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Table 1: Results of measuring the chemical structure of aerobically packaged fish gelatin and pectin spread
treatments in comparison with vegetable butter
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Table 2: Results of color evaluation of aerobically packaged fish gelatin and pectin spread treatments during 5 weeks
refrigeration in comparison with commercial vegetable butter

Jlosd obo)

Js T1 T2 T3 T4 T5 T6 SIS
Mot (Y3 FIAEIYAA S0V AR VARV AR YV AYAA gV 0% V£ AVA Jsl 59,
NOE-[DVE $IAE- /03 Flot. /452 VIAE- VAR YRR VRN D V£ /aya Jsl i
IMEDINE FlpE- 208 FIvE AV FIVE- VAP FINE- |52 ZAETLC LI UG pgd diin
AN G T S B A AN A C A FINE- 50 FNEAYD  SIVEATE gl atin
AoE-jsf2 FIVE. /YYD OIVEJAYP FIVE- AP ZAETUNG OIAE-INYP  FIVE VAR ol aiin
NSE- (00 Y/fEe IANC \AENi Y/ad-/aYe AE AR MAERV /AU (AT CRPESHPLEN

(P>e]20) cwl o cre Dglas pas odids Lis @0, g e S o S bl >

Y5 Ay 5aiSG Comd (T4 Y ale (35 4y S Cannd (T3 ) Y Cod 4 plo (Y5 4 S5 T2 ¢ ale 55 5 S5 51 ) 8) s T
(5,5 LS 0,9) wals Lo C goo 0 Vif Cad @y oo V5 4y Sy Coed DTN Y plo Y5 @ (S G :TH F Y 0l

Ul 5l Sagad 50 ghysl oS oS sliilil ol oais
w0 (Sl L 505 (gl las s eanlioe (5,5 pdigas
Al sl )lasd (o Cawgole s slos iSL g o xS
ady Jol axan 51.(P>0.05) wi osslie jlo s glas
b g ol oonlin ‘sshg.l.cﬂ syl jo e sSL oyl
Sloy b BLS 05 s, 355 Jlaae mSTas 4 O aan

TCTVERINE W N SIS

S S 5 Geid Jsb pled jo a4y azgi b
3 03,55 osalie p B S 0D) (o) S50 sladiges
oo 5 SGS oy Jlxdy Gled )0 (IS ey atie
5 S b slass iSlas oS Sl 5l g ol svalin
0als s CFUIG Vv v 1l o lasbis] (ggm 5 podee

Qog 2yl g Brae LB 8 baiges ol
sl sl gt sl g olal 5 Jalinl s
48,8 a0 50 jlne slasi 0,5 50 Cute YS9 yugh

20 Jla 50 IS aian B (b (55la Jhgy oo (gulydium (uiSy 9 (Blo (mi Y sy Syl (29 5o LS 1Y Jgue
Sl (AL 0,5 b aulie

Table 3: Microbial results of aerobically packaged fish gelatin and pectin spread treatments during 5 weeks
refrigeration compared to commercial vegetable butter

g xS M5 Sl L
Lo (s
L SIS o
T6 T5 T4 T3 T2 T1
VYL fYAd VASE. PYAd VIO Ee FYA AREVAdas AREA NG V£ JYAWA Jol 39,
VIOt [FAC VYot /avd AAREV/ N i ARETARLS ATEANE VYot /) £l Jol azan
VAV £ /50 VIADEY/ANC YIVA£. /¥ VIYAZ/VEd (AR Yigake YYC 9o dihn
\AEEAGY MATLEDAET Y/s0%- [YAS Y/sat-/YVC YI¥SEe/YAC \ATEAVES PYVPLET
\atNlat YAVE-AYD YV £ VA YV Lo XYP YIOFEN YYD AN AT polez azin
/) 0k [£52 AT FIOFL. /¥F F/a-t./FA2 £\ 0L /YYE Firot-/vs PESTFLEN
V0.


https://dor.isc.ac/dor/20.1001.1.10261354.1400.30.6.10.5
https://isfj.ir/article-1-2560-en.html

[ Downloaded from isfj.ir on 2025-08-12 ]

[ DOR: 20.1001.1.10261354.1400.30.6.10.5 ]

Yo (Ve Gl oMo e das

b Sh (IS olasy el
Lo (b
7 Gl ploj
T6 T5 T4 T2 T1
oUgogogw sl sl
VYTEVYY SA VYR YY AA v pq dA YiPVEN N FEA YiFatN N YA YIAFE Y YOA Jol 39,
AAREANEE \Ar=aVANES Y/AvE-NAD Y/AvEY /v AR EATARE \RREAAT Jol azin
Y/AAEVYYC Y/£aEVYFC AARERIING AACEATAR S \ANEATAT \AREARE pgo din
TI0AEN/B)P AARERVLY YIVAE- (51D TISYEYVYYC YIOYEN/FEP A e AL pou Aiid
YAy /FYD YIAYEV VR Y/af+-/yab TIAVEN /YD YIA £\ /EYD YIAYE- [BYP ool axan
FIVAEY1 £ FIYAEN /1A FIEVEN VAR /70t VY FIOFEN/\F2 \OREAVA L PESHPLEN

A Sy Comnd (T4 Y Y ale Y5 @ iSh Caend T3 ) 1Y Cd @y plo (V5 a4 0S5 T2 (ol 5V g piSG 5IY ) s i TL
oy Vi s @ ole 3V A S Gt TB o ¥ Y ale Y5 4 Sy e (TS F Y ale 55
P>+ 0) Cwl o cre Dglas pas odids Lis @8, g e S o S sl >

el o Syailial bl s 5,8 syl VY~ Y]
bl et 05 p ol S (e /T S Tae At
b el ol i Lol adllas o gyl 5l el

g jlme ed9acme 3 (65l oo
Zashy 5 (VY —YVIE) oz ok ) Jpoz a5
oS b aslio 5 ol anlllas Lo (FF/A —SAIY)
3 5eSB el Jade e il galS gl
@ lpee &5 op SYL i o5V syl slajles
30 S ol Cad Y 0 g,z g)lake ey
o gme gles vals b oawlio o siole;l slo,les
O cimbey] sloyles o gy ol gl
).».wfl} 9 g Lg)jo)‘m‘ )90 O RORIRY )lou_;.u
s Gazu o cdl loads yae (515 oS o
ol and sleo,S o gy polie (VoVA) S
ot s slao,S g Bardyd ool;)slas abewse
CVOIVY 1, Casb, 5 oy AVYY —AD/+0 1, 0l s
(Vo) oLSan o 1dOUI w5 Cpmnd 0oy 1Y/O)
ol oy WVIB “YEIY s 0,5 o ], Cusb, asls
Sl anllas s b duglie yo o peolie 45 aidls
pae Jods 4 oy el oy n nl po e i
e ol b Gl a4 @z g S il op)l8
Sl b alio ;o cosb lade Lol ogy aiicey ays
5 OSSOl s 4 Cugb, il og 5eS asdllas
Gloog S jpa> Lo 4 Ol ()l YL el
VO

e
G IS ey b stalesl sl loss o amanl laie
Shy> 2z dlge () Jguz) 092 Ghpdy JB 0 0
Sl (S g Gere Jlade hlo (Gl g (Slem I el
R G e
rlpodle 09 iy e > Gl ol pdsae
698 Sl Al ol Jole S sl slags 5L
dpdenl rSoslal nlply wisy e sladar oS 50
Vo dsar wesee plas 1) ol pad s Gliee 08,
JFY als o aS wib oo Jgame dnanl ol Sl
388 Ceul aLBly 5 )5 ey 0 (e VY —
1) wy el 0,5 Gl olpl eoojlaibinl boaslas
o)lods ol e o,lbial) wil oo Jsd LB (oo
e os e 3l bl 4 o Ly (VYES YADY
Y sl slas L (g9l a5 w0 5 eolaiul (gl
9 09 lxe 9> )3 adSy jo ele Gl g yenlil s
S el b co Bpo ananl Six e 3924
0,5 ;o |, amacwl (Y- ) Meshref stsl slast of]
2 390 w5 2 el )5 (e o0 ¥0 /00
g ldoui .cuslas jlo sae (o3l Lol> asdllae b awglis
= YVYO g 0,5 po ) awl Lazli (Yo ) o) K
dlie ;0 &S W0 o oS 2 by )5 e YTIOF
g ol5e, Lo cudls o pae (ili8l pols adllas mls b
ol Slsem 6lao,S o 1) anaeml OYAY) o Kan


https://dor.isc.ac/dor/20.1001.1.10261354.1400.30.6.10.5
https://isfj.ir/article-1-2560-en.html

[ Downloaded from isfj.ir on 2025-08-12 ]

[ DOR: 20.1001.1.10261354.1400.30.6.10.5 ]

e OBY3 5 S Sl soliiel b a3, daddy 4

sulycii o lls

St Ole sl Vaisl 5 wese plas
A Gealing oo olyie 4 g,k atie g Sk
Ll 5g)00 sladias 558 (STl olse 51 (G g
Honfo .l 5Ls ggose cpl SlS1 jo (LSS Slidss
625 b anglie o 1) olidg, yallb (Vo) o, San 5
Vitellaria s, 29, 5l Jool> aizy slas,S o
5 yols dalllas b aS wio S 5,155 e |, paradoxa
Sl calhe pin 50y polie ol sleaiis
5 Sy o3l 3G (Vo) Mishra 5 Kumar
Casle (gu g (loond 55058 Sloogas I, 5V
olid b sl 1,8 asdllas 550 Lguw ol bodd 8
30Ky g ol s Sl as,e FoaYy as ol
ol adllas Lo sl s eansS )l b anylie

Lty callae

Sy 9 (Plo (Y bond dngd ooy danls 1) S0

Sl Gl gl JoSid 5 (g5l Red 51
Figure 1: Dietary spread prepared with fish gelatin
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Production of dietary low-fat spread using pectin and gelatin extracted from silver carp
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Abstract

This study aimed to determine the possibility of producing dietary spread using farmed silver
carp skin gelatin and pectin to compare the effect of different concentrations of gelatin and
pectin on the physicochemical and microbial changes of the low-fat spread at refrigerated
storage. Six treatments were produced with different concentrations and ratios of the fish
gelatin and pectin. The physicochemical and microbiological tests included acidity, pH, total
bacterial counts, psychrophilic bacteria, Staphylococcus aureus, and mold and yeast were
measured to determine the shelf life at refrigerator temperature. The acidity and pH did not
show significant differences between different treatments. The experimental treatments had
acceptable color and microbial properties for 4 weeks. The acidity and microbial properties
did not show significant differences between experimental treatments. No significant
differences were observed between the experimental treatments in terms of color. The results
showed that the acidic gelatin extracted from silver carp skin, in combination with pectin,
enables the possibility of producing a dietary spread. It is recommended to produce a low-fat
spread using 4% of the fish gelatin and pectin in equal proportions.

Keywords: Dietary spread, Silver carp skin gelatin, Pectin, Shelf life
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