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Determination and removal of residual hydrogen peroxidein bleached cow
skin for pet chew
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(College of Food Science and Engineering, Qingdao Agricultural University, Qingdao 266109, China)

ABSTRACT: Objective To investigate the effects of different temperatures, catalase concentrations and reaction
time on the decomposition rate of hydrogen peroxide in bleached cow skin, in order to guide the production how to
control the residual hydrogen peroxide in pet chew. Methods The residues of hydrogen peroxide in bleached cow
skin as raw material were tested by different treatments, including 30~70 ‘C warm water treatment and 3%~5%
catalase treatment. Results After soaking with 50 ‘C warm water, residual hydrogen peroxide in the bleached cow
skin could be quickly removed. In addition, when adopting catalase solution treatment, the optimum enzyme
concentration was 3%, at temperature of 40~50 C for about 30 minutes. According to the different treatment
conditions, it was more accurate to calculate the general time required to remove the residual hydrogen peroxide in
the sample of bleached cow skin. Conclusion It can effectively reduce the residual hydrogen peroxide content in
bleached cow skin by heat treatment and catalase solution, which can make the final product meet the requirements.
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Tablel Theamount of hydrogen peroxide leaching of wet cow skin in different time
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Fig. 2  Effect of different temperatures on the decomposition rate of
hydrogen peroxide in wet cow skin (n=3)
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Fig.3 Changes of hydrogen peroxide in wet cow skin with the time
at 50 C (n=3)
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Fig. 4 Effect of catalase on the decomposition rate of hydrogen
peroxide in wet skin (n=3)

HIPE 4 TRAFE H, 3 A [ e B2 1o e Al S i i o
i AL A 3 L A 2 A A o BT 20 min PN, FEAL P
A ER SRR T, 20 min 5, dAKESEBET
PG HRTEH, B A R B B, 84 B
I AR T A AR, BRI N 4% 00 i I AR
TBRCR L 2% 3% e S A A IR R ASCR S  WAE
B 4% BHEIS 3% BHE WA L, 250K, I,
TR RIMAEE, H 3% S 1k U 7 AL AT it
NI
700
600
500
400
300

P (mg/kg)

200

100 +

0 L L L L L ]
0 10 20 30 40 50 60

Bif 8] (min)

FL5 3%00 ik 4L Ab SR VA VR A I AR F B AL AU B B AL
(n=3)
Fig. 5 Changes of hydrogen peroxide in wet cow skin treated with
3% enzyme solution (n=3)
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