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Using of Extracted gelatien from fish wastes as a nitrogen source in microbiological media
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Abstract

This study was conducted to extract gelatin from fish wastes (Tilapia Tilapia zilli (skins),
common carp Cyprinus carpio L. (gas bladders) and Ablennes hians (heads) by using chemical
method under acidic and alkaline conditions for using as nitrogen biosource in bacteriological
media. The results of chemical analysis demonstrated that gelatin contain high protein
percentages of (85.82 % , 87.89 % and 81.34 %) for gelatin extracted from fish skins, gas
bladders and heads, respectively. Amino acid profiles of the three prepared gelatin types showed
that crude gelatin have a well-balanced amino acid composition without any sever deficiency or
absence of any have only 17 amino acid. The bacterium Staphylococcus aureus was used to test
the prepared crude gelatin as a nitrogen source in culture media. The growth results indicated
that the three gelatin types show good efficiency for bacterial growth in comparison with the
commercial gelatin or ready to use culture medium. Culture medium prepared with skin gelatin
showed higher levels of bacterial growth in comparison with other types of studied gelatin.

Key words: Fish waste, crud gelatien, amino acids, culture median, Staphylococcus aureus.
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