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Table 1.Influence of gelatin concentration on gel strength, melting point, gelling point and Hunter value of dover sole skin gelatin

prepared by fractional precipitation with ethanol

Gelatin concentration(%)

50 75 100 125 150

Non treated gelatin Gel strength (g) —* 1379 182.3 2256 250.3
Melting point (C) - 10.7 150 180 19.7

Gelling point (C) - 50 90 12,0 133

Hunter value b - 36 38 39 38

Hunter value AE - 20.1 248 259 272

Ethanol treated gelatin Gel strength (g) 1405 1794 2230 2494 2799
Melting point (C) 110 14.7 177 197 210

Gelling point () 5.7 90 120 130 157

Hunter value b 20 2.3 2.2 25 23

Hunter value AE 131 153 175 188 196

*No gelation

Table 2.Influence of pH in sol on the gel strength, melting point, gelling point and Hunter value of dover sole skin gelatin prepared

by fractional precipitation with ethanol

pH in sol

3 4 5 6 7 8 9 10

Non treated gelatin Gel strength (g) —* 1554 186.5 1808 1784 169.2 1524 1364
Melting point (C) - 127 153 150 14.7 140 123 103

Gelling point () - 70 93 87 87 83 70 50

Hunter value b - 40 38 38 38 38 40 40

Hunter value AE - 245 24.8 248 245 246 245 24.6

Ethanol treated gelatin Gel strength (g) 1332 1674 2164 2234 2215 1984 v 1855 1604
Melting point (C) 103 13.7 173 17.7 173 16.0 150 130

Gelling point (T) 50 80 117 120 120 103 9.3 73

Hunter value b 24 24 22 22 24 22 22 22

Hunter value AE 175 173 173 175 172 175 174 175

*No gelation
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Table 3.Influence of setting temperature on the gel strength,
melting point and Hunter value of dover sole skin gelatin prepa-
red by fractional precipitation with ethanol

Non treated gelatin Ethanol treated gelatin

5C 10T 5T 10C
Gel strength (g) 1823 —* 223.0 144.3
Melting point (C) 150 - 177 113
Hunter value b 38 — 2.2 2.2
Hunter value AE 2438 - 175 17.3

*No gelation
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Table 4. Influence of setting time on the gel strength, melting point and Hunter value of dover sole skin gelatin prepared by fractional

precipitation with ethanol

Setting time (Hours)

24 36 48 60 72

Non treated gealtin Gel strength (g) 1514 182.3 190.1 200.4 2126 215.2
Melting point (C) 11.7 15.0 15.3 16.0 16.7 170

Hunter value b 35 38 35 38 36 36

Hunter value AE 250 248 252 24.8 250 249

Ethanol treated gealtin Gel strength (g) 186.5 2230 2386 2454 2504 2556
Melting point (C) 15.0 17.7 18.7 19.3 19.7 200

Hunter value b 24 2.2 24 24 24 24

Hunter value AE

17.8 175 178 176 178 175
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Effect of gelation condition on physical properties of dover sole skin gelatin prepared by fractional

precipitation with ethanol

Jin-Sco Kim'*, Soon-Yeong Che? Jin-Hwan Ha®, Jung-Suck Lee* and Eung-Ho Lee*("\Department of Marine Food Science
and Technology, Gyeongsang National University, Tongyeong 650-160, Korea, *Department of Food Science, Kangnung
National University, Kangnung 210-702, Kovea, *Department of Food Science and Technology, Cheju National University,
Cheju 690-756, Korea, “Department of Food Science and Technology, National Fisheries University of Pusan, Pusan 608-
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Abstract : Effects of gelation conditions on physical properties of dover sole skin gelatin prepared by fractional precipi-
tation with ethanol were investigated. The physical properties such as gel strength, melting point and gelling point
of both ethanol treated and non-ethanoltreated gelatins were improved as concentration of gelatin was increased.
The physical property of 10% ethanol treated gelatin sol reached maximum at pH 6.0, whereas non-treated one
showed maximum at pH 5.0. Both ethanol treated and non-treated gelatin gel showed the higher gel strength and
melting point at lower temperatures and longer period of time. Generally, the physical properties of ethanol treated

gelatin gel was better than those of non-ethanol treated gel

*Corresponding author



