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Figure 2.3 Structure of agaropectin (a); 6-galactan sulfate (b); pyruvated agarose

Source: Gertrudes (1990)
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Source : Lonnerdal and Laas (1976)
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Figure 2.5 Structure of gelatin

Source : Liu et al. (2011)



Table 2.1 Amino acid content in some fish gelatins compared to pork gelatin.
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Amino acid Cod" (%) Alaska’ (%) Hake (%) Megrim' (%) Tilapia® (%) Pork’ (%)
Alanine 96 108 119 123 123 112
Arginine 56 51 54 54 47 49
Aspartic acid 52 51 49 48 48 46
Cysteine 0 0 - - 0 0
Glutamic acid 78 74 74 72 69 72
Glycine 344 358 331 350 347 330
Histidine 8 8 10 8 6 4
Hydroxylysine 6 6 5 5 8 6
Hydroxyproline 50 11 59 60 79 91
Isoleucine 11 55 9 8 8 10
Leucine 22 20 23 21 23 24
Lysine 29 26 28 27 25 27
Methionine 17 16 15 13 9 4
Phenylalanine 16 12 15 14 13 14
Proline 106 95 114 115 119 132
Serine 64 63 49 41 35 35
Threonine 25 25 22 20 24 18
Triptophan 0 0 - - 0 0
Tyrosine 3 3 4 3 2 3
Valine 18 18 19 18 15 26

W1 :  a: Gomes et al. (2002)

b: Zhou et al. (2006)

c: Sarabia et al. (2000)

d: Eastoe and Leach (1977)
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Table 2.2 Bloom strength, gelling temperature and melting point of gelatin from various sources.

gelatin sources Bloom strength Gelling temperature Melting point Concentration Reference
(2 °O ®) (% wiv)

Porcine* 295 25.6 36.5 6.67 Cho et al. (2005)
Bovine* 239.9 19.6 28.9 6.67 Cheow et al. (2007)
Cod** ~90 11-12 13.8 6.67 Gomez et al. (2002)
Hake** ~110 11-12 14 6.67 Gomez et al. (2002)
Sin croaker** 124.9 7.1 18.5 6.67 Cheow et al. (2007)
Young nile perch*** 202 13.8 21.4 10 Muyonga et al. (2004)
Adult nile perch*** 229 19.5 26.3 10 Muyonga et al. (2004)
Cat fish*** 243 15 23 6.67 Liu et al. (2008)
*Mammalian
**Cold water fish

***Warm water fish
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Figure 2.7 Structure of mixed gels. (a) swollen network (b) interpenetrating networks (c)
phase-separated networks and (d) coupled networks

Source: Brownsey and Morris (1998)
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Figure 2.8 Storage modulus (G") of fish gelatin and pectin mixed gels.

Source: Cheng et al. (2008)
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http://www.foodnetworksolution.com/wiki/word/1662/fruit-%E0%B8%9C%E0%B8%A5%E0%B9%84%E0%B8%A1%E0%B9%89
http://www.foodnetworksolution.com/wiki/word/1665/vegetable-%E0%B8%9C%E0%B8%B1%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/2364/herb-%E0%B8%AA%E0%B8%A1%E0%B8%B8%E0%B8%99%E0%B9%84%E0%B8%9E%E0%B8%A3
http://www.foodnetworksolution.com/wiki/word/2950/food-color-%E0%B8%AA%E0%B8%B5%E0%B8%9C%E0%B8%AA%E0%B8%A1%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
http://www.foodnetworksolution.com/wiki/word/1538/organic-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B8%AD%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/1339/citric-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B8%8B%E0%B8%B4%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/0523/texture-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AA%E0%B8%B1%E0%B8%A1%E0%B8%9C%E0%B8%B1%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/1679/sugar-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5
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