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Technology of Preparing Food-grade Gelatin by Alkaline Protease Hydrolyzing Bone Collagen

LV Ping etal (Northwest Institute of Plateau Biology, Chinese Academy of Sciences, Xining, Qinghai 810015)

Abstract  [Objective] Technical conditions of alkaline protease hydrolyzing bone collagen were studied. And its application feasibility in
preparing food-grade gelatin was discussed. [Method] The food-grade gelatin was prepared from alkaline protease hydrolyzing bone collagen. The
optimum preparation conditions were investigated by using orthogonal design Ly (3%. [Result] Result showed that the optimum enzymatic
hydrolysis conditions were 60°C water-heating, pH8, 0.005% (dry-bone mass ration) enzyme concentration and 5 h reaction time. During hoisting
temperature to terminate the enzymatic reaction, gelatin was extracted by hot water in 2 hours. The yield of the food -grade gelatin was 20.0 %.
Gelatin had viscosity of 3.1 mPa-s and gel strength of 193 Bloom g. [Conclusion] Experimental basis for obtaining food grade gelatin with high

quality and output were provided.
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