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Table 1 Effect of different methods of extraction on viscosity and color parameters

Attribute
Method Viscosity % * *
(pa.s™) L 4 b
HAA 0.09 + 0.00A 16.6+2.11 B -0.15+£0.03A -0.27+0.01B
HAE 0.08 £ 1.05A 23.74 +8.47 A -0.56 £ 0.24A -1.71+£0.37C
HAU 0.11 + 0.85A 2321 +8.53 A -0.12 £0.05 A 0.9 +0.02A

Values by different letters are significantly different (P<0.05).
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2. Non-enzymatic browning

A

53 el S dladenl Ol 035 SV & a5 L
LS 5 a8 syl 55 sl ol HAU 3 HAE (s jles
5l 53 sme ST OT Gl L L0l IS 55
4.0).0.0 93 g}'.'.] )JJT.J:'.?.V C))jJS o 9 )j:‘ uwl.{’u‘ )JJ,:JU“
€ wsas g5 ol s L K5 el olanl Cavlt Lol s
A3 5 Gl e ) ity oSk 3L SRS g
au%duww;)b@aﬁé&\ﬁ.u)&ﬁg
Jolme sla eyl Lol o Bl il (gl Sy, 4
b, o e JIS lains Jan s odd L3
5o el ol s G bl asls sdalie JB ss
Sl D3 s JeSosds slaes S 4S sls s
sbwl CllB &S ojlas s ol ol sla Sl L
sl 1 (a5 e 8D 30 sa0g b ShaS
Ll cod S S kel 1 @ lubl 3K, els s
O e s oodd LS) Ml oslas 53 35 ge g
Clled @ oy LS YAl G oLy, il
D] sl ladlsl, 055 e 5[] Lalsias
Cj:" (e Cb oylas EE % &:J))_,ﬂ:.a.l:«a\ .la...a‘,]
ﬂb*dij bl G ce s Hlasl s Jlexs
45}[?-)3 ab‘)._vHAU)Lo.;)J J))' ﬁ)q&aw>ow
Sy lad s slael ) S s olza* B S IEYY
e Jds 4 e K "Vems [TY5 V] Llos s e

J\JL& Q""\M J\}A} J)Wﬁ) .L\ALAB bjjg éuwﬁt‘i)

1. Free radical scavenging activities
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Nowadays, conversion industries with the objective of reducing
production costs in the country are of great importance. On one hand,
considering the high amount of waste after poultry slaughter in Iran, on
the other hand, there are a lot of evidences related to the beneficial
effects of hyaluronic acid on human health, especially in the treatment
of joint diseases such as osteoarthritis. Many efforts have been carried
out to make the best usage of these wastes. Therefore, the purpose of
this study was to obtain the hyaluronic acid from rooster comb tissue
with suitable physicochemical and rheological properties to enrich
various foods, including dairy products. In this research, after the initial
preparation of rooster comb tissue, hyaluronic acid was extracted
through three methods using ultrasound waves-ethanol, physiological
serum- acetic acid and physiological serum-ethanol solvents. Then, the
physicochemical and rheological attributes of the acquired hyaluronic
acid were evaluated. Based on findings, the highest content of extracted
hyaluronic acid (4.2 mg/g) was determined in the presence of
physiological serum-ethanol solvents (P<0.05). Also, the hydrocolloid
was extracted through the mentioned method, had the highest brightness
(23.74) and the lowest pH (6.76) and density (810 kg/m®) (P<0.05).
However, the influence of different extraction methods on viscosity was
insignificant (P>0.05). Hence, the results of the present study showed
that the physiological serum-ethanol are an appropriate solvents for
extracting and purifying hyaluronic acid, which could be used as a
functional food additive.
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