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Study of The Ability of Edible Biofilm Broducing From Chicken
Feather Keratin to keep Quality of Chilled Broiler Cuts

Ammar Adil Salih
University of Anbar / College of Agriculture

Abstract The present experiment aimed to extract the
keratin from chicken feathers and evaluate its used as edible coating
material for broiler carcass cuts . purified keratin were extracted from



chicken feathers by dissolved it in sodium sulfide solution (2M) . final

yield of keratin was 87% after purification process .

Purified keratin protein was used in two levels (2.5 and 5 g) to
make edible biofilms, edible keratin biofilms were then manufactured by
mixing the purified keratin with methyl cellulose as thickening materials
and glycerol as elastic materials . edible biofilms quality was studied to
assess its as packaging material, 5 g keratin protein was found
significantly improved viscos of edible biofilms solutions, in addition to
thickness , Tensile strength and Percentage elongation at break, and
oxygen permeability were significantly improved in 5 g keratin edible
biofilm.

A total of 35 broiler chicks , 6 weeks old , were slaughtered
and primary cuts (breast , thigh and drumstick) were used in 3x3
factorial experiment . Broiler cuts were dipped in three keratin coating
solutions (0.0 , 2.5 and 5 g . keratin ) and then stored for three cold
storage periods (4°C) (0, 7 and 14 days ) .

The data showed that edible biodegradable film coated broiler
cuts were significantly ( p < 0.05) improved broiler meat quality which
cold storage for 7 and 14 days ; cold storage weight loss , pH water
holding capacity .

Packing with edible biofilms were significantly ( p <0.05)
decreased TBA , PV and FFA broiler cuts meat . Total aerobic bacterial
count, coliform cunt, yeast and mold count were significantly ( p <0.05)
in coated broiler cuts which cold stored for 14 days .

The results of tests penal for broiler meat revealed that packaging the
broiler cuts with edible biofilms were significantly ( p <0.05) improved
the color, flavor, texture, Juiciness and general acceptance in broiler

meat stored for 7 and 14 days in cold storage
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