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Komentare k diplomové praci:

Master thesis deals with the possibilities of processing lying hens heads, a by-product of
poultry industry, into gelatines. The aim of the thesis was to assess the possibilities to prepare
pure collagen from hens heads and to process purified collagen into gelatines.

The contemporary state of the knowledge (Chapter I — Theory) corresponds to the topic of
the Master thesis. The main part of the Introduction focuses especially on poultry by-products
and their processing into fats and proteins. Statistical data referring to animals by-products
in Africa, Asia, Europe and worldwide overview is provided. The layout of processing of
collagen tissues into gelatines and testing physical and chemical properties of gelatines give
a suitable background to the practical part of the thesis. At the end of this part, applications
of gelatines in food- and other areas are provided.

Student evaluated the key findings from literature study and set up the aims of the practical
part of the thesis.

In the experimental part, to study the influence of 2 selected processing parameters (gelatine
extraction time and extraction temperature) on the degree of conversion and parameters of
prepared gelatine fractions factorial schemes according to Taguchi design were used.

Gelatine vyields were calculated. Gelatine(s) were tested for gel strength, viscosity, ash
content, melting and gelling temperatures of gel, water and fat binding capacity, foaming
capacity and stability, emulsification capacity and stability; according to standard testing
procedures for gelatines. Evaluation of the results were carried out with Minitab software
(Fujitsu, Japan).

The results of the Master thesis are beneficial to the practise. By suitable choice of processing
conditions, hen paws by-product can be processed into low-medium (50-130) Bloom value
gelatines with the degree of conversion up to 24 %.

At the end of the thesis (chapters 6.4 to 6.6) student compared and contrast his results with
the results of similar studies, pinpointed the importance of his case study for further research
and for the practice and proposed some applications of hen gelatines in food and pharmacy.

The goals of the thesis were fulfilled, the Master thesis is a genuine work and | recommend
it for defence with very good grade.
Otazky vedouciho diplomové prace:
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