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S 5 o 20+ e £la o 50+ (1) Asal olaanal) 2505 .11 s

i) zsiia
gl s Al oS Al oS ,dw
AN A Glaieal) dida AN A claiial) dids | plall dlh | ulaiical) 484 (Ret)
(d4) (d4) (d4) (d4) () ()
S 69 Ja 71 Jua 71 Jha
46 23 42 29 43 28 *
48 21 48 23 51 20 1
49 20 48 23 51 20 2
50 19 49 22 51 20 3
51 18 49 22 51 20 4
51 18 49 22 51 20 24
26 Sec 51 Sec 47 SeC ulaiuall jlui) fpa) *

M ) Ja 20+ jhia sla o 50+a8 (2) ddad quladieial) 4505 .12 Joa

OBl 7z sida
s B L) (ke al v e
Sl ik | i) Ak | sl Ak | cdaidd Aigd | sl Ak | culational A | ()
(&) (&) (&) (&) (&) (d)
a 72 a 71 ia 72 n
46 26 39 32 43 29 *
50 22 45 26 51 21 1
54 18 45 26 51 21 2
54 18 46 25 52 20 3
54 18 46 25 52 20 4
54 18 47 24 52 20 24
32 Sec 57 Sec 54 Sec laiwall jlusi) o) *
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B @5 da 10+ ke la Ja 50465 (1) Al ladual) 484813 Jgoa

ol Caall
)
- - (A=l
s L) Aa laioal) diks
(J4) ()
Jina 61 s
46 15 *
46 15 1
47 14 2
47 14 3
47 14 4
47 14 24

39 Sec  claiaadl LS cp*

Ot (Ol Cpesdl) @) i) pa Ll puaaall bl ¢ 15 OB il A5)lie die
Saa¥) Jilail) il coiy Sy (13 cdsan) Candl Opesdl A8UE Al &8lE 33 OIS el il ¢
i @l cualk (P > 0.01 ) eldly alatudll o IS Aida Gy gl G Aysiee (358 dsag aie
Gl Lad ale JS0 sas Lty palid 53 OIS 4l dles) Glilie e paldiodl Gdlall L)) el
- BOlaiul) dpalay sl (el adedlly GLsall s Gaall Layys o lall (alialialy a3l

JJLAAS\

Aaala Qdilly AeULl aSl s AN Akl casall LasleiSiy Je (2000) sl aabe 3581 -1
Aadia 466 Jia gl

il e dge gl ailiia dulys dlsadl Gl e Gidlall 215 .(2005) 2eal taae gean ¢ Slall =2
. daiia 190 13pad) daals dde )3l A ¢ 390 dagyhl L Adlida auia

421 thpadl drala iUy Axghe cdlanlls asalll LaslSs L(1987) anla 25 e (Sl =3

s G iy ll Sl Galslly a5 Ay ) L(1995) e dpana dumg) ol —4

dasa 76 tspad) daals ddely ) AN ¢ el Ay Hyporamphus gaimardi g sl
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Abstract. Skins of tilapia Tilapia zilli , gas bladders of the common carp Cyprinus carpio L. and heads of
barred needle fish Ablennes hians used as raw materials to produce gelatin. Raw materials washed, cut and
treated with sodium hydroxide solution 0.2% (1:6 , W:V) for 50 min. at ambient temperature before washing
and treating with concentrated sulphuric acid 0.2% (1:6 , W:V) for 50 min. at ambient temperature. After that,
it soaked in citric acid 1% (1:6, W: V) for 50 min. at ambient temperature. Gelatin extracted with distilled
water (1:2.5 W: V) for 18 hrs at 45°C. Refinement, filtration and dehydration processes carried out on gelatin
solutions which then grinded and packaged to study the functional properties of the product for the three
types. The results indicated that the extracted gelatin was of good quality for functional properties especially
viscosity, water absorption, fat binding, solubility, ability for gelatin formation as was as foaming properties
and emulsification . Viscosity was 1.47 , 1.14 and 1.08 centipoises for bladders gelatin, skin gelatin and
heads gelatin respectively at 30°C at 1% concentration . The ability of water absorption the higher value was
for bladder gelatin 1.8 ml/g then decreased to reach 1.4 and 1.2 ml/g for skin gelatin and heads gelatin,
respectively. The extracted gelatin had a great ability for oil binding the value reached 2.1 ,2.1 and 1.9 ml /g
for skin gelatin, bladder gelatin and heads gelatin, respectively. Solubility reached 87.64 % , 84.28% and
79.25% for bladders gelatin, skin gelatin and heads gelatin , respectively .The gelatin forming was foaming
properties was good especially bladder gelatin which reached the highest value for strong gelatin forming
at 3% concentration, for foaming size they reached 70 , 54 and 20 ml for the skin gelatin , bladder gelatin and
heads gelatin , respectively .

Key words: Gelatin, Functional properties, Fish wastes, Gas bladders .
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