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Fish gelatine is often preferred by people who avoid pork-based products.

4. Flavored Gelatine

This type is pre-sweetened and flavored, commonly used for instant desserts. It is convenient but

less flexible for cooking.

Nutritional Value of Gelatine

Gelatine is rich in amino acids, especially:

• Glycine

• Proline

• Hydroxyproline

These amino acids are essential for maintaining healthy skin, joints, and connective tissues. While

gelatine is not a complete protein, it offers unique nutritional benefits when combined with a

balanced diet.

Official website:- https://mygelatinesculpt.ca/

What Is Gelatine?

Gelatine is a natural protein derived from collagen, which is found in the bones, skin, and

connective tissues of animals. Through a process of boiling collagen-rich materials, gelatine is

extracted and then dried into sheets or powder form. When mixed with liquid and heated, gelatine

dissolves, and when cooled, it forms a gel-like structure.

Gelatine has been used for centuries in traditional cooking, especially in broths, soups, and jellies.

Today, gelatine powder is commonly used in desserts, candies, marshmallows, yogurts, capsules,

and even photography and industrial applications.

Gelatine vs Gelatin: Is There a Difference?

One common question people ask is whether gelatine and gelatin are different. The answer is

simple:

• Gelatine is the British spelling

• Gelatin is the American spelling

Both refer to the same product and have identical properties, uses, and benefits. No matter the

spelling, the ingredient remains the same.

Types of Gelatine

Gelatine comes in different forms and sources. Understanding these types will help you choose the

right one for your needs.

1. Gelatine Powder

Gelatine powder is the most commonly used form. It dissolves easily in warm liquids and is perfect

for desserts, jellies, and recipes. It is widely available and easy to measure.

2. Gelatine Sheets (Leaf Gelatine)

Gelatine sheets are popular in professional kitchens and bakeries. They offer precise setting

strength and are often preferred by chefs for clear desserts and mousse recipes.

3. Animal-Based Gelatine

Most gelatine is derived from:

• Bovine (cow)

• Porcine (pig)

• Fish (marine gelatine)
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Gender Female
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KwaZulu-Natal
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