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Collagen, being the structural parent molecule of gelatin, is one of Nature’s evolutionary success stories as it is found throughout animal kingdom. Gelatin gels may hence be looked upon as a partial re-forming of the collagen triple helical structure. Gelatins have a multitude of applications in food, confectionary, pharmaceutical, cosmetic and technical products1. This high degree of versatility is also reflected in the fact that more than 300 000 metric tonnes are produced annually. The main sources of gelatins are bovine and porcine with some relative small amounts manufactured from fish and from avian sources. Manufacturing steps include pre-treatment of the collageneous tissue, extraction, filtration/purification, drying and milling, where the pre-treatment and extraction conditions are most critical with respect to gelatin quality and potential applications.
The present lecture will focus on some essential factors that govern the physico-chemical properties of gelatins, their functionality as well as their established and potential applications. This includes the effect of pre-treatment and extraction conditions on amino acid composition (hence also pI) and molecular weight. Furthermore, the properties of gelatins from alternative sources such as fish skins will be highlighted. 
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