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Abstract To enhance the reutilization of waste skate skin for the functional food resources, the investigations
of extraction characteristics, antioxidative activity of skate skin water extracts on the oxidation of three cooking
oils were carried out, and rheological properties, storage safety and sensory evaluation of collagen gel from
skate skin were performed. Aromatic and phenolic compounds contents of 507 extracts were higher by 49.4%
and 32.7%, respectively, than those of 25T extracts. Reducing power of extract at 50C was higher by 52.74%
than that of 25T extract, but was 14.9% of ascorbic acid and 27.8% of BHT. Electron donating ability was
corresponded to reducing power and phenolic compounds contents. Antioxidative effect of extracts on cooking
oil was higher at 50C extract than 25T extract, and its order was on corn seed oil, soybean oil and olive oil.
Antioxidative effect of 50C extract showed 38.27~96.83% and 49.53~75.31% of those of ascorbic acid and
BHT, respectively, over three cooking oil. The optimum extraction condition for collagen gellation was 100C, 2
hours extraction under 2.5 folds hydrolysis, and gel strength was lowered above 50% by 10% seasoning.
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[Fig. 1] Change of aromatic compounds and browning
intensities of skate skin extracts(DW25:20C
distilled water, DW50:50C distilled water).
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[Fig. 2] Reducing power of extract from skate skin
(DW25:25C distilled water, DW50:507C distilled
water), AA:ascorbic acid, BHT:butylated
hydroxytoluene).
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[Table 1] Induction period and antioxidant index of extracts from skate skin on oxidation of olive, soybean and com oil

Induction period(hr)

Antioxidant index

Corn oil Soybean oil Olive oil Corn oil Soybean oil Olive oil
DW25" 4.61 341 3.27 1.12 1.08 1.05
DWS50 5.02 3.54 3.31 1.22 1.12 1.06
AA 5.20 6.83 8.63 1.26 2.16 2.77
BHT 6.13 5.13 7.18 1.62 1.47 2.14

* Expressions are the same as in Fig.2
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