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A New Assay Method on Quality of Gelatin with Small Sample Size Using DSC

LIU Haiying, HE Lei, GUO Shi+dong’
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: T he relationship between the gelatin strength and the gelatin gel phase transition
temperature, enthalpy change and enthalpy values were studied in this manuscript. Five gelatins
with different gel strength were used as the research model and Differential Scanning Calorimetry
(DSC) applied to determent the parameters of gel and gelatin solution. T he result showed that
there were relationship between gel strength and enthalpy values of gelatin solution during its
temperature decreasing processing. T he simultaneous relationships between gel strength and gel
phase transition temperature, enthalpy values of gel during its temperature decreasing processing
were found in the study. The results present here demonstrated that Differential Scanning
Calorimetry (DSC) could be use as a novel method to determine the quality of gelatin.
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Tab.2 Enthalpy values of the diff erent gelatin solutions
/C /C /C /(g
A 23.82%2.46 18.31%0. 34 9.76+0. 87 5.64%1.53
A 12.82%3.19 16.87%0. 95 22.89%1.24 18.89%2. 96
B 24.14%2.84 18.93%0. 57 9.96t1. 65 6.68%£1.07
B 12.43%2.56 17.52%0. 46 23.14%1.98 25.38%5.34
C 22.76%2.75 17.28%1. 15 11.47£2.34 8.45%1.63
C 11. 66 = 1.83 17. 63%0. 82 23.46%2.21 26.07%3.01
D 23.97%2.16 17.82%1. 24 11.28%0.42 11.94%0.91
D 13.15%2.82 17.97%1. 05 23.74%0.98 31.02£7.26
E 23.46%1.95 19. 53%0. 76 12.64%1.46 19.93%0. 72
E 13.48%2.08 18.05%0. 94 26.42%1.16 44.02%4. 74
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Tab. 3 Enthalpy values of different gelatin gels
/C /C /C /() g
A 13.24%+3.29 20. 58 0. 79 24.22%1.86 21.57%2.78
A 25.62%£2.96 18.3910. 44 9.08%0. 95 20.41%1. 69
B 15.41%+1.85 22.56 k1. 42 25.89%1.73 26.75%2. 07
B 24.83%3.41 18.93%1. 30 11.17%1.15 25.24%1. 64
C 17.89+1.72 25.31%0. 54 28.96%0.9%4 30. 79t 1. 96
C 24.17%2.68 19. 15%£1. 50 15.32%£1.32 28.95%1.95
D 18.97£2.06 26. 06 1. 36 30.08%1.78 36. 86 £3. 22
D 23. 68 £2.46 20.84%1.23 16.62%=1.44 30. 59t 1. 67
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