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Gelatin extraction from chicken feet and its application in food industry
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Table 1- Some chemical characteristics of type A and type B gelatin from different sources

Different sources Gelatin type % protein % total nitrogen % Ash
Shredded chicken skin type A 55.91 10.24 25.88
type B 17.081 31 45.35
Chicken feet type A 60.06 11 86
type B 27.55 5 45
Beef ribs type A 70.70 12.95 7.58
type B 65.67 11.92 22.95
Veins of beef type A 57.04 10.447 8
type B 35.26 6.4 26
Sheep pen bone type A 67.212 12.31 11.25
type B 58.62 10.64 33.8
Fitofak fish skin and fins type A 86.03 15.76 2.2
type B 88.168 16 2.70
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Gelatin extraction from chicken feet and its application in food industry
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ABSTRACT

Gelatin is a widely used material in the food and pharmaceutical industries. Gelatin produced in the world is made
from the skin and bones of pigs, which has problems in Muslim countries from the Islamic point of view. Also,
mad cow disease has so far infected many animals in Europe and other countries, and there is a risk of its
transmission to humans through gelatin produced from the skin and bones of these animals. The results of the
research show that chicken foot gelatin has a high functional value and having the potential to compete with gelatin
from other sources, it can prevent the import of pig and cow skin gelatin to the country to some extent and by
optimally using By-products and ways of using poultry waste play a significant role in the country's self-
sufficiency. Also, due to its nutritional properties and ensuring the health and quality of gelatin produced in the

country, it can be used for the production of meat, jelly and jelly, dairy and packaging products.

Key words: gelatin, chicken feet, nutritional value, quality of gelatin.
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