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Study on extraction of high-grade medical bone gelatin

by circumscribed protease

ZHANG Hailin , ZHU Youshuang , ZHANG Yuran® ,QIU Yanxin ,WU Hong ,YANG Zhiru
( College of Biological Sciences, Jining Medical University , Rizhao 276826 , China)

Abstract ; Objective

To optimize extraction conditions for high-grade medical gelatin by circumscribed

protease. Methods In order to obtain the optimal viscosity, gel strength and yield, the composition of prote-

ase,pH and enzymolysis time for gelatin preparation were optimized. Results

Optimum variables were the

weight ratio of 8:2 between flavourzyme and 2709 protease,pH of 2. 0 and enzymolysis time of 20 h. Under

this condition,the average gel strength,viscosity and yield were 337 Bloom + g,6.52 mPa « S and 15. 3% ,re-

spectively. Conclusion The end point of this protocol was easily identified. Moreover, the viscosity and gel

strength were significantly improved. This protocol will lay the foundation for the industrial application.
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