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Gelatine products: A functional ingredient 

for premium petfood and pet snacks

Gelatine and its hydrolysates are highly functional molecules with a wide range of applications in 

mechanical elasticity. Scientific studies have proven the positive effects of gelatine hydrolysates on 

®.
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of the extracellular matrix that support most 
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for gelatine production.

Key functionality of gelatine

Gelatine is a hydrocolloid – a polymer with 

hysteresis effect – the setting point does 

not occur at the same temperature as 

temperature.

Properties of gelatine: Bloom

Gelatine at room temperature is 

the re-arrangement of individual collagen 

testing uses a standardized measurement. 

® / Sonac gelatines

zero for hydrolyzed gelatine.

Gelatines 

SOL - GEL transition



Gelatine applications in petfood

Nutritional value – protein fortification

Gelatine is a protein derived from animal collagen and contains more than 83% protein, less 

proline and hydroxyproline, which together represent almost 50% of the composition of the 

molecule. Gelatine is an excellent option for protein fortification of a petfood.

Excellent elasto-mechanical functionality in 

semi-moist snacks & treats

product, the elasto-mechanical properties 

of gelatine are not reduced during the 

extrusion process. In comparison with 

products with similar properties, gelatine 

added nutritional value.

Improved kibble quality

extrusion process of dry and semi-moist 

Petfood formulations which tend to suffer 

inclusion levels are very low 

synthetic products are the nutritional value 

natural origin.

Enhanced satiety effect

receiving a lot of attention from pet owners 

and veterinarians. Low-activity petfoods 

own weight of water at a minimal calorific 

cost, gelatine perfectly fits in this important 

new trend in petfood.

The advantages of gelatine

gelatine in pet foods

products



Gelatine hydrolysates

Gelatine hydrolysates applications in petfood

Hypo-allergenic ingredient – protein fortification

not trigger any response from the auto-immune system which can lead to allergic reactions. 

Positive results in soothing the effects of Osteoarthritis

Field studies

Weide (2004) reported a positive effect of 

gelatine hydrolysate in dogs with OA. Recently 

Beynen et al. (2009) carried out a double blind 

placebo-controlled trial with privately owned 

osteoarthritic dogs (N=30). During 8 weeks 

dogs received daily either 10 g of a placebo 

(soy protein hydrolysate) or 10 g of hydrolyzed 

gelatine (Rousselot® ASF) as a top dressing over 

their meal. This would reflect approximately a 

2.5% inclusion level in a dog food. Dog owners 

were asked to score their dogs every week 

on a scale from 0 to 10 for different aspects. 

Comparison of the score on week 8 with that 

at the start showed a significant improvement 

in the scores for activity, stiffness and lameness 

for those dogs receiving daily Rousselot® ASF. 

The improvement in pain reduction tended to 

reach statistical significance (p= 0,13).

placebo Rousselot® ASF
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Improvement in score after 8 weeks of feeding 
gelatin hydrolysate (Beynen et al., 2009) A higher 
score means positive improvement: less stiffness, 
more activity, less lameness, less pain.



Product overview

Rousselot® / Sonac produces a wide variety of gelatines and their hydrolysates. 

Our organization employs several experienced application scientists who can assist the customer in 

the selection of the optimal gelatine product for specific applications. 

Gelatine Mesh Bloom Applications

8 - 100* 50 - 300*

Gelatine hydrolysate
Petfood inclusion 

level
Applications

2,5 - 10%**
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No compromise with Quality
Rousselot®

i.e. HACCP and GMP procedures. 

SONAC

fertilizers, worldwide. Sonac is part of VION Ingredients. 

VION Ingredients

Mr. Louis van Deun

Mr. Geert van der Velden

Mr. Brian Lamp (USA)

www.sonac.biz
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