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Abstract ~ View references (36)

Fizh gelatins obtained from perch fizh skin pretreated with various solutions containing acetic acid, sodium hydroside (NaOH) and sodium chloride (NaCl)
were successfully characterized for their nanostructure pattern using field emission scanning electron microscopy. Each pretreatment transformed collagen to
gelatin with fibril, zigzag cracks, straight rods, and cross-linked rods nanestructure patterns. Pretreatment solutions also affect the gel yield, gel strength,
aming add profile, and fundtional groups in perch gelatin as analyzed by Fourier transform infrared spectroscopy. Samples pretreated with MaCl, MaOH, and
acetic acid solution showed the highest gel yield (22.84%) and gel strength (179.84 g). Fourier transform infrared spectra for perch gelating zlso revealed weak
C-W amide |l and Il bond stretches as well as weak C=0 bond stretch. () 2014 Copyright Taylor & Francis Group, LLC.
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