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Abstract

168075

Shark fin have been known as an important expensive ingredient and famous for Chinese dish. With
increase demand for shark fin, they tend to be in short supply. The natural shark fin consist of collagen so
gelatin is a degraded form of collagen which the main protein gelling agent uscd in foods. Gelatin is
also used as a source of essential amino acids in dietary supplements and as therapeutic agents. For these

reasons it is used with sodium alginate to produce imitativel shark fin.

A study to find appropriate conditions for a production of imitative shark fin from gelatin and
sodium alginate was done such as type of gelatin, concentration of gelatin and sodium alginate,
concentration of calcium chloride, immersion times in calcium chloride solution and concentration of
color effecting the texture of imitative shark fin product. A process of producing imitative shark fin
consist of using starting material mixture contanining gelatin (240 bloom 20 mesh) 4 % and sodium
alginate (GMB) 1.5 % and made up t0100 litres of hot water. After swelling and dissolved thoroughly
the gelatin sol was discharged through a cylinder with 0.2 mm diameter into a trough through which a
2% calcium chloride solution was flowing. As soon as it was extruded thru a spinneret into the
coagulating solution with 15 min. immersion time, the product would be obtained which one end being
thick and pointed at its tip and the other end being slenderly extended as tail about 200-300 mm. in length
corresponding to that of natural shark fin. It was washed 3 times with clean water then soaked in the
natural coloring agent (Lo Han Kuo) 0.4 % for 5 min. A texture analyzer (LLOYD Instruments) was used
to measure the texture profile. The hardness, chewiness, cohesiveness, springiness and gumminess were
1.0004 N, 0.0124 N.mm., 0.0801 N.mm., 0.1478 mm and 27.7016 gf. respectively. The product was
cooked in soup using natural shark fin as control. The consumers gave the same sensory score for

imitative shark fin as the control.





