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ABSTRACT
Aquatic sources are gradually replacing mammalian sources like pigs and cows in the production of gelatin due to sociocultural and religious reasons. In Bangladesh, Thai Pangas (Pangasianodon hypophthalmus) is highly popular due to its affordability and easy availability. The research aimed to extract gelatin from skin and bone of this catfish and compare the efficiency of alkaline and acidic extraction techniques, focusing on gelatin yield and key physiochemical properties compared to commercial gelatin. Here three pretreatments were applied. Treatment 1 for 0.2% NaOH (T1) was an alkaline method of extraction. Treatment 2 for 0.2% H2SO4 (T2) was an acidic method of extraction. Treatment 3 was for 0.2% H2SO4, 0.2% NaOH and 1% Citric Acid (T3) was a combination of acid-base extraction method. It was observed that the skin gelatin sample (T1) of Thai pangas yielded a significantly higher amount of gelatin (16.61±0.52%) compared to bone gelatin. The research also found that three different brands of commercial gelatin had similar protein, ash, moisture, and lipid content. Furthermore, skin gelatin (T3) had proximate values that were comparable to the values of commercial gelatin. Skin gelatin T3 showed values that were equal to those of commercial gelatin, despite the fact that commercial gelatin had higher values than extracted gelatin for melting and setting temperatures, viscosity, pH, foaming capacity water holding capacity, fat binding capacity and foam stability. Between gelatin of skin and bone, skin gelatin (T3) had higher viscosity (2.36±0.01 mPa.s), water holding capability (1.29±0.02 ml/g), and fat binding capability (2.77±0.00 ml/g). On the other contrary, melting temperature, setting temperature, and pH higher in bone gelatin (T1). Gel strength of skin gelatin (T3) had value (268.51±1.46 g) that was quite near to commercial. It was observed that bone gelatin (T2) had the lowest value of foaming capacity (0.86±0.01%), and foam stability (0.59±0.00%). In this investigation, it was discovered that the Skin Gelatin (T3) exhibited better physical qualities than other pretreatments. It was shown in this study that Skin Gelatin (T3) had better physical properties compared to other treatments that were close to commercial gelatin.
Key words: Gelatin; Pangasianodon hypophthalmus; acidic and alkaline method; physiochemical properties
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