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JELATIN
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Diinya Jelatin Uretimi

Ton/yil, 3-4% /kg
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Kaynak: Global Endiistri Analizi, 2012



»Jellestirme ajam
»Yap1 saglayici
»Baglama ajan :
»Koloidal yap1iy1 koruyucu g5
»Koruyucu film olusturucu g
»Koyulastirici
»Emiilgator
»Stabilizator
»Yapisma ajani




TIP VE FARMAKOLOJI

» Serumlarda (plazma ikamesi olarak)
» Sert ve yumusak kapsiillerde

» Vitamin kaplama materyallerinde

» Pastillerde

»>Tabletlerde

»Damlalarin liretiminde

»Macun kaplamalarinda

»Silnger iiretiminde

»Yeni gelistirilen asilarin formiilasyonlarinda

£y1A




Modern gimiis bromir
materyalleri

X 15111 filmlerinin uretimi
Kagit kaplamalarda

KOZMATIK

Sampuan, oje ve
nemlendirilicilerde
Parfiim,renklendirici

: Wratten
TEKNIK UYGULAMALARDA achtn ther

Mikroenkapsilasyon
Bakteri kilturi
Polimerizasyon
emiilsiyonlarinda
Bilgisayar, telefonlarda
ekran koruyucu
Yapistirici

Metal elektrolizisleri



http://www.sahibinden.com/ilan/alisveris-cep-telefonu-aksesuar-sony-ericsson-xperia-ray-3xmat-jelatin-ucretsiz-kargo-zore-akses-63034165/detay/

JELATIN URETIMI

EKSTRAKSIYON

ONIiSLEMLER

PAKETLEME KURUTMA EKSTRUDER
SOGUTMA
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Jelatin iiretminde akis diyagrami



ULKEMIZDE JELATIN URETIM VE TUKETIMI

viLLIK 5000 TON JELATIN TOKETiYORUZ VE YILLIK % 8-9 ARTIS
GOSTERDIGI BELIRTILIYOR

BALIKESIRIN GONEN iLCESINDE “SELJEL” FiRMASI 2011 NiSANINDAN
iTiBAREN 2000 TON/YIL SIGIR JELATINi URETMEYE BASLADI

HALA 3000 TON /YIL JELATINi YURT DISINDAN iTHAL
ETMEKTEYiZ

viLDA JELATIN icin 15 MILYON DOLAR HARCAMA

YAPMAKTAYIZ




Istanbul’ daki bir sekerleme fabrikas: yilda 1000 ton jelatin
kullanmiyor

Karaman’ da ki bir biskiivi fabrikasi giinde 1 ton jelatin kullaniyor



YURT DISINDAN ITHAL EDILEN

JELATINLERDEKI DEZAVANTAJLAR

DELI DANA HASTALIGI RISKI

DOMUZ URUNLERININ
KARISMA RISKi

ﬁi}«vgéxczéi
HELAL GIDA




o - &= Siitte kanser r——— -

derisi mi var?
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PEYNIB VE YOGURT‘IA SKANIIA[ '

TOG\” TTA DOMRIZ ELATING M KULLANILIYOR™




Su Uriinlerinden Jelatin Uretimi

Baliklarin derisi, pulu, ve kemikleri ile
jelatinimsi canlilar
baslica jelatin kaynagini olusturuyor.
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Toplam 10 iilkede 33 isletme
3000 ton/y1l

balik jelatini iretiyor

D Fransa; Rousselot, Copalis, Weishardt Group
Elispanya; Junca Gelatines,,

:l Kanada: Norland Products, US & Canada,
J Ital'ya: Lapi Gelatine

:I]aponya: YSK, Nitta Gelatin,

Tayvan: jenice

JKore: Amicogen, Geltech Co

:INorvec;: Seagarden

1 Cin: 20’ den fazla kiigiik isletme




Bu isletmeler, su lrinleri isleyen
fabrikalarin atiklarindan balik jelatini
uretiyorlar

Type of by-products

25%

B Heads @ Viscera COFishbones OSkin OFIns




v' Bujelatinlerin satis fiyati, kullanim alanina gére 12- 40 € arasinda
degisiyor

v 80 ton balik jelatini liretmek i¢in 800 ton balik derisi kullaniyorlar .

v Isleme fabrikalarindan elde edilen atiklarin %30’ nun deri ve
kemikten olustugu belirtiliyor




BALIK JELATININ SIGIR JELATININE GORE

AVANTAJLARI

v' DUYUSAL OZELLIK

v YENILEBILIR FILM KAPLAMALARINDA

v' MIKROENKAPSILASYONDA

v'  HELAL SERTIFIKASINDA

v DELI DANA HASTALIGI RISKININ BULUNMAMASI

v TIP VE FARMAKOLOJIDE ONEMLI BiYOAKTIF
PEPTITLERI ICERMESI

v DUSUK SICAKLIKTA JELLESME OZELLIGINDEN DOLAYI
SOGUTULMUS URUNLERDE KULLANIMI



ARS chemist Bor-Sen
Chiou is developing
films—{for possible
biomedial use—made
from electrospun
nanofibers containing
gelatin from fish skins

Fish Gelatin: Ultra-High-Tech Biomedical Uses
Ahead?
By Marcia Wood

- November 8, 2010 Natural gelatin, extracted from the
f) shiny skin of a seagoing fish called Alaskan pollock,

may someday be put to intriguing new biomedical
uses. U.S. Department of Agriculture (USDA) chemist
Bor-Sen Chiou is developing strong yet pliable

# sheets, known as films or membranes, that might be

made from a blend of gelatin from the fish skins and a

~ bioplastic called polylactic acid or PLA that's

produced from fermented corn sugar.

The fish- and corn-derived films might be suitable for
use commercially in tissue-engineering laboratories
that would produce semi-synthetic tissue for repair of
injured bone or cartilage, for example. That might
speed patients' recovery times, given that damaged
bone and cartilage are often slow to form tissue
needed for self-repair


http://www.ars.usda.gov/is/contacts.htm
http://www.usda.gov/
http://www.ars.usda.gov/pandp/people/people.htm?personid=33839
http://www.ars.usda.gov/pandp/people/people.htm?personid=33839
http://www.ars.usda.gov/pandp/people/people.htm?personid=33839
http://www.ars.usda.gov/pandp/people/people.htm?personid=33839
http://www.ars.usda.gov/pandp/people/people.htm?personid=33839

Fish gelatin could be economically beneficial

Filed in Ingredients, The Americas on 06/11/2007 with no comments
Fish gelatin could be economically beneficial

New forms of food meet religious requirements

By: Nicholas Persac

Posted:11/1/01

Although most wouldn’t think fish and Jell-O go well together, the
future of gelatin desserts may thrive by using fish by-products in the
production process.

Joe Regenstein, professor of food science at Cornell University, spoke
to a group of 30 students and faculty members Monday about the economic
potential of using fish by-products to make gelatin, which is usually
made from pork and beef by-products.

“If it’s made properly, we’re finding the flavor profile of the raw
material is actually better than the flavor profile of [gelatin made
using] pork and beef,’ Regenstein said.


http://halalfocus.net/2007/11/06/fish-gelatin-could-be-economically-beneficial/
http://halalfocus.net/category/farm-to-fork-news/ingredients/
http://halalfocus.net/category/regional-news/the-americas/
http://halalfocus.net/2007/11/06/fish-gelatin-could-be-economically-beneficial/
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OceanCaps-

OceanCaps Fish Gelatin Capsules

OceanCaps™ capsules are a marine-based capsule well-matched to the needs
of health conscious consumers

Key Characteristics & Market Uses

Many of today’s consumers are pursuing a healthy, natural lifestyle and want
products that reflect their interests and values. Marine supplements that are
made from renewable resources are increasingly becoming a priority for these
consumers.

OceanCaps capsules are ideally suited for marine supplements such as fish all,
DHA, EPA, salmon liver oil, shark cartilage and glucosamine and also offer the
following benefits:



BALIK JELATININ SIGIR JELATININE GORE

GUNUMUZDEKI DEZAVANTAJLARI

v'  HAMMADDENIN TASINMASI
v' FONKSIYONEL OZELLIKTEKI CESITLILIK

v TURLERE GORE OPTIMiZASYON CALISMALARININ YOKLUGU



DINLEDIGINiZ ICIN TESSEKKUR EDERIM

Animetricis World

s nifstrEbiogspot com

E-posta: btokur@cu.edu.tr Cep Tel:0 (505) 852 53 83
b tokur@yahoo.com Is Tel :0322 33860 84/2961/155
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