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Abstract: Rheology properties and thermodynamics properties of the denaturalized hydrolyzed gelatin were studied in this

paper. Results showed that the denaturalizing temperature range of denaturalized hydrolyzed gelatin became narrower and
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enthalpy varietywas higher than that of hydrolyzed gelatin. Viscosity of denaturalized hydrolyzed gelatin solutionbecame higher

with higher concentration, but solutionhad good fluidity even if the concentrationwas 30%. Temperature had significant effect

on the viscosity, and the relativity accorded with Arrhenius model: 1gn=1gA+Ea/2. 303RT. Denaturalized hydrolyzed gelatin

solution appeared to be a shear thinner liquid state when the shear rate was at lower range, but when the shear rate was above

30 Paes, it became Newton liquid
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Fig.1  DSC graph of denaturalized hydrolyzed gelatin
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Fig.2  DSC graph of hydrolyzed gelatin
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