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ABSTRACT

Production of gelatin from underutilized bovine hide from the Chai Watana Tannery Group
was investigated by comparing pretreatment processes by using sodium hydroxide and calcium
hydroxide solutions. Pre-treatment with 1.5% sodium hydroxide for 40 h found to provide gelatin
with the highest gel strength. Extraction studies by using 0.15 M acetic acid at 60-80°C for 6-48 h
showed that the optimum condition was extraction of gelatin at 70°C for 6 h, which resulted in
gelatin yield of 4.78% and gel strength of 265.45 g. The heavy metals of the gelatin powder were
found to fall within the Thai Industrial Standard of gelatin, though the values of gel strength,
viscosity, foaming ability, foaming stability and molecular weight were lower than the values for
commercial gelatin (P<0.05). Gelatin powder stored at 22% RH, 25°C for 30 days still had water
activity less than 0.6. When this gelatin powder was used as ingredient in orange flavor jelly, it was
found that sensory qualities such as color, transparency, softness, toughness, flexibility and overall
acceptability were higher acceptance than jelly produced from the commercial gelatin, but its smell
was lower acceptance (P<0.05). It can be concluded that tannery bovine hide had potential to be

used as a raw material for production of low bloom gelatin.



