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7 Encyclopedia of meat science(2004)Volume2 Pg599.
i . "Cooking is the most common heat treatment applied

" to meat, its primary aim is to cause structural and

‘‘chemical changes that will make the meat more

L palatable........
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" Cooked meat flavour is the result of chemical
reactions that occur between the lipid and lean

portions of meat during cooking.....
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Encyclopedia of Science and Technology
(Oxford),(1998) Pg186.

"Hydrolysis:Chemical reaction in which molecules
of a substance are split into smaller molecules by

reaction with water....."
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Encyclopedia of Food Science and Technology
(1992) Vol 2 Pg1287.

"Gelatin is a hydrolysis product obtained by hot
water extraction and does not exist in nature".
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Concepts in Biochemistry.Rodney
Bowyer(2004)Pg110. "The Complete loss of
organised structure in a protein is called
denaturation and occurs for example during the
cooking of an egg.
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The Encyclopedia of food science and
Technolegy (1992) pg 1716.

" During cooking, meat collagen is denatured and

because of its ‘cryStaIIine nature it shrinks at

about 65 C to form insoluble gelatin"
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Se bl
"Food science 5th Edition.Norman N.Potter and

Joseph H.Hotchkiss(1995) Pg 330.

" Cooking of meat : When meat is cooked there are

three tenderising influences,fat melts, and
contributes to tenderness,connective collagen
dissolves in the hot liquids and becomes soft
gelatin.......
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Food chemistry 3rd Edition,Owen R Fennema(1996)
Pg 906.

"Conversion of collagen to gelatin occurs during

normal cooking of meat, and this accounts for the
gelatinous 1naterial that is sometimes evident in

meat after heating and cooling......"
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Food chemistry.H.D Blitz, Werner Grosch,Peter
Schieberle(1999)Pg546.

"The transition of collagen to gelatin outlined above

occurs during the cooking and roasting of meat.

RPN

mm/;é”uxlxj’}_jr’ggg:ﬁil:x}



ol
S bnpe SISl
J”b&i&,&/f{)%w%(3157L}l‘z.qul?);fJ/LF(Co!lagen)u@t’/ﬁawﬂ@}ﬁ(i)
| . o i
U Hydrolysis) J‘Juifl:;;i(Dgnaturation)ﬁjﬁjuf L,{A?J“L-{.(M}CL yASD)
Liy =2/ (Hydrolysis) u’"‘bfgpﬂ(Denaturation)u:%/?idf- L P2 b 2|
Ll 2 5L L et b 3L (s (s il e Tl filiss
2 POl Nt L il fins £33l S LS JU S
LS Acid) 2 Alkall) S e Bl St 628 122 Jib s e
e &ﬂd‘lp;é_@;ﬁﬁzc,uf L'-?Jfﬁg&ﬁudﬁéwy L ense
cabfial il st b GAUiend i g3k S Sk o saGiD)
| éu,.:u;.ff&idyfcﬁ?:'fi_éﬁwpgﬁ&%ufduﬂgﬂ/&faé_b';Cs’fi@_u@
e bt FU St I e i ST L et
S S b gl By
VN Hpﬁbm@p@)udﬁj&bjW\ﬁqu\j
SRS g oo geaS b o) ey O Ll o e BY el Y kel Loy
FOO/Y 6y gl pazsen o d, 15 2 gl By
o ol b g Sl a2 a0 b 5l el b o
4 01 el gl 33 S 4 0y 5 4B e 01 Y 8 oy
Wbl B Nbda e e B fa o ol oY U
Chemical ) # 0L UimL it feftonii Foa s Porlidc S im o s 2
' LU AL Y 2L e b S s Eis(Change
e G S ST Ut N e S22 o3PS S E
c:,;lff(1/\)a;L5f!(Collagen)u>-ygf§. bt L Sz ulSuuing -
HI7ION 1,5k -t W (Amino Acids)U L =1 U 21 M e gtsle. Sy




9
JGJf.,{;y’cCuj!Muau)-‘L Jnrfl}ufumfi é_J!f/:;u;{fﬁjt{u‘/dl;r/j,-JJLb/.ﬂr_,!;c"
| J‘-_&?f;;gdug@/'&;ugumlu%ﬂ@mélguﬂ:‘ﬁgffi
3B b b 1P e
Encyclopedia of Food and Colour Additives
Vol:1 (1997) Burdock, pg1165:
"Chemically Collagen and gelatin are Virtually
identical..." .
et L b e
Hides and Skin for the tanning Industry (1995)
leach 5965:
In Particular when exposed to temperatures

around above 65C Collagen protein in the dermis

is denatured into gelatin.Chemically the two

| materials are indistinguishable.
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Encyclopedia of Pharmaceutical Technology

Vol:3, (2007), J.Swarbrick, pg1883:

The amino acid content of acid processed

geiatinisvirtuallyidenticaltothatofcollagen. .

Amino )L 2 (Amino Acid)L i leosre i a5
et L acid

Advances in Food Research, Mrack and

Stewart,(1957), pg264:

"The amino acid composition of collagen is

essentially the same as that of gelatin."

_ugutffﬁ“vﬁufu%»-"u‘mff}J(AminoACid)Jd%}gix}

Arosl i (Amino Acid)z 02 JPGFL et d 2 Gz OM L 4

B O R e T T4 23wt v oy



10

Ul-g e (Glyeine)2 QW fil ¥ | Fale_bLlf (Glycine)ie bl st
(27.60) % UEU?(Gchine‘)me,?.ﬁa.yyg( residues)uy‘?J“:)( etk led

_{_uuy{(residues)ur"
T0 A L

The Science and Technology of Gelatin (1977)
pg 83-84, A.G Ward and A.Courts.
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L l2007) Shrieber and Fareiz Pg48:

L1}

,\ s . I'In the manufacture of gelatin the structure is

7.7 broken down to such an extent that warm-water

soluble collageni.e. Gelatinis formed."
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