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Fig. 1. Extent of succinylation as affected by the amount of suc-
cinic anhydride in conger eel skin gelatin
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Table 1. Proximate composition' and isoelectric point? of succi-
nylated gelatin from conger eel skin

Unmodified Succinic anhydride/gelatin (w/w)
gelatin 0.1 0.2 03 04

Moisture 85 8.8 92 9.8 9.9
Protein 904 895 88.6 874 86.7
Lipid 0.7 0.8 09 ., 13 14
Ash 04 0.6 1.0 12 13
Isoelectric point 6.3 50 45 43 43

DAs is basis(%), “pH
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Fig. 2. Effect of succinylation on oil binding capacity of succiny-
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Table 2. Functional properties of succinylated gelatin from conger
eel skin

Unmodified gelatin Succinylated gelatin”

Solubility (%) 56.8 96.7
Water holding capacity (%) 263.0 3126
Foam expansion 3.25 3.65
Foam stability 200 228

USuccinylation degree : 89.8%

Table 3. Amino acid composition and heavy metal content of
succinylated gelatin from conger eel skin

Unmodified  Succinylated

gelatin gelatin?
Amino acid Hydroxyproline 74 70
composition Aspartic acid 47 49
(Residues/ Threonine 25 28
1,000 residues) Serine 41 38
Glutamic acid 79 74
Proline 105 108
Glycine 339 342
Alanine 125 127
Cystein 0 0
Valine 25 25
Methionine 11 8
Isoleucine 16 19
Leucine 21 22
Tyrosine trace trace
Phenylalanine 15 18
Lysine 25 15
Histidine 9 11
Arginine 43 46
Heavy metal Cd ND? ND
content(ppm) Pb 0.15 ND
Cu 0.89 0.11
Zn 0.70 ND

YSucinylation degree : 89.8%, ?ND : not detected
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acetylation and succinylation on the functional properties

Improvement in functional properties of conger eel skin gelatin by succinylation
Jin-Soo Kim (Department of Marine Food Science and Technology, Gyeongsang National University, Tongyeong 650-160,
Korea)

Abstract : To effectively utilize fish skin gelatin as a material for quality improvement in surimi gel from fish with
a red muscle, conger eel skin gelatin was modified with succinic anhydride, and funtional properties such as emulsifying
activity and emulsifying stability were determined. The degree of chemical modification incresed up to 0.3 g of succinic
anhydride/g of gelatin, above this adding ratio a nearly constant value was reached. The maximum amount of modifica-
tion was about %0%. The emulsifying activity and emulsifying stability of gelatin gradually increased up to 89.8%
of succinylation extent, little changed above of succinylation extent. The other functional properties as solubility, water
holding capacity, foam expansion and foam stability were improved following succinylation with 0.3 g of succinic anhyd-
ride/g of gelatin. Amino acid composition of succinylated gelatin was similar to that of unmodified gelatin. Heavy
meatl contents such as cadmium, lead, copper and zinc of succinylated gelatin were lower than those of unmodified
gelatin,




