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Functional Properties of Gelatins from By-products of Hybrid Pangasius Fish

(P. bocourti x P. larnaudii)
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Abstract

This research was aimed value added of by-products disposed from fish processing. Three different parts of
hybrid fish of Pangasius sp. (Pangasius bocourti x P. larnaudii), including head, skin and bone were used as
materials for gelatin extraction. The physiochemical and functional properties of obtained gelatins were then
undertaken. The results showed that fish skin gave the highest gelatin extraction yield (4.02%), followed by
head and bone (1.54 and 1.06%, respectively). There was no significance (p>0.05) in fat absorption capacity
from all prepared fish gelatins. The gelatin extracted from skin had higher gels strength than those of head
and fishbone (pS0.0S), and high in foam capacity and good stability. Gelatin extracted from bone showed the
lowest foamability, but the water absorption capacity and emulsion stability were found to be greatest. In the
present study, by-products of hybrid Pangasius fish have potential as an alternative source of non-
mammalian gelatins for use in foods.
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Table 1 pH, color, gel strength and turbidity of gelatin solutions (6.67% w/v)

Treatments pH Gel strength Turbidity
L* b* (9) (absorbance
at 360 nm)*

Commercial** 5.30£0.04°  74.190.812 5.34+0.08° 12.41£0.53%°  98.89:0.50% 0.76+0.01°
Fish head 5.98+0.08"  72.20+0.48° 6.46+0.59" 5.10+0.45° 97.31+0.58° 1.83+0.09°
Fish skin 5.64+0.07° 74.33x0.03°  5.57+0.35> 4.80+0.57° 99.60+0.94° 1.4320.18°
Fishbone 7.24+0.20° 63.32+0.47° 8.28+0.19° 8.49+0.07° 93.74+1.01° 2.14+0.33°

Note: **°¢ Means in the same column with different letters differ significantly at p<0.05.

* Turbidity of gelatin solutions; ** Bovine bone gelatin
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Table 2 Functional properties of commercial and extracted gelatins

Types of Funtional properties

gelatins WAI FAI ES FC FS (%) FS (%)
(%) (%) 15 min 30 min

Commercial* 4.70+0.32¢ 1.154¢0.22°  55.28+0.98°  126.67+4.71%  80.89+8.14%  79.99+7.80°

Fish head 16.39+0.92°  17.81+0.06% 55.35+0.79° 38.88+1.02°  53.74+1.34°  53.74+1.34°

Fish skin 21.1520.47°  17.62+0.46% 41.00+0.85°  111.67+7.07° 71.47+0.38%® 71.47+0.38°

Fishbone 33.55+0.07°  17.69+0.15%  58.82+0.97° 22.22+5.09° 75.7146.06® 75.7116.062

Note: **°¢ Means in the same column with different letters differ significantly at pS0.0S.

WAI — water adsorption index; FAl — fat adsorption index; ES —

capacity; FS — foam stability

* Bovine bone gelatin
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