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and reduction method were used to extract keratin from pig hair. The effects of different treatments on the solubility,

soluble protein content and functional properties of pig hair keratin were studied. Results The solubility of pig hair treated

by alkali hydrolysis and steam explosion was about 65%, while the content of soluble protein was about 165 mg/g. The

effects of different treatments on the functional characteristics of pig hair keratin were quite different. The keratin

obtained by alkali hydrolysis and steam explosion had better solubility and water holding capacity, while the keratin

extracted by reduction method had better oil holding capacity, freeze-thaw stability, emulsification and emulsion

stability. Conclusion Each treatment method has its advantages and disadvantages, so it is necessary to select the

appropriate extraction method according to the application of keratin. This study provides a theoretical reference for

the extraction of keratin from pig hair and the full utilization of pig hair.
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keratin under different treatments
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