FOOD AND FERMENTATION INDUSTRIES
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Application of H,0, in Gelatin Extraction from Chicken Bone

Liu Xiaoling  Xu Shiying

(School of Food Science and Technology, Southern Yangtze University, Wuxi , 214036, China)

ABSTRACT The effect of H,0O, on yield and properties of gelatin extracting from chicken bone was studied. The
result showed that the yield of gelatin increased about 3 times if 0.2% peroxide was added in ossein. Gelatin has
bright color and good antibacterial ability, but lower viscosity and gel strength. Improving techniques of gelatin ex-
traction resulted in shortening the processing time and decrease of energy cost. Analysis of amino acid and My
showed that H,O, make collagen disaggregate by destroying aroma amino acids, and make gelatin released and
molecular weight decline. Analysis of FT-IR showed that gelatin contained no helix structure.

Key words chicken bone, gelatin, peroxide
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