
 

 

Animal Species Testing in Gelatin 
Challenges in Gelatin Testing 

Gelatin is a highly processed protein 
product, usually extracted from skins, 
bones and connective tissues of pig, 
cattle, fish, horse or poultry. It is used in 
a very wide range of food products, from 
yoghurts, desserts, sausages and many 
fat-reduced foods to juices or even 
alcoholic beverages where it is used for 
clarification. Additionally, gelatin is used 
in the pharmaceutical industry e.g. for the 
production of soft gelatin capsules for 
vitamins, fish oil or other dietary 
supplements.  

As a result of the methods used in gelatin 
production and processing, gelatin 
generally contains only small amounts of 
highly degraded DNA. A very sensitive 
detection method is therefore required to 
detect species DNA, e.g. porcine DNA, in 
such product types. 

Proof of Authenticity 

Often, the species the gelatin is derived 
from is not indicated on the ingredient 
list. Furthermore, cross-contamination 
e.g. of beef gelatin with pig gelatin can 
occur during production. 

For consumer groups e.g. with Halal or 
Kosher food requirements, it is important 
to verify that the product does not contain 
pig. Furthermore, it may be necessary for 
authenticity quality control to identify the 
species or exclude other species than 
those indicated on the label. 

For such challenges, Eurofins offers the 
analytical support for ensuring the quality 
and authenticity of your products.  
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The information included in this publication is based on our current knowledge and was thoroughly verified. Nevertheless there is no guarantee for it to be up-to-date, 
complete and correct. Eurofins is not to be held liable for damages or injury, which are connected to the use of this information. Especially the confirmation of legal 
details is up to the user. All offers are non-binding and without obligation. 
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Increased Sensitivity 

A reliable analytical solution was developed to 
serve those who want to guarantee the absence 
or presence of certain species DNA in their 
gelatin products. 

With a highly efficient specialized DNA 
extraction method for pure gelatin, combined 
with sensitive real-time PCR assays, Eurofins is 
able to detect even traces of DNA of various 
species in gelatin products.  

In animal cells, the copy number of different 
genes may vary significantly. Especially for 
genes located in the mitochondria, the copy 
number present in a cell may be several 
thousands. Such genes are ideal targets for the 
development of detection methods with a very 
high sensitivity. DNAnimal Pig HS (High 
Sensitivity) was specifically designed for 
sensitive detection of porcine DNA in low-DNA 
samples such as pure gelatin. 

Testing of Pure Gelatin 

The special DNA extraction method for gelatin 
samples can be combined with the species test 
of interest, e.g.: 

• DNAnimal Pig HS (High Sensitivity) 

• DNAnimal Cattle 

• DNAnimal Fish 

• DNAnimal Horse 

• DNAnimal Bird (for Poultry) 

The abovementioned DNA tests and more are 
currently available for the following types of 
pure gelatin products: 

Gelatin Products used in Food: e.g. gelatin 
sheets, powders 

Gelatin Products used in Pharmaceuticals: 
e.g. gelatin capsules for dietary supplements  
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