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Abstract

Buffalo hide is the material of choice in bringing extracted gelatin and may be used as an
ingredient in food products and pharmaceuticals. This research aims to extract the gelatin from
collagen molecules in buffalo hide and to study the characteristics of buffalo gelatin compared
with a commercial bovine gelatin. Experimental design of the extraction is a central composite
design with two factors, concentration of aqueous extract and extraction time. The optimization
of maximum vyield of buffalo gelatin Type A and Type B was carried out prior the gelatin
characterization based on' physicochemical features (colour, water -activity, pH, moisture)
,chemical features (ash, protein, amino acid profile), microbial quality, gelatin identification (UV-
absorption, X-ray diffraction, functional groups in chemistry). In addition, thermal, rheological and
mechanical properties including microstructure analysis-are reported. The results showed that
parchment from buffalo aged six years was hair removal.” Then, the hide was boiled until cooked
and dried in the sun. The gelatin-extraction using-the hip part of buffalo ‘depends on the
hydrochloric acid concentration-and soaking time-in_sodium.hydroxide solution. The percentage
of the yield produced by acid treatment is over the yield extracted by alkaline treatment.
Physicochemical properties of buffalo gelatin Type A and Type B-were similar to bovine type
except the lighter colour in the buffalo gelatin. Microbial guality of the buffalo gelatin was
standardised by Thai Industrial Standard. The structural and chemical identifications of buffalo
gelatin is identical with bovine gelatin. The buffalo gelatin Type ‘A and the bovine gelatin have a
comparable "in" protein content and amino acid profile corresponding to. similar thermal,
rheological, and’ mechanical properties including microstructure images.. Therefore, the
percentage of buffalo gelatin and its characteristics depends on the extraction method to obtain

a feature-matching purposes of applying the raw material.





