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Abstract : This study aimed to analyze the water content, yield, fat content, protein content, viscosity, gel strength, pH,
melting and organoleptic rabbit skin gelatin with acetic acid extraction levels are different. The materials used in this study
were Rex rabbit skin male. Treatments that P1 = the extraction of acetic acid 2% (v / v); P2 = the extraction of acetic acid 3%
(v /v); P3 = the extraction of acetic acid 4 % (v / v). P5 = the extraction of acetic acid 5% (v / v). The results showed that the
greater the concentration of acetic acid as the extraction of rabbit skin can reduce the water content and fat content of rabbit
skin gelatin but increase the protein content, viscosity, pH, gel strength, yield and melting point rabbit skin gelatin. texture,
color and smell of gelatin rabbits there were no differences with cow skin gelatin. The results showed that the quality of rabbit
skin gelatin accordance Indonesian National Standard (SNI). Conclusion 5% acetic acid extraction produces the best quality
gelatin.
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