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Figure 2 showed the gelatin microstructure of the research compared with commercial 

gelatin indicating that gel gelatin from both Madura cattle hides and Crossbreed Ongole Cattle 

hides with acid curing as well as base is able to form a closer microstructure compared to 

commercial gelatin. This can be seen from the larger size of the cavity in commercial gelatin. 

Gelatin from Madura cattle hides with acid curing has a larger cavity compared to gelatin from 

Crossbreed Ongole Cattle hides. Fadillah et al. (2014) stated that microstructure (SEM test) 

gelatin gel from chicken scratch with 5% HCl curing for 30 minutes has the potential to be a 

natural preservative of meat and fish because it can form a thin layer of dense so that it can be 

used as a coating for food preservative. 

CONCLUSIONS 

Gelatin made from Madura cattle hides and Crossbreed Ongole Cattle hides  with acid 

curing (HCl 0.25 M) and base (NaOH (0.25 M) for two hours produce an infrared absorption 

intensity pattern with identical shapes but varying intensities.The largest Amino acids are 

histidine and the smallest is methionine and produces different gelatin gel microstructures. 
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