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Correlation between colloidal color and gelatin quality of Asini Corii Colla

LI Min, ZHANG Yan, ZHANG Shou-yuan, ZANG Xiang-yin, KONG Xian-guo, ZHOU Yan, LIU Li
Shandong Key Laboratory of Glue, National Engineering Technology Research Center of Rubber Medicine, Dong-E E-Jiao Co.
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Abstract: Objective To study the correlation between colloidal color and gelatin quality, so as to provide a fast evaluation of the
quality of Asini Corii Colla. Methods The gel strength and color of A4sini Corii Colla were measured by Texture Analyser and
Spectrophotometer. The effects of heating time on the color and gel strength were studied, and their correlations of color and gelation,
and finished gelatin block color and liquid color were studied. Results The heating time of gelatin concentration should be controlled
in 4 — 5 h, and the color and gel strength of the gelatin solution were relatively stable and had a certain correlation. There was a
significant positive correlation between finished rubber block color value and liquid color. The darker color of gelatin liquid was, the
color of the gelatin block was deep. Conclusion The color of finished rubber block can be estimated by color value of glue liquid in
the gelatin process which provide as quantitative basis for the rapid control of the appearance and internal quality of Asini Corii Colla.
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Fig. 1 Various of heating time on glue color
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Fig. 2 Effect of various of heating time on gel strength of glue
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Fig. 3 Glue glue color and gel strength trend
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Table 1 Correlation of glue color and plastic block color
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o 1702005 1702006 1702007 1702008 1702009 1702010 1702011 1702012 1702013 1702014
Jie 20.83 19.84 19.11 18.45 21.32 23.46 20.13 20.89 19.45 16.12
JReER 14.58 13.89 13.48 12.87 15.10 16.79 14.57 14.68 13.68 11.25
BE ft5

1702015 1702016 1702017 1702018 1702019 1702020 1702021 1702022 1702023 1702024
Jez i 20.56 22.76 18.97 19.96 19.75 21.15 24.06 20.81 16.89 18.79
Jiz e 14.58 15.98 13.16 14.21 13.98 14.98 17.11 14.63 12.13 12.97
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