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Studies on The Enzymatic Processing Technology of
Preparing Photographic Gelatin from Bones .

Han Yingchang Xu Shiying
(Dept. of Food Sci and Eng. )

Abstract A new technology of pre;;aring photoéraphic gelatin from bovim bones by enzy-
matic procedure has been studied in this paper. Compared wi-th traditional alkaline
method. the advantages of the new technology are shorter process period, higher yield of
high—quality gelatin and quality stable etc. In this paper, the denaturation of the collagen
in the pretreatment of bone was studied by mean of the differential thermal analysis. The
swelling of ossein particle was determined by using an automatic particle analizer. The dis-
tribution of molecular weight of gelatin was determined by gel filtration chromatography.
The optimum operation parameters of enzymatic hydrolysis derived from response surface

analusis (RSA) include 1 unit protease per gram dried ossein, and 6 hours of hydrolyzing

" time at 27°C and pH 7. 5+ And the physical. chemical and photographic properties of the

gelatin product made from the new technology were determined. The result showed that it
meets the official quality standards, and can be used as type (I) inert photographic gelatin
from bone. .

‘Key-words Gelatin; Collagen; Protease; Photographic gelafin



