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The objectives of this study were to find out optimal conditions of gelatin production
from Tuna Press Water. There were 4 steps in the experiment. The first step was protein
precipitation from Tuna Press Water. Study on the optimum of pH and the time for protein
precipitation. It was found that, the maximal yield of precipitated protein could be achieved by
pH 2.0 for 30 minutes. The second step is precipitation of gelatin from Tuna Press Water using
Kappa carrageenan. Study on the optimal weight ratio between gelatin and Kappa carrageenan,
temperature, pH and Ionic strength for precipitation of gelatin. It was found that, the maximal
yield of precipitated gelatin could be achieved by a weight ratio collagen:Kappa carrageenan of
3:1at0°C, pH 1.0 and lonic strength 0. The third step is compared affect of Kappa carrageenan
(Lab grade) and Kappa carrageenan (Food grade). It was found that comparision of 2 types
Kappa carrageenan on precipitated of the gelatin showed no differences precipitated. The final
step is drying and quality testing. It was found that, the optimum condition for drying of gelatin
were at 50°C for 2 hours in hot air oven. The properties of gelatin from Tuna Press Water were
987.40 g.cm'2 of gel strength, 13.27 cP. viscosity, 11.44% moisture content, 0.45% ash and
pH 5.87. Sensory evaluation of jelly production from the Tuna Press Water indicated that the

jelly was moderate like in appearance, color and texture but less like in odor, taste and overall.





