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Surimi processing by-products consisting of skins, bones and fins represent valuable raw materials that are rich in collagen for the preparation of fish gelatin. A study on extraction of fish gelatin from this fish processing wastes of four fish species namely slender shad (Ilisha tenualosa), ribbon fish (Trichiurus lepturus), threadfin bream (Nemipterus japonicus) and sin croaker (Johnius dussumieri) was carried out. This paper describes fish gelatin extraction process using a series of pretreatment with 0.2 M Ca(OH)2 followed by 0.1 M citric acid and final extraction with water at 50 ºC for 3 hrs. The extracted fish gelatin was evaluated for its gel strength, rheological and thermal properties and comparisons were made to commercial fish, bovine and porcine gelatin. The extracted fish gelatin (at a concentration of 6.67%, w/v) could form thermoreversible gel with gel strength values in a range of 14.4 g to 175 g. The gelling and melting temperatures of extracted fish gelatin samples were 9.3 ± 0.9 °C and 18.4 ± 0.7 °C (from slender shad); 9.3 ± 0.5 °C and 15.8 ± 0.3 °C (from ribbon fish); 8.3 ± 0.06 and 15.07 ± 0.5 °C (from threadfin bream), 7.7 ± 0.4 °C and 14.1 ± 1.5 °C (from sin croaker), respectively. A Malaysian surimi processing industry discards about 2520 tonnes by-products and waste annually1. The results of this study suggest that fish waste has potential value for the development of new valued ingredients such as fish gelatin which are greatly demanded in the halal industry as an alternative to mammalian gelatin. 
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