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TEXTURE & YIELD 
IMPROVEMENT

QBind• PORK GELATIN 



QBIND PORK GELATIN
This pork gelatin product is widely used  
as a thickener and stabilizer in foods and liquids  
that require smooth and stable textures. 

KEY BENEFITS 
Gelatin is known for its decorative and emulsifying capacities in meat 
products. Its gelling properties contribute to a unique structure, 
providing a meat-like body to the product. At the same time,  
its melting properties add a creamy and rich mouthfeel. In addition,  
the transparency of gelatin makes it suitable for improving the 
presentation of a wide range of meat products.

QBind Pork Gelatin is a label-friendly ingredient for meat products,  
as it consists of animal protein that is fully digestible and compatible 
with the human body. As the gelatin originates from collagen tissue 
consisting purely of animal proteins, the addition of gelatin does not 
lead to off-flavors in the end product. Using this ingredient therefore 
fits the growing trend for greater consumer awareness of natural, 
E-number-free, GMO-free, non-allergenic food ingredients and a  
protein-rich diet.

MAIN CHARACTERISTICS 
Gelatin is a hydrocolloid: a polymer with a high molecular weight of 
about 300 KDa. Being a neutral-tasting and transparent protein, it can 
be used in a wide variety of applications where an improvement in 
texture is needed. The melting temperature of gelatin is similar to that 
of animal fats. This means it can be combined with these fats to create 
a creamy, full-bodied mouthfeel in pâtés and many other spreadable 

textures, as well as products that are eaten warm. Gelatin possesses 
the unique feature of thermo-reversible gelling (sol-gel transition).  
In cold conditions, it is able to form a firm and elastic gel, stabilizing 
meaty textures. When heated, the gelatin will melt into a liquid,  
and is able to form a gel again after cooling down.
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Gel strength (Bloom)

Determines:
• the hardness of the finished product

• its mechanical elasticity/flexibility

Collagen
aggregates

Viscosity

Determines:
• a short or a long texture

GEL SOL
Setting point: ~25 ºC -77 ºF

Melting point: ~32 ºC -90 ºF

SOL - GEL transistion



APPLICATIONS
QBind Pork Gelatin can be used to improve the presentation, 
conservation and texture of meat recipes. Being water-soluble,  
it swells to bind 5-10 times its weight of water and gels. This property 
is particularly important to improve presentation and slicing, and to 
give firmness to the final product.
When incorporated in jellies or aspics, Pork Gelatin gives brightness  
and transparency, thereby improving presentation.
Depending on the gelatin strength needed, Pork Gelatin can be added in 
different concentrations. Along with its characteristics and the desired 
features in the end product, it can be used in all kinds of meat products 
and applications, including: 

•  Pâtés

•  Aspics

•  Sausages

•  Meat sauces 

•  Meat broths

•  Meat fillings, e.g. pork pies

•  Sausage fillings, e.g. croquettes

•  Sausage coatings

•  Ham glazings



sonac.biz

LET’S SOLVE  
YOUR MEAT PUZZLE 
Sonac is a leading manufacturer of reliable ingredients of animal origin. 
With an active R&D program, reliable processes and sustainable end 
products, we are continuously expanding our innovative portfolio to suit 
market needs. Our good geographical spread of locations and broad 
assortment of fats, proteins, minerals and specialty products from 
different species make us a trusted international partner for producers 
of food, pet food, feed and fertilizers. 

Our high-quality functional products fit seamlessly within the strong 
global trend for clean-label solutions. They provide multiple benefits 
that solve all sorts of meat puzzles, worldwide.

Sonac is part of Darling Ingredients.

For more information about this product, please contact us: 
enquiries@sonac.biz   +31 (0)499 364 820
SONAC, PO Box 9,   5690 AA Son, the Netherlands

FACTS & FIGURES
Origin Pig skin
Protein (N*6.25) 90%
Bloom range 0-250
Appearance Powder (5-100 mesh)
Dosage 1-5% 

Favorable labeling  Pork gelatin
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