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CONDITIONS FOR CONGER EEL AND HAGFISH SKIN GLUE
PROCESSING AND THE QUALITY OF PRODUCT

Eung-Ho LEE*, Se-Kwon Kim+, Duck-Jae CHO*, Jin-Dong Kn+, Sudibjono™
and Seo-Hyun KM

Using the skins of conger eel, Astroconger myriaster, and hagfish, Eptatretus burgeri, from fillet
manufactory, the optimum conditions of skin glue processing were investigated and physical and
chemical properties of the product were also determined.

The yields of conger eel and hagfish skin to the total body weight were 10.6% and 11.4%, res-

pectively. The optimum processing conditions for conger eel skin glue were the extraction of skins
" which were previously limed with 0.3% calcium hydroxide solution for one hour, in water at pH
5.5 and 60°C for four hours. The additional water was six times sample weight.

In case of the hagfish skin glue, the liming time with 0.3% calcium hydroxide solution was
suitable for three hours, and the skins were extracted with water as much as nine times sample
weight at pH 5.0 and 60°C for three hours.

The contents of crude protein of conger eel and hagfish skin glue were 91.59% and 90.29, respec~
tively. The content of crude lipid was slightly higher than that of chemical grade gelatin.

Relative viscosity, melting point, gelation temperature and jelly strength of conger eel skin glue
were 13.6, 15.2°C, 6.2°C and 13.0g respectively and those of hagfish skin glue were 12.9,
14.8°C, 4.3°C and 23. 3¢ respectively. The turbidity of conger eel skin glue and hagfish skin glue
were slightly superior to those of dry glue.
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Table 1. Yields of the skin of conger eel and
hagfish (%

Sample Head and bone Meat Skin
Conger eel 23.5 65.8 10. 6
Hag fish 33.1 38.4 11.4
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Fig. 2. Eftect of liming on the yield of
conger eel and hagfish skin glue.
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Fig. 3. Effect of calcium hydroxide concen-
tration on the yield of conger eel
and hagfish skin glue.
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Table 2. Chemical composition of raw fish skin, extract residue of fish skin, fish

skin glue and commercial gelatin (%
Sample Moisture rﬁ'gltlgfn Carbohydrate - (iir;i%e Crude ash

Skin, conger eel 78. 4 18.0 0.1 .42 - 1.2
Skin, hagfish 76.7 17.2 0.3 . 4.9 0.2
Extract residue (conger eel) 77.7 13.4 1.1 R 3.8
Extract residue (hagfish) 83.2 12,9 0.3 3.3 0.4
Skin glue (conger eel) - 2.9 91.5 0.4 1.8 0.7
Skin glue (hagfish) 3.5 90. 2 0.3 2.2 0.7
Gelatin, Difco* 4.8 92.2 0.4 0.2 0.5
Gelatin, K-Co* 14,3 83.6 0.2 0.4 2.5

* chemical grade
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Table 3. Physical and chemical properties of fish skin glue, gelatin and dry glue

Moisture  Crude Crude Relative Melting Gelation Jelly
Sample lipid ash viscosity point temp. strength
% % % 40°C) o (& O] ¢))]
Skin glue (conger eel) 2.9 1.8 0.7 13.6 15.2 6.2 13.0
Skin glue (hagfish) 3.5 2.2 0.7 12.9 14.8 4.3 23.3
Gelatin, Difco* 4.8 0.2 0.5 9.6 27.7 22.2 147. 1
Gelatin, K-Co* 14.3 0.4 2.3 8.2 27.2 21.2 77.0
Gelatin (food additives)** 15.8 1.4 1.3 6.2 24.7 19.9 67.2
Dry glue** 14.7 1.7 1.5 3.6 22,0 10.9 12,1
* chemical grade, market product
** market product
Table 4. Comparison of tiurbidity of skin a v},
glue, gelatin and dry glue W el IS FUEMTHARS Qe iR

Sampile Turbidity, 660nu
Skin glue, conger eel 0.014
Skin glue, hagfish 0.018
Gelatin, Difco 0. 002
Gelatin, K-Co 0
Gelatin, food additives 0
Dry glue 0.031
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