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ABSTRACT

Gelatin is usually used for the healthcare industry, photographic industry, and food industry.
However, many the gelatin were still imported from abroad that not surely “halal”, so it necessary to
produce our own gelatin. The product of gelatin this experiment used 2%NaOH with different
soaking periods. The objective of this experiment was to determine the quality base-based gelatin
produced from the skin of broiler legs. Completely randomized design with three treatment of
soaking periods (1 day, 2 day and 3 day)used in this experiments with three replications. Variable
measured were pH, water content, fat and inorganic material (ash). Data obtain were analyzed using
variance analysis and different between treatments were analyzed using multiple range Duncan test.
The result showed that periods did not significantly affect the quality of gelatin derived from the skin
of broiler legs.
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ABSTRACT RESULT

Gelatin is usually used for the healthcare industry, photographic industry, and
food industry. However, many the gelatin were still imported from abroad that not Tabel 1. pH rate (acidity)Gelatin
surely “halal”, So it necessary to produce our own gelatin. The product of gelatin

this experiment used 2%NaOH with different soaking periods. The objectives of Repetiion Trestment
this experiment was to determine the qualitybase-based gelatin produced from the Soacking time (day)
skin of broiler legs. Completely randomized design with three treatment of -
soaking periods (I day, 2 day and 3 day)used in this experiments with three ! 2 3
replications. Variable measured were pH, water content, fat and inorganic 1 89 889 928
material (ash). Data obtain were analyzed using variance analysis and different
between treatments were analyzed using multiple range Duncan test The result 2 8.36 § o
showed that periods did not significantly affect the quality of gelatin derived from 3 8.76 9.02 9.18
o sk e . Rate §ST=028 | 8972007 | 923 =003
Keywords : Gelatin, broiler legs, soaking , NaOH . Descripion: Unsgaificant (750.05)
INTRODUCTION
ODUCTIO Tabel 2. Moisture Content Of Gelatin
One of broiler chicken waste that very abundant was chicken legs. Usually the
broiler chicken leg s less atiractive to consumers because it confains less meat and Soacking time (day)
more skin and bones. Broiler chicken leg contains a lot of protein in the skin 1 3] 3
muscles, as known as collagen. Collagen is a fibrous protein that is insoluble in the 1 649 30 30
main role in the extracellular matrix and in the connective tissue (Soepamo, 2011). ; 9'09 7.68 5'79
Therefore, there should be an investigation to determine the quality of gelatin 3 6-77 6'84 8'06
derived from waste broiler chicken farms : = =
Rataan 14521483 1572068 6.38 =127
METHODOLOGY Descripion: Unsigaificant (p>0.05)
This research vwas conductedfor two monthsinApl o May20l4 ,
in Analtic Chenistry Lab F-Universityof ScincesHalvan Ol Kendar Tabl 3. FatConteatOf Gelatin
Procedure Repetition Treatment
+ Preparation of raw materials and the process of separation of skin from shank Soacking time (day)
o The Process Of Extraction OfSkin 1 2 3
* Too poesof chaning b2 el pan e I 138 14 05
The reatmentis applied to the research of the long soaking the skinin broiler chicken
" . ) 997 15.88 1219
legs 2% NaOH solution, namely
Pl Log St oy 3 IE] il 1%
P2 =Long Soaking 2 days Rate 13822508 | 1699 2098 | 1528 =419
P3 =Long Submersion in 3 days Desription: Unsignificant (p>0.05)
(ONCLUSION Tabel 4. Ash content of glatin

Based on the resuls of the msearch can be disimpukn that the long soaking treatment of one
bthee days ina solution ofalkalioe NaOH 2onot giving realeffectto the quality
of chemical kin gelain brofer chicken logs

Rate D=7
Descipion: Unsiggfcnt (0.05)

252



