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6. Drying & Grindi'ng .

Background

cCommercialgelatins are from bovine and porcine hide
andbones

cAlternative gelatin from non-mammalianespeciallyfish
speciesarestill verylimited.

uReligiougpracticesand safetyissues

wncrease in demand of the global gelatin market
(Transparencynarketresearch2014).

olNeed to find alternative sustainablesource of gelatin
whichshouldbe functionallyequalor superior

Wl heexistingmethodsof gelatinextractionare

V time consuming

V usehugequantity of chemicals&

V the gelatinvariesin grade

Why poultry gelatin?

cRevenuaeneratingactivity

cCommerciallywiablec abundantsupply

wl'he consumption of poultry increaseworldwide (4.3%
annual growth) with 78 million ton of poultry meat
production(FAO2012).

cMalaysiahasa strongpoultry processingndustry,
uRecyclingf wastes(~28-32%are poultry by-products

Invention

A simple feasible cost and time effective method of
gelatinextraction

cwithin short processwith minimumchemicals

cat mainlyroom temperatures

odrom poultry by-products(head,feet, & bone)

ducks,guineafowls and qualils

wl'he gelatin extracted from the present method Is of

superiorgrade

V highbloom strength(3609)

V high protein content (83.5-91.2%)

V goodfunctionalityand physicalappearancgwhitish
color
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5. Gelatin slurry

PROSPERING THROUGH INNOVATION

METHOD FOR PRODUCING HIGH BLOOM GELATIN
FROM PLURALITY OF POULTHRPRBDUCTS
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3. Minced poultry head
i Bovine Skin Gelatin
(reference)

4. Extraction
&

gelatin recovery

Chicken Head
Gelatin

Commercial raw materials

Table 1. Characteristics of extracted chicken head gelatin in
comparisonwith bovine gelatin

Gelatin Gel Protein Ash Color Imino Acid
source Bloom (%) (%) (L% (%)
(9) Hyp  Pro
Chicken head gelatin | 363.87 91.23 0.1/ 85.16 12.12 10.86
(current)
Bovine skin gelatin | 190.64 83.98 0.98 75.85 - -
(Reference)

ouithe poultry animals includes chickens,turkeys, geese,

Usefulness/application

cAlternativechoiceof halalgelatin
cbultablefor usein

V Food industries ¢ for confectionery and related
functional properties such as gelling, emulsifying
agentsand encapsulationfor the food and beverage
iIndustry.

V Pharmaceutical for the manufacturingof soft and
hard shell gelatin capsules, plasma substitute,
scaffolding in wound healing and binder Iin tablet
formulations

V Neutraceutical asaningredientfor cosmeticproducts
and as an excipient agent and excellent source of
aminoacidsfor the manufacturingof antioxidant/antt
iInflammatorysupplements
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Multiple functions of gelatin
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