
	  

	  

Collagenase, Type I, Clostridium histolyticum 
Catalog Number: J62406 
 
Description 
CAS: 9001-12-1 
Enzyme Commission: 3.4.24.3 
EINECS: 232-582-9 
 
Properties: 
Molecular Weight: 68-125 kDa1 

Optimal pH: 6.3-8.82 

Isoelectric Point: 5.62 (Theoretical) 
Extinction Coefficient: 162,530 cm-1 M-1 (Theoretical) 
 
Collagenases are endopeptidases that digest native collagen triple helices. The distinguishing factor of clostridial 
collagenase is its ability to digest native, triple-helical types I, II, and III collagens into a mixture of small peptides. 
Collagenase degrades the helical regions in native collagen preferentially at the X-Gly bond in the repeating sequence of 
-Gly-Pro-X-Gly-Pro-X- repeats, where X is most frequently a neutral amino acid. This cleavage yields products 
susceptible to further peptidase digestion.  Crude collagenase is a mixture of enzymes secreted by Clostridium 
histolyticum, including a sulhydryl protease, a trypsin-like enzyme and an aminopeptidase. This preparation contains the 
original balance of collagenase, caseinase, clostripain, and tryptic activities. It is most suitable for use in isolation of 
epithelial, liver, lung and adrenal cells. 
 
Collagenase is typically used to digest the connective components in tissue samples to liberate individual cells. Digestion 
times and concentrations depend on the tissue and species type and literature searches should be performed to identify 
optimal experimental parameters and procedures.  
 
Activators:  Ca2+ and Zn2+ are collagenase activators 
 
Inhibitors: Inhibitors of collagenase include EDTA, EGTA, DTT, β-mercaptoethanol, o-phenanthroline and glutathione 
(reduced). 
 
Storage: Store lyophilized powder at 2-8°C. Solutions should be stored at -20°C. Freeze-thaw cycles will damage the 
enzyme solution. 
 
Preparation/Solubility:  
Collagenase is commonly prepared as a stock solution with a concentration of 1-2 mg/ml in 50mM TES with 0.36 mM 
calcium chloride, pH 7.5 when assaying enzymatic activity. 
 
For cell digestion, collagenase can be prepared using salt solution such as Hank’s Balanced Salt or Earle’s Balanced Salt 
solution at concentrations in the range of 0.1-5mg/ml. BSA (0.5%) or serum (5-10%) can be added to stabilize cells during 
digestion.  
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