Iranian Food Science and Technology

= ¥
Research Journal ’27@;
. Ay

Vol. 13, No. 2, June. July. 2017, p. 322- 332 i

i

Olnl silae glus g pale sleirgy a1 pid
PYV-PPY. 0 VA5 pi- 01,5 ¥ o leds Y uls

ufjl.b 4\33): QT :J.ULS}'@» ‘5\.3._ &'YJ 6@}333&‘,"&.\»‘

Mol sy oy —esly pls, aible

VWAF/ DA 13l 53 U

MA\AVALREPR G

2>

Shsd ok ISS Wi as ) ogmc] (5locblas plgd g AtV 290 polaiods (22 (3ol Jgied o5V 5l 2l plio
(o gy S S,y PH Lyl 5 b gliol sl (o) 4 Ere Sl 31 08V Gl ol 1o 29500 odlisiul oy 9
U5 o 9 lrorbsSe 328 luoguad 203 VMO G + (bl 13 005 gl s (Y5 b g 15 plosl ($55)g8) 9 <5 5 05 39S
O ay e MV 0,8 Suis 5l E pH caoja ¥ /A 5 (58 bl o o35V 5 0 Slas lawgie a8 0 L5 bt .88 )8 duslio 390 b
L Y5 25 p)S YAV 5 yi8 g jlas 8l YVE 435S cdio)d yao oy o> A/FF Cosby oy /AR JS uSB o3 AY/AD IS
“e 038 S Jj aSed (YL 0l enimd i o axily g (9ol 5 sy Jode Sl 5V 03D Jgde uilS 8 1 (x> Ee
ool oty e i a1 5 cloiged s T 53 il il b o Ol st 5 culids o b T 4y 555 ol Uil b il
w3905 canS (15 Y5 Ao )3 VD 9 VYD (gols cladiges |y shitel (i (ST By Sl sl wa b g pxe

S59955) Jkdy (b A5 (Y5 ¢ e b el gl ajly

o=l ey &S sl bl g by Hdle j1 G50 Cong g ylesiul
o OIS s a3 9-oe S5 (5N (sl o pud 9o
h o5 g5 93 ol gzl (loj g Led PH Gl (b (055
Lo blod 4y 45 5] cunday e oo dnbai iy Be) 4 A
o wilid o B g oY 9 A g5 0aY5 oleie covi )
Gomez ) albdslcawssdy (oblE 5 (il jlog laslyd cod i 5
ol 4 bdes o 3 ol 30,89 w55 cusS (et al., 2011
SEs 5 oS el Y5 elgl 2 (St o] (S5,
3, Tpgly )08 g g (glod (S5 4 o (slod B 5l il
239 L o) Jsb Jeb I (olaygS JpS cod olgs
el ol 351 (kb i g deliinal oS5 (J5SUse 09
Y5 ansi B S (Shayni ef al., 2014) 8,5 o ),
5 Sl Tyl lie 50 5 s pineatS iy g o o o el
S ) el 8 el 5 slos 31 ol o3 (5los Ve
oS Col g ol sba SRy e S (S oY o9
35 o0 )8 ool 3)90 (29)1 5 (235 @lio )3 02,08 Hbooy
So e sl Y5l wlie mls  (Karimer al., 2009)
i OMSS agd ) ez el a8k plgd g atpninY]

3 Bloom
4 Thermally reversible

doddo

ol Hgpian g 4 Cd (608 (B9 08V

ol (g, o (Shayni et al., 2014) 30T o Couwss (5K
O3NS &9 9 Ol o st bl oo Cungy 9 B pad ¢l
3 e el 4 b it (Y5 ol e (slaygiSs alexjl
0555 das 5l M olo JoSUgo il iy lwlis 55 £43 VY
sl ol bilodd ouls o)) Wil WSla )d g oSS (H]}
oS Lo Ot 5 0929 (9 n Ngay b Bdes o5 o6
5 9 O el (glas il dtogy S5 Jols 398 o0
lasss @ (N Jsse cutn U jlay sl (g (89500
Shess il oo |y adyiny o g b Gl HS0aS6 HUS ofy
Sgm bwg g im0 S0sG y9d 4 b atlyhy ol ook
sbad b gre b g oulal 22ly U g o gl (usVlyeS
Laigasl o Some 5 (555 Cole cnlplis 995 JSis 5N

e gl g pole 095 oluily 5 4yl (lid) (goomdils i3 4 =Y )
e SIS (g y5lS oSl
(Email: zramiri@gmail.com : Jsue osiw g — #)-

DOI: 10.22067/ifstrj.v139510.48995



YYY g €30 b V5 s S g 9 !yl

(Trachootam ez al., 2015) 39, —o LS 5)lg0 ol > Lol ob
Sl pialS ccl Liog o (anb (ol 5 olend ©LS
5 398 LPlss Slod 9 s (A5l g ogde 35800 by
Osplywges 15 ol IS 53U 090 o (N CodeS 0 g5 (8L
sl 0db (§)5l) (alrondd dlgo LS g (9 (b 4l g
gl Gidgia cpl lyal 5l Bus (Lee et al., 2010) dqi oo
O S395) 5 (loerdsfod Cleogad e e b 5l 053

Al o b a5 ags o] 5l eoliel coles j g

g, 9 g0
9 OlATile 3 yeb SISl s Epe Sb ekl 5
Sl ESle pgw | i B g (g3 ogee I (b oge
0esl anyd b odlitul 3)90 sla M g (aliend dge plot .

Wb gy B el Sye e85 5l g 035 gy

Ero Y 31 055
Sl g ol Cusgy 5 U ileliz g €0 sl cnig Sl am
ok o gl Y=F Clabad & gl b g b i 300 ST b 0l
4 (Germany- Bosch Jae) aBlivlej] (S5, 5 Lawei 9 i
A{gilgom:)&dli.\g&ﬁ)a.MJ)s@?gdﬁés\‘u_\p
—odilo Bl ;S0 ¢ - U A dtunds ((sezes /(559 ) WY 1) Cos
1B S0l g 0m d sl 0a s 5y 3 Ere (Sl 4 Ligd Bl s
Y Ode g ad 8Ll ez [ S50 ) YIVY 1) Cnd & Jloys
Y sgas 4 ol pH g 0d) p (SuilSe ciRe b clls o) 55 el
4 yhaie Ul L g 0acd s (Alis) T ol Ste oyl 3l A s
gl (gldaBd Vo als g 90 40 (e [ 559 ) VE/VY 2 s
Y o ay pH 5055 atwlS el (1350 (gl 511 A 00l
a3, YO (slod a1y (Leome> [ 559 ) Vi) o @ jlatie o oy
ol ) Gdo g b @l ] 4 gl g A5 osiley 5,5 Sl
ool Cuddy V5 5 03] pb (SlSe (en b lad e )
e 5 5V B o 33y 5T PH 5 33 g s Loy
jor ¥ ae g (IS Jlsu g be Bb (g Sl lo
15 093 l)S Bl a )3 Fe (glod )3 Ly M (5 S0l o pH
L5 Sutd el YA Sso 4 01,5 5l a3 ¥O sl b 9] 3 g

(Poliana et al., 2012)

b 2920 A A
JeolS 03,8 s 3l dw g b s O by I ogee o]

uajl_lo uT 9 A el uo): L_§>9§ dl!bo)l.b] LY ‘UT C,w:y 9 w.z.}‘

4 Osein

oy g o b (Sy9hd g Ol (glo Blad ( Sss (slapl
&l las sLolis (Shakila ef al., 2012) 355 0 oolizud
sl bl g ol ol e S 4 8] o 2z (b 055
3y90 08Y5 P (gt ol Bl Rl Sojglgn b )
el LS55 5 golS mlin jlealict slge cario ;5 o3litl
o3 ool 025 (Rl g9dge 4SS Jlo dix > Ll 039800
Solow Jox s 5 JM> Sl dnwgi 5 5)lsSolS > &
b e e 005 (gliwly Y il 55 L (558 g
085 sl calie (0l Glie 4 50 g (Lo Y5 plplu
(Hanani et al., 2012) cul oids a3 liss )l

O 9 4l A )l gl (V4 )Y) hSen o Sarbon
Ol 03Y5 Gl il plgsar Eye cuny 05V Sy
e S E e Cungy 00D gl el (5G4 A8y g A
YL J9Slge ()9 9 093 bl cpoly Jlade (sl g5 (Y]
Wlgion &0 Cusgy 08Y5 S am3 0 L5 o] () S ]
Sarbon et al., ) 1l g, ooV ¢ly 3l Glacas
2013

o5Y5 5 £y gl 3 Sl (YY) ) Ken 5 Almeida
9 23,5 duglio FTIR" _sxiwcinls o, 5l o3kl b 1y o8 (o,lo0
oY 5 A Cad Ey0 b Y3 FTIR (als oS 055 57 salie
S oslaal b J5 1o d) o)l (s abielind lie oI5 ()8
9 J5 08 00,8 el g ol sletidey youb Cotio 4y |y Ep0 b
sl 915 (53l 55 31 e e Sk Y5 ks kS

Laogeo 2 (ise (5 IS (2lie OV guae (gl LA o5l
w253 2 b 9 8L 0o wiile 4l sla S Lain g (Ll W) L
g LS o8 SV gane | (S df el Gl 4 ) oli
g assl iali 8l o 5l ool a8 ol dlge 0> g lnoges jl o
.(Gaspar et al., 1998) 35, o ;LSS sl oM bags 4y
= a5 goled 58U wyp 4 ((V4)0) ,an § Trachootam
2335 odne = (Ju ol jl gl by & lbyw 4 e (lilew 59,
(P CojeSge el (Slopd iy By g oo Slo)d 90 9
b JSie uab g slae (3l et (lad (SaS (lad 3
Job 2 ol egde g8 e (3l s Ggyud 5 s (0
ool ke a9 g 5 9 00 el llew slalud oy
Tossslyl Sgosy Soles ol Ayl oolitl iz en 295 00
@l gladeSe 3l bl 3 Db 00 e 9 S e
A doed §3 sy e e |y M (ol (6l &S Sl
9 YU cogb) oy g (aile dely) 13 4 ialis >

1 Bovine spongiform encephalopathy
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3 Pneumonia aspiration
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Introduction: Today, the demand for low calorie food based on fruits and easy production and keeping

primary features including texture and taste is increasing. Jelly is one of low calorie products which is produced
from fruits and other components, and its usage is increasing for human health. Chemical ingredients and natural
features of fruits decrease the cancer. In addition to nutrition and medical values, rheological and texture features
affect the general quality of fruit jelly. Gelatin is a protein which is obtained by thermal hydrolysis of collagen
and is the main protein of bone, cartilage and skin. The source, animal age and the type of collagen are
influential factors on gelatin characteristics. Different gelatins have different thermal and rheological
characteristics such as transformation temperature to jelly and melting temperature. The melting temperature of
gelatin is lower than human body temperature. In food industry, gelatin is used as an alternative for fat, to
improve elasticity and transparency of fruit juices and also is used in production of jelly, chocolate, edible films,
and so on. Gelatin quality and its application in industry are mainly because of its rheological features. Global
demand for gelatin during recent years increases due to its low cost and solubility in biologic environments.

Materials and methods: In this study, the gelatin from chicken feet was extracted by acidic method using
hydrochloric acid 0.5% normal with the rate of 1: 3.22 weight / volume. pH was adjusted to 7 by the use of
sodium hydroxyl 1 normal and was dried in an incubator at 45° ¢ for 28 hours. Different tests such as pH,
protein, ash, moisture, fat, viscosity, jelly strength, color and rheology were done in gelatin molecule to measure
of storage modules (G') and loss modules (G"). Then, the effect of extracted jelly in concentrations of 0 to 1.5 %
on the physico-chemical (Brix, humidity, acidity, color, texture) and organoleptic properties of cantaloupe jelly
(odor, sweetness, color, appearance, jelly status, transparency, adhesion) were investigated using five point
Hedonic scale ranked. Experiments related to cantaloupe jelly were conducted in terms of a completely random
design. A one-way analysis of variance and Duncan test (P< 0.05), in three replications were used to establish
the significance of differences in experimental data’s. The result was performed using the SPSS version 16.0
windows program, and charts were plotted with Excel 2010.

Results and Discussion: The results showed that the average yield of gelatin based on the wet weight was
4.80%, pH value before drying is 3.7, the total amount of protein is 83.95%, the total amount of ash is 0.89%,
moisture is 9.66%, fat is 0%, viscosity is 216 centipoise. The strength of jelly is 487g that in compare with other
alternatives such as gelatin from chicken skin is 355+48.1 gr, cow gelatin is 299+71.1 gr, fish gelatin including
181 to 263 gr for tilapia, 280 gr for horse mackerel fish, 125 and 177 gram for Sin croaker and Shortfin scad,
respectively. The main reason for low level of gelatin in fish skin is the low amount of hydroxyl proline. Thus, it
can be claimed that the high gel strength in chicken feet gelatin might be due to lower extraction temperature,
strong hydrogen bond and more probably hydroxyl proline. Hydrocolloid solutions are usually viscoelastic;
therefore, the level of storage modules (G') and loss modules (G") is measurable for them. Gelatin from
chicken feet exhibited G' greater than the G" in a wide range of frequencies of the oscillatory test, which have
indicated the gel network is high stable. By increasing the amount of gelatin in the cantaloupe juice, transparency
and firmness of cantaloupe jelly increased. In the sensory analysis, jellies had not significant differences in the
intensity of sweetness. In terms of overall acceptability, the sample containing 1.25 and 1.5 percent of gelatin
gained maximum score.
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