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Porcine and bovine gelatin have many applications in the food and pharmaceutical industries. However, due to religious reasons and the BSE crisis, there have been several recent studies on alternative sources of gelatin, for example, from fish skin.  However, to date there are no reported studies on gelatin obtained from chicken skin, which is a waste by-product of poultry processing. The aim of this presentation is to compare the physicochemical properties of gelatin extracted from chicken skin to those of commercial bovine gelatin. Gel strength by large and small deformation rheology and thermodynamic properties using differential scanning calorimetry (DSC) were investigated. The gel strength (Bloom value) of 6.67% (w/v) gelatin extracted from chicken skin was significantly (p<0.05) higher than that of bovine gelatin. Both gelling and melting temperature of chicken gelatin increased with increased concentrations of gelatin solutions. Denaturation temperature and enthalpy change (ΔH) were higher for chicken skin gelatin than for bovine gelatin.  Chicken skin gelatin also showed higher elastic modulus (G’) values compared with bovine gelatin at all concentrations tested (3-10%). The relationship of these rheological and thermodynamic properties and gelatin structure characterised by Raman spectroscopy as well as amino acid composition and MW will be discussed. Chicken skin gelatin offers a potentially important alternative to mammalian gelatin in food and non-food products.
