≤ 12 ≤ 1.0 ≥ 75 - 

Sources: 1This study, 2 [40], 3[46] 4 [48], 5 [53] 
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The moisture content of the extracted collagen from black snapper (Lutjanus griseus) 
skin was 5.32 ± 0.25% (Table 2), which falls well within the acceptable limit for colla-
gen products, as specified by the Indonesian National Standard (SNI), which sets a 
maximum moisture content of 12% (53). This value is lower than that reported for red 
snapper (Lutjanus sp.) skin collagen at 12.8% [48], but higher than the moisture content 
of collagen derived from skate fish (Raja kenojei) and catfish (Pangasius sp.), which 
were 7.01% and 6.55%, respectively [40] [46]. According to [35], variations in mois-
ture content among collagen samples can be attributed to differences in the extraction 
methods employed. 

The ash content of collagen extracted from black snapper (Lutjanus griseus) skin 
was 1.98 ± 0.08% (Table 2). This value exceeds the maximum limit set by the Indone-
sian National Standard (SNI 8076:2020) for food-grade collagen, which is 1.0%, indi-
cating that the product does not fully meet the standard in terms of mineral residue. 
Compared to other species, this ash content is slightly higher than that reported for 
catfish (Pangasius sp.) skin collagen at 1.80% [27], but lower than the value found in 
skate fish (Raja kenojei) skin collagen, which reached 3.38% [40]. The ash content 
(1.98%) exceeds the SNI standard (1.0%), indicating that the washing process has not 
been optimally implemented to remove inorganic compounds, such as residual salt or 
other chemicals, thus improving the purity and quality of the resulting collagen. There-
fore, pretreatment is necessary to clean the fish skin of adhering impurities. This can be 
done by washing the fish skin with NaOH optimally, and can also be done by washing 
it by disinfecting it with EDTA, which aims to remove the minerals that are still present 
in the fish skin. 

The protein content of collagen extracted from black snapper (Lutjanus griseus) skin 
was 81.72 ± 0.38% (Table 2), meets the quality standards specified in SNI 8076:2020, 
which require a minimum protein content of ≥ 75 [53].This result is higher than the 
protein content reported for catfish (Pangasius sp.) skin collagen, which is 64.74% [46], 
but lower than the values observed in collagen extracted from skate fish (Raja kenojei) 
at 86.40%, red snapper (Lutjanus sp.) at 84.81%, and snakehead fish (Channa striata) 
at 96.21% [36,  48, 21]. The elevated protein content indicates the dominance of colla-
gen-specific proteins in the extract and can serve as a marker for the efficiency and 
success of the extraction process. Protein concentration is a key parameter in assessing 
the quality and functional potential of the extracted collagen. 

The fat content of collagen extracted from black snapper (Lutjanus griseus) skin was 
0.74 ± 0.14% (Table 2). This value is higher than that reported for skate fish (Raja ke-
nojei) skin collagen at 0.35% [40], but considerably lower than the fat content found in 
catfish (Pangasius sp.) skin collagen, which is 8.85% [46]. The relatively low-fat con-
tent observed in this study suggests that the extraction process was effective in remov-
ing lipids, contributing to a purer collagen product. Collagen with low lipid levels is 
advantageous due to its improved processing characteristics and enhanced stability dur-
ing storage and application. 

The pH of collagen extracted from black snapper (Lutjanus griseus) skin was 
6.68 ± 0.12 (Table 2), aligning with the quality standards set by SNI 8076:2020, which 
specifies an acceptable pH range of 6.0–7.0. This value is comparable to that of red 
snapper (Lutjanus sp.) skin collagen, reported at 6.98–7.14 [51], and higher than the pH 
values of collagen from several other fish species, including yellowfin tuna skin (5.90– 
5.96) [41] snakehead fish (Channa striata) skin (5.24) [45], and white snapper skin, 



 

 

skin 
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which had the lowest reported pH at 3.41 [35]. These variations are likely attributable 
to differences in extraction procedures and raw materials. Nevertheless, the pH remains 
within the acidic range (pH < 7). The hydroextraction method employed in this study 
produced collagen with a near-neutral pH. This finding aligns with previous research 
by [27], which reported a pH of 6.25 for collagen extracted from swordfish using a 
similar protocol. The use of lower acid concentrations, neutralization steps, and aque-
ous extraction in the hydro-extraction method contributes to producing collagen with a 
pH closer to neutrality. 

4 Conclusion 

The most effective hydrolysis condition is achieved using 0.15 M acetic acid with a 
soaking duration of 2 hours. The best hydroextraction condition is obtained at an acetic 
acid concentration of 0.15 M with a time duration of 5 hours, resulting in a collagen 
powder yield of 5.39%. Under these conditions, the extracted collagen %, protein con-
tent of 81.72%, fat content of 0.74%, moisture content of 5.32%, Ash 1.98% and a pH 
of 6.68. 

References 

1 Espinales C., Romero-Peña M., Calderón G., Vergara K., Cáceres P.J., Castillo P.: 
Collagen, protein hydrolysates and chitin from by-products of fish and shellfish: An 
overview. Heliyon 9(4), e14937 (2023)  

. 

2. Pratama I.S., Putra Y., Pangestuti R., Kim S.K., Siahaan E.A.: Bioactive peptides-derived 
from marine by-products: development, health benefits and potential application in 
biomedicine. Fish Aquat Sci. 25(7), 357–79 (2022)  

3 Maktoof A.A., Elherarlla R.J., Ethaib S.: Identifying the nutritional composition of fish 
waste, bones, scales, and fins. IOP Conf Ser Mater Sci Eng. 871(1),012013 (2020) 

. 

4 Ramakrishnan V.V., Hossain A., Dave D., Shahidi F.: Salmon processing discards: a 
potential source of bioactive peptides – a review. Food Prod Process Nutr. 6, 22 (2024) 

. 

5. Ghalamara S., Silva S., Brazinha C., Pintado M.: Valorization of fish by-products: 
Purification of bioactive peptides from codfish blood and sardine cooking wastewaters 
by membrane processing. Membranes (Basel). 10(3):1–20 (2020) 

6 Vázquez J.A., Valcarcel J., Sapatinha M., Bandarra N.M., Mendes R., Pires C.: Effect of 
the season on the production and chemical properties of fish protein hydrolysates and 
high-quality oils obtained from gurnard (Trigla spp.) by-products. LWT 177, 114576 
(2023)  

. 

7 Caruso G. Fishery Wastes and By-products: A resource to be valorised. J Fish Sci  9(4), 
80–83 (2015)  

. 

8 Hergiyani R., Darmanto Y.S., Purnamayati L.: The effect of Zirconium tanning against 
tensile strength test, strength test of tear, glide test, and wrinkle temperature test on 
different fish types. Indones J Fish Sci Technol. 13(2):105–110 (2018)  

. 

9 Iduantoro C.P., Zuraida I., Sulistiawati S., Mismawati A.: Potensi peptida bioaktif dari 
hasil samping perikanan sebagai antihipertensi dan antioksidan– review. Media 
Teknologi Hasil Perikanan 12(1), 19–26 (2024) 

. 

10. Hashim P., Mohd Ridzwan M.S., Bakar J., Mat Hashim D.: Collagen in food and 
beverage industries. Int Food Res J. 22(1),1–8 (2015)  

11 Blanco M, Vázquez J.A., Pérez-Martín R.I., Sotelo C.G.: Hydrolysates of fish . 



 

collagen: an opportunity for valorizing fish industry byproducts. Mar Drugs. 15(5), 131 
(2017) 

12 Coppola, D., Oliviero, M., Vitale, G. A., Lauritano, C., D’Ambra, I., Iannace, S., & de 
Pascale, D.: Marine Collagen from Alternative and Sustainable Sources: Extraction, 
Processing and Applications. Marine Drugs, 18(4), 214 (2020) 

. 

13 Singh D., Rai V.K., Agrawal D.: Regulation of Collagen I and Collagen III in tissue 
injury and regeneration. Cardiol Cardiovasc Med. 07(01), 5–16 (2023) 

. 

14 Subhan F., Ikram M., Shehzad A., Ghafoor A.: Marine collagen: an emerging player in 
biomedical applications. J Food Sci Technol. 52(8),4703–7 (2015) 

. 

15. Astiana I., Nurjanah N., Nurhayati T.: Characterization of acid soluble collagen from 
redbelly yellowtail fusilier fish skin (Caesio cuning). J Pengolah Has Perikan Indones. 
19(1), 79–93 (2016) 

16 Zaelani B.F.D., Safithri M., Tarman K., Setyaningsih I., Meydia M.: Collagen isolation 
with acid soluble method from the skin of Red Snapper (Lutjanus sp.). In: IOP 
Conference Series: Earth and Environmental Science 41, 012033 (2019) 

. 

17 He L., Lan W., Wang Y., Ahmed S., Liu Y.: Extraction and characterization of self-
assembled collagen isolated from grass carp and crucian carp. J Food 8,396 (2019)  

. 

18 Djailani F., Trilaksani W., Nurhayati T.: Extraction optimization and characterization of 
collagen from yellow pike conger swimbladder with acid-hydro-exctraction method. J 
Pengolah Has Perikan Indones. 19(2),156-167(2016) 

. 

19 Kolanus J.P.M., Hadinoto S., Idrus S.: The characterization of collagen acid soluble from 
yellow fin tuna (Thunnus albacores) Fish skin by using hydroectraction method. J Ris 
Teknol Industr. 13(1), 99–109 (2019)  

. 

20 Indrastuti N.A., Wulandari N., Palupi N.S.: Profile of salted fish processing in 
pengolahan hasil perikanan (PHPT) Muara Angke. J Pengolah Has Perikan Indones. 
22(2),218–28 (2019) 

. 

21 Kusa S.R., Naiu A.S., Yusuf N.: Karakteristik kolagen kulit tuna sirip kuning (Thunnus 
albacares) pada waktu hidro-ekstraksi berbeda dan potensinya dalam bentuk sediaan 
nano kolagen. Media Teknol Has Perikan Media. 10(2),107–116 (2022)  

. 

22 Liu H., Huang K.: Structural characteristics of extracted collagen from tilapia 
(Oreochromis mossambicus) Bone: effects of ethylenediaminetetraacetic acid solution 
and hydrochloric acid treatment. Int J Food Prop. 19(1), 63–75 (2016) 

. 

23 Abbas A.A., Shakir K.A., Walsh M.K.: Functional properties of collagen extracted from 
catfish (Silurus triostegus) waste. Foods.11(5), 633 (2022)  

. 

24 Liu D., Wei G., Li T.,  Hu J., Lu N., Regenstein J.M., Zhou P.: Effects of alkaline 
pretreatments and acid extraction conditions on the acid-soluble collagen from grass carp 
(Ctenopharyngodon idella) skin. Food Chemistry 172,836–843 (2015) 

. 

25 Shen Z., Zhang Q., Li L., Li D., Takagi Y.: Properties of grass carp (Ctenopharyngodon 
idella) collagen and gel for application in biomaterials. Gels, 8(11), 699 (2022)  

. 

26 Kanne D., Reveny J., Arianto A.: Isolation and characterization of collagen and 
nanocollagen from snakehead fish (Channa striata) bone. Asian J Pharm Res Dev. 
8(6),77–80 (2020) 

. 

27 Safithri M., Tarman K., Suptijah P., Widowati N.: Physicochemical characteristics of 
acid soluble collagen from the skin of parang parang fish (Chirocentrus dorab). J 
Pengolah Has Perikan Indones. 22(3),441–52 (2019) 

. 

28 [AOAC] Association of Official Analytical Chemists. Official Methods of Analysis of 
AOAC International (OMA). 22nd edition. Mayland, USA: Association of Official 
Analytical Chemist, Inc: Mayland, USA; 2023. https://www.aoac.org/official-methods-
of-analysis/, last accessed 2025/09/21 

. 

29 [BSN] Badan Standardisasi Nasional. Cara uji kimia-Bagian 8: Penentuan kadar Total 
Volatil Base Nitrogen (TVB-N) dan Trimetil Amin Nitrogen (TMA-N) pada produk 
perikanan SNI 2354.8:2009. BSN (2009)  

. 

Differences in Hydroextraction Time on the Characteristics of …             291



 

 

 

30 Saito H., Taguchi T., Aoki H., Murabayashi S., Mitamura Y., Tanaka C., et al.: pH-
responsive swelling behavior of collagen gels prepared by novel crosslinkers based on 
naturally derived di- or tricarboxylic acids. Acta Biomater. 3(1),89–94 (2007) 

. 

31 Sugiyono.: Metode penelitian manajemen. Edisi 6. Alfabeta, Bandung (2018) . 
32 Jamilah B., Tan K.W., Hartina M.R.U., Azizah A.: Gelatins from three cultured 

freshwater fish skins obtained by liming process. Food Hydrocoll. 25(5),1256–1260 
(2011)  

. 

33 Hema G.S., Shyni K., Mathew S., Anandan R., Ninan G., Po M., et al.: A simple method 
for isolation of fish skin collagen- biochemical characterization of skin collgagen 
extracted from albacore tuna (Thunnus alalunga), Dog Shark (Scoliodon sorrakowah), 
and rohu (Labeo rohita). Ann Biol Res. 4(1),271–8 (2013) 

. 

34 Devi H.L.N.A., Suptijah P., Nurilmala M.: Effectiveness of Alkali and acid to produce 
collagen from fish skin of striped catifish. J Pengolah Has Perikan Indones. 20(2), 255– 
265 (2017)  

. 

35 Jamilah B., Umi H. M.R., Mat Hashim D., Sazili A.Q.: Properties of collagen from 
barramundi (Lates calcarifer) skin. Int Food Res J. 20(2), 791–798 (2013)  

. 

36 Masengi S., Sary W., Sipahutar Y.H.: Influence of death way and stage of reduction of 
the quality fillets of nila tilapia (Oreochromis niloticus). J Pengolah Has Perikan Indones. 
24(2),284–91 (2021)  

. 

37 Sipahutar Y.H., Ramli H.K., Kristiani M.G.E., Prabowo D.H.G., Suryanto M.R., Pratama 
R.B.: Chemical composition of whiteleg shrimp (Litopenaeus vannamei) cultivated from 
intensive farming and traditional farming at Bulukumba Regency, South Sulawesi. In: 
IOP Conference Series: Earth and Environmental Science. 399, 012125 (2019)  

. 

38 Nurilmala M., Suryamarevita H., Husein H.H., Jacoeb A.M., Ochiai Y.: Fish skin as a 
biomaterial for halal collagen and gelatin. Saudi J Biol Sci 29(2), 1100–1110 (2022) 

. 

39 Kantun W., Malik A.A., Harianti H.: Feasibility of solid waste tuna loin of yellowfin 
Thunnus albacares raw materials for the product diversification. J.Pengolah Has Perikan 
Indones. 8(3), 303–314 (2015) 

. 

40 Shon J., Eo J.H., Hwang S.J., Eun J.B.: Effect of processing conditions on functional 
properties of collagen powder from skate (Raja kenojei) skins. Food Sci Biotechnol. 
20(1), 99–106 (2011)  

. 

41 Nurilmala M., Jacoeb A.M., Dzaky R.A.: Characterization of fish skin gelatin yellowfin 
tuna. J Pengolah Has Perikan Indones. 20(2):339–50 (2017)  

. 

42 Alfaro A.T., Balbinot E., Weber C.I., Tonial I.B., Machado-Lunkes A.: Fish gelatin: 
characteristics, functional properties, applications and future potentials. Food Eng Rev. 
7(1), 33–44 (2015)  

. 

43 Jaswir I., Monsur H.A., Salleh H.M.: Nano-structural analysis of fish collagen extracts 
for new process development. African J Biotechnol. 10(81), 18847–18854 (2011)  

. 

44 Nurhayati N., Tazwir T., Murniyati M.: Ekstraksi dan karakterisasi kolagen larut asam 
dari kulit ikan nila (Oreochromis niloticus). J Pascapanen dan Bioteknol Kelaut dan 
Perikan. 8(1), 85–92 (2013)  

. 

45 Wulandari, Suptijah P., Tarman K.: Effectiveness of alkaline pretreatment and acetic acid 
hydrolysis on the characteristics of collagen from fish skin of snakehead. J Pengolah Has 
Perikan Indones. 18(3), 287–302 (2015)  

. 

46 Suptijah P., Indriani D., Wardoyo S.E.: Isolasi dan karakterisasi kolagen dari kulit ikan 
patin (Pangasius sp.) skin. Sains Nat J Biol Chem. 8(1), 8–23 (2018)  

. 

47 Alhana A., Suptijah P., Tarman K.: Extraction and characterization of collagen from sea 
cucumber flesh. J Pengolah Has Perikan Indones. 18(2),150–161 (2015)  

. 

48 Prasetyo R.R., Mubarak A.S., Saputra E., Triastuti J.: The characterization of collagen 
isolated from red snapper fish skin (Lutjanus sp.) by hydroextraction method with 
different concentration of acid solution. J Aquac Fish Heal. 12(2), 226–232 (2023)  

. 

49 Zhang N., Guo S., Zheng Y., Li W.: Isolation and characterisation of acid soluble . 

292             Y. H. Sipahutar et al.



 
 

 

collagens and pepsin soluble collagens from eel (Anguilla japonica Temminck et 
Schlegel) skin and bone. Foods. 14(3), 502 (2025).  

50 Afifah A., Suparno O., Haditjaroko L., Tarman K., Setiyono A., Nugraha A.W.: Isolation 
and characterization of collagen from salmon (Salmo salar) skin using acid method. 
Squalen Bull Mar Fish Postharvest Biotechnol. 18(2),139–147 (2024)  

. 

51 Prastyo D.T., Trilaksani W., Nurjanah.: Aktivitas antioksidan hidrolisat kolagen kulit 
ikan nila (Oreochromis niloticus). J Pengolah Has Perikan Indones. 23(3), 423–433 
(2020)  

. 

52 Lestari N., Yuniarti, Purwati T.: Aplikasi Penggunaan surimi berbahan ikan kurisi 
(Nemipterus sp) untuk pembuatan aneka produk olahan ikan. J Agro-based Ind. 33(1), 9– 
16 (2016) 

. 

53 [BSN] Badan Standardisasi Nasional. SNI 8076-2020-Kolagen Kasar Sisik Ikan. Jakarta 
(2020)  

. 

Differences in Hydroextraction Time on the Characteristics of …             293

Open Access This chapter is licensed under the terms of the Creative Commons Attribution-
NonCommercial 4.0 International License (http://creativecommons.org/licenses/by-nc/4.0/), 
which permits any noncommercial use, sharing, adaptation, distribution and reproduction in any 
medium or format, as long as you give appropriate credit to the original author(s) and the 
source, provide a link to the Creative Commons license and indicate if changes were made.
        The images or other third party material in this chapter are included in the chapter's 
Creative Commons license, unless indicated otherwise in a credit line to the material. If material 
is not included in the chapter's Creative Commons license and your intended use is not 
permitted by statutory regulation or exceeds the permitted use, you will need to obtain 
permission directly from the copyright holder.

 

http://creativecommons.org/licenses/by-nc/4.0/

	Differences in Hydroextraction Time on the Characteristics of Collagen Derived from Black Snapper Skin



