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Evaluation of yield and quality of extracted gelatin from camel skin
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Due to the camel's adaptation to the tropical climate of the country and the increasing
development of its breeding as well as the good quality of its products (meat and milk), it is
necessary to further study the quality of its by-products. Gelatin is used in food, pharmaceutical
and other industries such as photography, dyeing, military, glue etc. This product is developed
from skin, bones and connective tissue of animals. In this study, the yield and quality of
extracted gelatin from raw camel skin were evaluated and compared by acidic and alkaline
methods. For extraction of gelatin, hydrochloric acid and alkaline materials (lime and hydroxide
sodium) were used with different percentages and at different times of thermal processing.
Chemical concentration of hydrochloric acid, lime and hydroxide sodium were 7.15, 5 and 4 %
respectively. For evaluation of the quality traits of camel skin gelatin, the percentage of
nitrogen, ash and pH of the gelatin, and also attribute of power closure and appearance (color
and shape) were determined according to the national standard of Iran. The results showed that
the yield of extracted gelatin of camel skin with acidic treatment was more than alkaline
samples (25.6 and 6.48 % respectively) and it was increased by passing the time of thermal
processing. The gelatin properties of camel skin, such as N, the power closure, appearance, ash
and pH were in accordance with the Iranian national standard and its quality was very good.

—[ Key words: Gelatin, Camel skin, Alkaline, Acidic }
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