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Development of edible film from horse mackerel scale gelatin
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The method to produce the high-physical property of edible film from horse
mackerel scale gelatin was developed. The gelatin solutions with different extraction temperature and
extraction time were added glycerol (called film forming solution) and prepared to edible film under the
fixed-drying condition, and their physical properties were compared to each other. The gelatin extraction
condition of 70C for lhr provided the highest extraction yield, and the film Brepared from the gelatin by
this condition showed the highest tensile strength and highest elongation at break. The dried temperature
of film forming solution also affected the physical property of resultant film that higher physical
property could be observed when dried lower temperature than higher temperature. The result of FT-IR
ip?ctra showed that the amount of alpha helix has the closed relationship with physical property of the

ilm.
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Extracting time(h) Temperature('C)
43 60 20 100
0.5 0.0420.03* 1.7620,25 2.70:030%  3.88+030°
1 0.050.03* 226030 3.02:0.80° £.3520.00°
2 0.0020.06* 3022034 5772114% 9.95+0,12%
3 0.1120.03* 3.5120.30% 60821312 11.600.01
4 0.12:0.04* 3.730.20* 6.69=1.10% 14.76x1.87
H 0.1320.08* 3.6020.37¢ 7.7420.01% 18.74=104
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