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Surimi processing industries generate large quantities of waste of which refiner discharge is of one kind. Gelatin extraction
from such waste has not been attempted widely. Gelatin was extracted from pink perch (Nemipterus japonicas) surimi
refiner discharge and its physico-chemical and functional properties were studied. The gelatin yield was 15.86 % on dry
weight basis. The bloom strength, viscosity and melting point of the refiner discharge gelatin were recorded as 147.9 g,
7.44 cP and 25.5°C, respectively. The refiner discharge gelatin is rich in glycine followed by glutamic acid, proline and
alanine. The gelatin has high intensity of - and -chains as the major components.  Emulsifying capacity and emulsion
stability of gelatin were 50.77% and 50.44%, respectively; indicating the extracted gelatin from refiner discharge had
strong emulsion stability. The refiner discharge gelatin was also found to have good foam expansion of 38.45 %. It can be
concluded from the present study that fish surimi refiner discharge can be a potential source for gelatin production.
Byproducts like refiner discharge have added advantage of avoiding the seggration problem of solid waste into skins,
scale and bones before the extraction of gelatin.

Key Words : Refiner discharge, Gelatin, Physico-chemical, Functional, Waste

How to cite this article : Hanjabam, Mandakini Devi, Balange, Ahmed Khanshaheb, Zynudheen, Abubacker Aliyamveetil and Joshy,
Chalil George (2017). Physico-chemical and functional properties of gelatin from Surimi processing byproducts (Refiner discharge).
Food Sci. Res. J., 8(2): 207-213, DOI : 10.15740/HAS/FSRJ/8.2/207-213.

HIND INSTITUTE OF SCIENCE AND TECHNOLOGY

Author for correspondence :
MANDAKINI DEVI HANJABAM, Fish Processing Division, Central Institute
of Fisheries Technology, COCHIN (KERALA) INDIA
Email : mandakinicife@gmail.com

Associate Authors' :
AHMED KHANSHAHEB BALANGE, Post Harvest Technology, Central
Institute of Fisheries Education, MUMBAI (M.S.) INDIA

ABUBACKER ALIYAMVEETIL ZYNUDHEEN AND CHALIL GEORGE
JOSHY, Fish Processing Division, Central Institute of Fisheries Technology,
COCHIN (KERALA) INDIA

MEMBERS OF  RESEARCH  FORUM

e ISSN-2230-9403  Visit us :
www.researchjournal.co.in

Volume 8 | Issue 2 | October, 2017 | 207-213
DOI : 10.15740/HAS/FSRJ/8.2/207-213

FOOD SCIENCE
RESEARCH JOURNALRESEARCH PAPER  

Click www.researchjournal.co.in/online/subdetail.html to purchase.


