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Importance of functional foods, nutraceuticals

and other health products has been well

recognized in connection with health promotion,

disease risk reduction and decrease in health care

costs. Collagen peptide may be considered as a

functional ingredient for its health beneficial

effects. Collagen peptides are hydrolyzed forms

of collagen i.e. short chains of amino acids.

Collagen is one of the most abundant animal

proteins. It is fibrous in nature and forms the basis

of mechanical/ structural support in living tissues.

The collagen peptides are water soluble and their

bioavailability is relatively higher than native

collagen. Collagen peptide consumption increases

the bone mineral density and supports healthy

joints. The peptide also provides better

inflammatory response against inflammation

arising from training and exercise (http://

www.vitalproteins.com/collagen-peptides.html).

Elderly/aged people suffer from various age-

associated degenerative diseases particularly,

bone-linked problems. Ageing is associated with

inflammation and higher risk of osteoporosis due

to changes in bone density (Culross, 2008). Age-

related bone loss can be effectively prevented

by the dietary supplementation of collagen

peptide.

Biscuits are consumed world-wide, mostly due

to their pleasant taste and flavor, ready to eat

nature, accessible cost, availability and longer

shelf time (Sudha et. al., 2007). The development

of new functional ingredients has the advantage

that food manufacturers can add extra value to

products with which consumers are already

familiar. Biscuits represents a potential choice for

the addition of collagen peptide. Daily intake of

about 10g collagen peptide is deemed to be

helpful in increasing the bone mass density. With

this aim, collagen peptide (@ 10%) was

incorporated into biscuits and effect of baking

on various time-temperature combinations were

studied.

With increasing baking time/ temperature,

concomitant increase in darkness was observed

(Fig. 1). The biscuits became much darker in

appearance after being baked for elevated baking

time or temperature. The browning reactions i.e.

Maillard and others, occurring in the biscuit matrix

probably caused the darkening (intense browning)

of biscuits. As depicted in Figure 2, the sensory

colour score was highest for biscuits baked at

180 °C for 9 min. and lowest for the ones baked

at 200 °C for 9 min. on 9-point Hedonic scale.

Sensory flavor scores for all treatment

combinations varied minorly i.e. 7 to 8. The

biscuits were liked ‘moderately’ to ‘very much’

on Hedonic rating by the sensory panelists.This

Fig. 1. Biscuits baked at various time-temperature

combinations
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depicts that addition did not cause development

of any off-flavor components in the biscuits and

likeability of biscuits remained almost similar for

all treatment combinations. Similar sensory scores

were also obtained for ‘texture’ attributes of

biscuits. The time-temperature combinations

tested in the range given brought out meagre

sensorally discernable changes in texture of

biscuits.

The study suggests that collagen peptide

could be effectively incorporated in biscuits

wherein biscuits act as an ideal delivery vehicle

through which collagen peptide can be orally

ingested. The biscuits may exert preventive effect

on age-linked bone disorders and could play an

important role in geriatric nutrition.
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Fig. 2. Sensory characteristics of biscuit baked at

various time-temperature combinations
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The term ‘roe’ refers to the fully ripe internal

egg mass in the ovaries of fish and certain other

animals. Fish roes are highly nutritious as they

contain considerable proportion of poly-

unsaturated fatty acids and amino acids. Lipid

profile of roes of some commercial fishes

indicated higher proportion of phospholipids (as

high as 37%) along with eicosapentaenoic acid

(EPA) and docosahexaenoic acid (DHA) in all the

lipid classes (Rao et al., 2010). Fish roes are rich

in various extractives, particularly small peptides

and free amino acids such as alanine, glutamic

acid, valine, glycine, arginine and methionine,

which give characteristic taste and flavour to the

roe (Chiou et al., 1988). However, direct use of

fish roe in food formulations has several

implications due to high susceptibility to fat

oxidation, leading to the development of intense

off-flavour. Currently, the roe obtained from fish

such as salmon, sturgeon and cod has a potential

commercial market, whereas roe from other fish

species such as carp is either discarded or sold at

very low price, as it forms a jelly mass during

cooking. In order to diversify and enhance the




