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GELATIN, Type 1 (7201) 

 
Intended Use 

Gelatin, Type 1 is a protein source and solidifying agent for use in preparing microbiological culture media in 
a laboratory setting.  Gelatin, Type 1 is not intended for use in the diagnosis of disease or other conditions in 
humans.  

 

Product Summary and Explanation 
Gelatin, Type 1 is a protein of uniform molecular constitution derived chiefly by the hydrolysis of collagen.

1
 

Collagens are a class of albuminoids found abundantly in bones, skin, tendons, cartilage and similar animal 
tissues.

1 
Koch introduced Gelatin into bacteriology when he invented the gelatin tube method in 1875 and the 

plate method in 1881. This innovation, a solid culture method, became the foundation for investigating 
bacterial growth.

1
 Gelatin-based media were soon replaced by media containing agar as the solidifying agent. 

 
Gelatin, Type 1 is used in culture media for determining gelatinolysis (elaboration of gelatinases) by bacteia. 
Several media containing Gelatin are specified in standard methods for multiple applications.

2,3 

 

Principles of the Procedure 
The melting point of a 12% concentration of gelatin is between 28 and 30°C, allowing it to be used as a 
solidifying agent. Certain microorganisms elaborate gelatinolytic enzymes (gelatinases) which hydrolyze 
gelatin, causing liquefaction of a solidified medium. Gelatin, Type 1 is also used as a nitrogen and amino acid 
source. 

 

Precaution 
1. For Laboratory Use Only. 
 

Quality Control Specifications 

Dehydrated Appearance:  Powder is homogeneous, free-flowing and very light yellow to yellow-beige. 
 

Prepared Appearance:  Prepared medium is very light to light yellow, clear to moderately hazy, with none to 
light precipitate. 
 

pH (1% Solution at 25C):  3.8 – 7.6 

Moisture: 15% Maximum 

Bloom:                       265-285 GMS 

Identification A:        Violet color 

Indentification B:      for gelling grade: does not flow 

Conductivity:             ≤ 1mS per cm 

Solubility:           meets USP/NF- Ph. Eur. specifications  

Sulfur dioxide:           ≤ 50 ppm 

Peroxides:                  ≤ 10 ppm 

Iron:                            ≤ 30 ppm 

Chromium:                 ≤ 10 ppm  

Zinc:                            ≤ 30 ppm 
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Cultural Response 

Specification Expected Results 

Standard Plate Count ≤ 1000 cfu / gm 

Yeast and Mold < 100 cfu / gm 

Salmonella Negative 

E. coli Negative 

 
 

 
 

Test Procedure 
Refer to appropriate references for specific procedures using Gelatin, Type 1.

 

 

Results 
Refer to appropriate references for test results.  

 

Storage 

Store sealed container of Gelatin, Type 1 at 2 - 30C. Once opened and recapped, place container in a low 
humidity environment at the same storage temperature. Protect from moisture and light by keeping container 
tightly closed. 
 

Expiration 
Refer to expiration date stamped on container. Gelatin, Type 1 should be discarded if not free flowing, or if 
the appearance has changed from the original color. Expiry applies to Gelatin, Type 1 in its intact container 
when stored as directed. 

 

Packaging 

Gelatin, Type 1 Code No. 7201A 500 g 

  7201B 2 kg 

  7201C 10 kg 
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Technical Information 
Contact Acumedia Manufacturers, Inc. for Technical Service or questions involving dehydrated culture media preparation or 
performance at (517)372-9200 or fax us at (517)372-2006. 
 
 




