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Optimization of Gelatin Extraction from Rabbit Skin
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Abstract: The extraction induced by short-term treatment with dilute hydrochloric acid of gelatin from rabbit skin was
investigated in the current work. Optimization of 4 process parameters including HCI concentration, HCI treatment
time, extraction pH and temperature for improved extraction yield and gel strength of gelatin was implemented using an
orthogonal array design. The optimum extraction conditions were determined as follows: 10 min treatment with 1% HCI and
subsequent extraction in water acidified to pH 4 at 65 “C. Under these conditions, the yield and gel strength of gelatin were
(86.85 £ 1.71)% and (481.43 + 16.89) g, respectively. The basic properties of rabbit skin gelatin met the requirements of the
Chinese national standard (GB 6783—2013).
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Fig.1  Effect of HCI concentration on the yield and gel strength of gelatin

2.3 ERFRACTHI (R W AR U R BRI 5 L FA S

580
4540

80 -
& 75 500 &
5 <
oy 0 &
® —— J}TEX% 4380 :g
60 e
—— BRI 340

1 1 1 1 1 1 300
0 112 14 12 1 6 12 24

TR ALFL RS 1) /h

2 TRERACERNT RIS SR BER M E HR
Fig.2  Effect of HCI treatment time on the yield and gel strength of gelatin
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2.5 SRR BN W SR HU AR K B I 55 L 1A S

90 525
BOF —e— UK 500
70 v B an
450 5
& sor 45 =
5501 400 =
40+ 375 w
% 30 350 1%
= 32503
201 300
10F 275
0 L - L 250
30 40 60 70

50
St
B4 SRR BB R AR B B
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Table4 Chemical properties of rabbit skin gelatin
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