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Table 2: Composition of lanternfish and bovine gelatin
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Table 3: Physicochemical properties of lantern fish and bovine gelatin
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Figure 1: Different shapes of a lanternfish gelatin sample (a) gelatin powder, (b) swollen gelatin
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Figure 2: Different shapes of bovine gelatin sample (a) gelatin powder, (b) swollen gelatin

OA


https://dor.isc.ac/dor/20.1001.1.10261354.1399.29.2.8.8
http://isfj.ir/article-1-2276-fa.html

[ Downloaded from isfj.ir on 2026-02-17 ]

[ DOR: 20.1001.1.10261354.1399.29.2.8.8 ]

YbJLmJ.-/MJC_:“e.\JL.u

Ol 2Ol ale s

b Cpizmad 0,10 e S5y 4 o0l bles o] 5 9wl oo
5ol Bl Y5 00,5 e somlie BF olis avslie
T L losine B! slhls (60,5 ,6551 slyls ale ugild
Ol Om 59 6905 Hle (n i 5 2Bl o 08 (Y e
Blo ooyl 5l oad glsil (Y5 4 by ye oY) g9 F
gy edams olii L adlge lade (P<O0/05) asb
L.i JJ‘)J QSQLO w};lﬁ )l 0l C‘)M‘ u,..“.\/) ‘5‘)4 )‘J.S.A U"‘
plp oo 6,.505lil Gol8 (ol 5V sl g YV/ARE/D

Al e YO/ /D L

ol 5l oad gl (Y5 () la Sl (o il
55 Ble Y (K DMkl ol e 4 (55 (Y5 2le
(Y18 o )Sea o Dinger lwg 45 Ses 55 o
b arg b sl 0ad @ Jgdz o el 0 (S0l
alis ;o ol Hugild 13V aS 05,5 o cdwlive bl ()
5 lge Syt n eSSy 5l s oY s b
Sead a5 (plidg) Gl G o SIS
odalie cwjp 3,50 SCY) 00 5 (Ble silh (Y5
olid) a* adlse polie anslia b aSIl> o (p<O/05) oy 5
sdaliv (wiloe bdigas Ghew b 308 Ol ouims
SR e (nieS bl ) (el (Y5 a5 005 e

S Y59 690 Y5 9T (Blo (Y] o Blo gl jleud gl Rl (Y] (s s SR F Jgua
Table 4: Color properties of gelatin extracted from lantern fish and carp, bovine and pig gelatin
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Abstract

In this study, for the first time, lanternfish gelatin (Benthosema pterotum Alcock, 1890) was
extracted and the composition (moisture, ash, protein), gel strength, gelling and melting
temperature of extracted gelatin was investigated and compared with those of the commercial
bovine gelatin purchased from market. The two gelatin samples were also compared in terms
of color properties. Moisture and ash content of lantern fish gelatin were significantly higher
than commercial gelatin. The result of measurement indicates that moisture and ash content of
lantern fish gel were 8.2+0.1% and 3.2+0.1%, respectively. Protein content of the bovine
gelatin (91.71+0.1 %) was significantly higher than lantern fish gelatin (86.3x0.1 %)
(p<0.05). The gelling temperature and gelling time of the lantern fish gelatin (135 sec+2.0,
23+0.5°C), due to its low hydroxyproline content, was significantly lower than bovine gelatin
(150 Sec+1.0, 26+0.5°C) which is due to fish gelatin nature. A significant difference between
the gel strength of lantern fish (45+1.00 gr) and bovine gelatin (240+1.2 gr) was observed
(p<0.05) and also bovine gelatin had better quality in terms of color factors than the gelatin
extracted from lantern fish. Overall, lantern fish gelatin can be used in many biotechnological
industries, as an economical and halal gelatin source, instead of pig and bovine gelatin.

Keywords: Gelatin, Benthosema pterotum, Physicochemical properties, Gel strength, By
products
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