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Mo, Stibe-Dila for SDOTE/OTE cases in vendor registration portal
Ref: PV Letter No. 3210/Genl/PV/MI ¢, 23/03/2021

As per referred letter. Manufacturing Technology and Testing/inspection facility for

Protein Colluid is as helow:

1) Mapufacturing Technology:

{#) Raw materials:  In India protein colioid/bone glue is produced from cattle (pig,
buttaio, cow, horse and eoat) hide or skin and bones, Main proportion is manufactured
from bones of bultalo.

(b} Process to manufacture Protein colloid: It contains following steps:

L. Raw material coflection: Raw material (bones) is collected from different abattairs,

1L Size Reduction of bones: Size of bones reduced from help of hamrmer.

1. Washing and treatment with lime water: The bones are washed thoroughly with
warn water to remoeve fat and dirt. After that bones are soaked in the hydrated lime
solution (Molarity 1M] for three days to climinate odor and all traces of hair and
flesh attached 1o the bones. Ratio maintained at this stage is lg of bone sample
mixed with Sem’ of lime solution. Afr three davs bores are removed and rinsed
with hot water o remove traces of lime water.

V. Fremixing with dilute acid: Bones are mixed with dilute hydrochloric acid (5-7% by
weight) {or breakdown of collagen from bones to make glue.

Y. Shredding and crushing. The bone semples are dried for two days and crushed in a
taw crusherw particle size of about (.01 Smm (200mesh).

Vi Hleating and evaporation: Fine bones are mixed with water in ratio of 75 ml of water
for 160 g of bones and heated at 70°C for three hours, In this process bones further
losses remnaining lraces of collagen as glue.

WVIL Gelling/cooling: The resulting bone glue is cooled on room temperature for one

hours, On cooling a jelly type material is formed.

VI QUALITY CONTROLAMPROVEMENT: Polyvinyl acetate (PVA) is added to
tne glue 1n the ratio 1:4 {volume) to make the giue formed more jelly. The mixture
is stirred vigorously to achigve homogeneity. 10m! of formaldehvde is added to
prevent mold, bacterial growth and improve shelf life.

IX.  lwying and pulverizaiion:  The giue is dried in a dryer to remove unwanted
moisiure. This zives hard ang brittie sheets ol the glus which can be stored. The

orittle sheets can be broken inio pieces or flakes and ground info fine particles

according to the desired particle size or user’s specification,

A7 (1)
,{\J"

@7 | ¢ ont....



(2). Testing/Inspection F acility:
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Lo [ Maistare Content % by | Heating Oven (100-1057C}). Moisture Dish - |

| Mass ; - |

| 2, | Insoluble  Residue, " by | Glass Crucible Ced, HCL 1

| Mass

3. | Total Ash Coatent, % by ‘Si!iua crueible, Desiccator, Weighing halance r

| Mass

|4+ Acidity iinorganic) . Distilled Waier. 0,1 Muth\i Cipange Sulutmn |
| 5, Organic  Acidityg Acetic | 0.1N NaOl wlu[!:m Phe nolphthalein indicator i
| Acid) ESSP s
6. Gum with Taanin Base L3N Ferric Choride sol. B
7. Htan.h and Dextrin 0.1 ‘\' dodinesol. |
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