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Study on the Preparation of Gelatin from Navodon septentrionalis Fish Skin
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Abstract
skin gelatin and obtain the optimal process conditions. [ Method ] The factors such as processing time of fish skin by NaOH, processing time of
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[ Objective ] To prepare gelatin from fish skin of Navodon septentrionalis, and explore the factors affecting the preparation of fish

fish skin by acetic acid, extracting temperature, extracting time were researched by single factor experiment and the optimum conditions were
obtained by the orthogonal experiments. [ Result] The optimal conditions for gelatin preparation were as following: processing time by NaOH
1.0 h, processing time by acetic acid 3 h, extracting temperature 80 °C , extracting time 4 h. Under the optimum conditions, the yield of gelat-
in was up to 15.74%. [ Conclusion] The research can provide scientific basis for the development and utilization of fish skin and other

leftovers.
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Table 1 Factors and levels of gelatin preparation

NaOH kb3 ZBRAbERE e 4RBGR S

IK 5[] Acetic acid Extraction E JF%HX'IH‘IET'J
. ‘.xtraction time
Level Na.OH treatment treatment time  temperature (D) //h
time(A) //h (B)//h (©)/<c
1 1.0 2 60 2
2 1.5 3 70 3
3 2.0 4 80 4
F2 EXHIEHER
Table 2 The result of orthogonal test
o A JRe 15 2
) B¢ D Geainvi
%
1 1 1 1 1 11.17
2 1 2 2 2 14.81
3 1 3 3 3 15.05
4 2 1 2 3 14.32
5 2 2 3 1 14.74
6 2 3 1 2 11.11
7 3 1 3 2 13.82
8 3 2 1 3 12.50
9 3 3 2 1 9.26
k, 13.68 13.10 11.59 11.72
k, 13.39 14.02 12.80 13.25
ke, 11.86 11.81 14.54 13.96
R 1.82 2.21 2.95 2.24
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Table 4 Rice yield under different treatments
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