Gelatine
products in
pet food

Gelatine products: A functional ingredient
for premium pet food and pet snacks
Gelatine and its hydrolysates are highly functional molecules with a wide range of applications in
many industries. Because of its purely protein content, high water binding capacity and low calorific
value, gelatine can be a valuable ingredient in premium pet food. Gelatine improves texture, mouth
feel and general palatability of food. It provides pet food snacks & treats with chewable hardness and
mechanical elasticity. Scientific studies have proven the positive effects of gelatine hydrolysates on
joint health and overall life quality of pets. Sonac markets a wide range of gelatine products from its
sister company and gelatine market leader Rousselot®.
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Determines:
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Gelatine applications in pet food
Nutritional value – protein fortification
Gelatine is a protein derived from animal collagen and contains more than 83% protein, less
than 15% water and less than 2% minerals. Gelatine is a totally digestible ingredient of low
calorific value (<4 kcal/g) and contains 18 different amino acids. It is particularly rich in glycine,
proline and hydroxyproline, which together represent almost 50% of the composition of the
molecule. Gelatine is an excellent option for protein fortification of a pet food.

The advantages of gelatine
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gelatine in pet foods
• almost pure protein with 100%
digestibility
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Improved kibble quality
The addition of gelatine during the
extrusion process of dry and semi-moist
kibbles improves kibble quality and stability.
Pet food formulations which tend to
suffer from poor kibble quality can benefit
from the use of a gelatine binder. Typical
inclusion levels are very low
(< 1%). The advantages of gelatine over
synthetic products are the nutritional value
and excellent digestibility, in addition to the
natural origin.

products

Gelatine hydrolysates
Gelatine hydrolysates are generated by the enzymatic hydrolysis of a concentrated gelatine
solution. After subsequent sterilization and spray drying, a mixture of small peptides is
obtained. Hydrolyzed gelatine can be characterized as a type I collagen. Gelatine hydrolysates
have no elasto-mechanical properties (Bloom = zero) but gain important new functionalities.

Gelatine hydrolysates applications in pet food
Hypo-allergenic ingredient – protein fortification

Field studies

The enzymatic hydrolysis of the gelatine downsizes the molecular weight of hydrolysates to

Weide (2004) reported a positive effect of

3.000 – 5.000 Da. In contrast to bigger polypeptides and proteins, these small molecules do

gelatine hydrolysate in dogs with OA. Recently
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Beynen et al. (2009) carried out a double
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owned osteoarthritic dogs (N=30). During 8
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Positive results in soothing the effects of Osteoarthritis

placebo (soy protein hydrolysate) or 10 g of

Osteoarthritis (OA) causes degeneration, loss of cartilage matrix, and inflammation with a

hydrolyzed gelatine (Rousselot® Hydro P) as

release of pro-inflammatory cytokines. This may lead to chronic pain, lameness and disability.

a top dressing over their meal. This would

More than 90% of dogs over 5 years of age may be affected by OA (Servet et al., 2006).

reflect approximately a 2.5% inclusion level

Resarch has shown that orally administered radio-labeled gelatine hydrolysate is absorbed by

in a dog food. Dog owners were asked to

the intestine and accumulated in cartilage tissue (Bello and Oesser, 2006).

score their dogs every week on a scale from
0 to 10 for different aspects. Comparison of
the score on week 8 with that at the start
showed a significant improvement in the
scores for activity, stiffness and lameness for
those dogs receiving daily Rousselot® Hydro P.
The improvement in pain reduction tended to
reach statistical significance (p= 0,13).
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Rousselot® Hydro P

Improvement in score after 8 weeks of feeding
gelatin hydrolysate (Beynen et al., 2009) A higher
score means positive improvement: less stiffness,
more activity, less lameness, less pain.

Product overview
Rousselot® / Sonac produces a wide variety of gelatines and their hydrolysates.
Our organization employs several experienced application scientists who can assist the customer in
the selection of the optimal gelatine product for specific applications.

Gelatine

Mesh

Bloom

Applications
• snacks & treats
• protein fortification

8 - 100*

50 - 300*

• satiety enhancement
• kibble quality improvement

* depending on application, formulation and required texture

Gelatine hydrolysate

Pet food
inclusion level

Applications

• joint health
2,5 - 10%**

• hypo-allergenic ingrendient
• protein fortification

** based on a functional dosing of 10g of hydrolysate / day

No compromise with Quality
Rousselot® / Sonac gelatines are safe and fully traceable. Our products meet most
international, local and regional quality and environmental standards. They are manufactured
on ISO 9001 – 2000 certified sites, in conjunction with strong hygiene and safety programmes,
i.e. HACCP and GMP procedures.
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Gelatine production facility

SONAC is a leading manufacturer of reliable ingredients of animal origin. With an active R&D program, reliable processes
and sustainable end products Sonac continuously adjusts to market needs. A good geographical spread of locations and a
broad portfolio of fats, proteins, minerals and specialties make Sonac a trusted partner for many international producers
in food, pet food, feed and fertilizers, worldwide. Sonac is part of Darling Ingredients International.
For more information about this specialty product please contact us:

Sonac

P.O. Box 9 NL - 5690 AA Son

T + 31 (0)499 364 800

E info@sonac.biz
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www.sonac.biz

