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Abstract : The Black-bone silky fowl melanin ( BSFM) was degraded with K,CO,-H,0, ,KMnO, ,NaOH-H, 0, and NH,

- H,0-H, 0, oxidative degradation methods to afford water-soluble products. The identities and molecular weight distri-

butions of the degradation products were analyzed and the degradation yields of different methods were calculated. Re-

sults showed that products from different degradation methods were different. The degradation yield of KMnO,-degrada-

tion method was up to 82. 5% , followed by K,CO;-H,0, method with 61. 5% , the degradation yields of the rest two

methods were also above 50% . As to the molecular weight of degradation products, NH; - H,0, degradation products

was the biggest and up to 12265.5 Da,the degradation degree was least, the types and quantities of NH, - H,0-H,0,

degradation products was also less than the other three methods. On the other hand,with the strong acidic environment,

KMnO, oxidation degradation degree of BSFM was largest. It further proved that in the strong acidic and/or basic condi-

tions melanin was more easily to be oxidized and hence degraded.
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Fig. 1  Yields of soluble components of BSFM degradation
products using different degradation methods
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Table 1  The retention times and logarithmic values of molecular weight markers

I3 T AR A FRifEdh o3 T3 Mw TogMw %%ﬁﬂ‘l‘ﬂ '
Standard Mw of standard Retention time( min)
H&Z [ Glycine 75.07 1.876 23.003
B JFE I BEH K Reduced glutathione 307.33 2.488 20.960
A BEH L Oxidized glutathione 612.63 2.787 19.179
YA (2 CCytochrome C 12400 4.093 13.449
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Table 2 The retention volume and Kav of Dextrans

Mw TR IRF Ve LogMw Kav
A Glucose 180 11.30 2.255 1.000
T-10 10000 8.45 4.000 0.584
T40 40000 7.76 4.602 0.483
T-70 70000 7.16 4.845 0.396
T-500 500000 6.03 5.699 0.232
T-2000 2000000 4.43 6.301 0.000
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Table 3 The molecular weight distribution of different degradation products
eI TR PR B il / AR ( min/mLL) Sy TR (Da)
Sample code Sample name Retention time/volume Distribution of Mw
A BRAR AR -1 Bk E A AR fRAE A K, CO5-H, 0, degradation products 17.448 min 1572.8
21.785 min 162.5
22.938 min 88.9
<22.938 min <88.9
138.5 15 Bl A AL P A iy KMnO, degradation products 22.091 min
22.959 min 87.9
24.081 min 48.9
888.6 AN AR R NaOH-H, 0, degradation products 18.539 min
20.041 min 404.8
22.189 min 131.5
12285.5 K- AL R AL EE S NH, + H,0-H, 0, degradation products 8. 444 ml,
8.923 mL 6320.9
10. 180 mL 1106.6

20 25 30 min 0 5 10 15 20 25 30 min

0O 5 10 15 20 25 246 81012141618202224262830min

30 min

B2 #&ABCDHIFESRE
Fig. 2 The molecular weight distribution of sample A,B,C and D
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Fig. 3 GC-MS total ion chromatograms of ethereal extracts of BSFM degradation products A,B,C and D
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