25 3 Vol. 25 No. 3
2006 5 Journal of Food Science and Biotechnology May 2006

:1673-1689(2006)03-0122-05

1 * 2
)

(1. , 530004 ; 2. , 214036)

; SDS ;

: TS 201.1 : A

Study on Viscosity and Gelling Properties of Chicken Bone Gelatin

LIU Xiao-ling', XU Shi-ying"*
(1. College of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China; 2. School of
Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract ; Viscosity and gelling properties of chicken gelatin were studied by using small and large
deformation experiments in this paper. Gelation of gelatin is a dynamic course which includes
rapid formation of gel network and slow growth of gel network. Gelling concentration decreased
with higher relative molecular weight. High concentration, pl and low temperature result to
higher gelling point, shorter gelling time and higher gel strength. The elastic modulus and gel
strength increase with prolonging time and lower temperature. 8mol/L Urea and 10% SDS can
prevent gelling. It was assumed that gel network structure was formed mainly by hydrogen bond
of intra-molecular, and it was also affected by static repulsion and hydrophobic from effect of
urea, SDS and pH on gelling properties.
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