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Abstract: Fish gelatin (FG)-based wound dressings exhibit superior water absorption capacity, ther-
mal stability, and gelation properties, which enhance the performance of these dressings. In this
study, our objective was to investigate the conditions underlying the enzymatic hydrolysis of FG and
subsequent cross-linking to prepare high-performance gels. A two-step enzymatic method of protease-
catalyzed hydrolysis followed by glutamine transglutaminase (TGase)-catalyzed cross-linking was
used to prepare novel high-performance fish gelatin derivatives with more stable dispersion charac-
teristics than those of natural gelatin derivatives. Compared with conventional TGase cross-linked
derivatives, the novel derivatives were characterized by an average pore size of 150 µm and increased
water solubility (423.06% to 915.55%), water retention (by 3.6-fold to 43.89%), thermal stability (from
313 ◦C to 323 ◦C), and water vapor transmission rate, which reached 486.72 g·m−2·24 h−1. In addition,
loading glucose oxidase onto the fish gelatin derivatives increased their antibacterial efficacy to >99%
against Escherichia coli and Staphylococcus aureus.

Keywords: fish gelatin; protease; glutamine aminotransferase; derivative; glucose oxidase

1. Introduction

At present, the demand for dressings in the wound healing and skin care industries
is high [1,2]. Natural polymers commonly used in the manufacture of wound dressings
mainly include chitosan, cellulose, gelatin, alginate, hyaluronic acid, chitin, etc. [3,4].
Gelatin is the denaturation product of collagen under certain conditions, and it is an
inhomogeneous protein mixture. Among the 18 amino acids that make up gelatin protein,
7 are necessary for the human body, and it does not contain cholesterol, which is an
ideal protein source. Fish gelatin (FG) dressing is a type of biological dressing that has
the advantages of low antigenicity, high biodegradability, and no cytotoxicity, which
enhances wound healing [5–7]. Fish gelatin is widely used in wound [8,9] and hemostatic
dressings [10]. In addition, fish gelatin and mammalian gelatin have similar functional
properties, while fish gelatin avoids the health and socio-cultural issues associated with
the use of mammalian-sourced gelatin [11] and is considered as a potential alternative to
mammalian gelatin with a wide range of applications [12].

Ideal dressings should show good dispersion properties, swelling, water retention,
and water vapor permeability [13]. Haririan et al. [14] prepared a gelatin dressing with a
swelling rate and water vapor permeability of up to 657.9% and 8.6 × 10−9 g/m·h, respec-
tively. Zhang et al. [15] prepared a BSP–gelatin hydrogel dressing with a swelling rate of up
to 45 ± 2.6%, and Ding et al. [16] prepared a gelatin-based immunomodulatory hydrogel
dressing with a swelling rate of approximately 400% and an average pore size of 80 µm.
Compared to mammalian gelatin, FG shows lower levels of proline and hydroxyproline,
lower gelation capacity, and limited water absorption and retention capabilities [17,18].

Polymers 2024, 16, 895. https://doi.org/10.3390/polym16070895 https://www.mdpi.com/journal/polymers

https://doi.org/10.3390/polym16070895
https://doi.org/10.3390/polym16070895
https://creativecommons.org/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://www.mdpi.com/journal/polymers
https://www.mdpi.com
https://doi.org/10.3390/polym16070895
https://www.mdpi.com/journal/polymers
https://www.mdpi.com/article/10.3390/polym16070895?type=check_update&version=2


Polymers 2024, 16, 895 2 of 15

Cross-linking, a method that can effectively improve these properties [19], comprises three
types: physical, chemical, and biological (enzyme) cross-linking. Physical modifications
have limitations in improving performance and may create stability issues over time [20],
while chemical modifications produce biotoxic byproducts and are not widely used in
dressings [21]. Enzyme cross-linking is greener, safer, and non-toxic compared with the
other two methods and has broader application prospects. Glutamine aminotransferase
(TGase) is an acyltransferase that can catalyze the cross-linking reaction between the γ-
carboxyamide group in polypeptide chain glutamine residue and the primary amine group
in various amine organics. Proteins can be modified to change their functional properties,
and they are widely used in the modification of gelatin because of its high-cost perfor-
mance [22]. Long et al. [23] used TGase as a cross-linking agent to prepare gelatin dressings
with uniform pore sizes (100 µm) and porosity (53.51±3.45%). Cheng et al. [24] prepared
TGase cross-linked gelatin hydrogel dressings with a swelling rate of 400%.

In addition to improving gel properties, some enzymes can impart antibacterial prop-
erties to gel dressings. For example, glucose oxidase (GOD) is an enzyme that can produce
H2O2, while hydrogen peroxide is a commonly used disinfectant in mammals. H2O2 has
poor stability and is easy to decompose, and the -OH generated by its oxidative decompo-
sition has strong oxidation, which can inhibit and kill pathogenic microorganisms. During
the bacterial infection of a wound, glucose at the wound site can act as a nutrient for the
bacteria to promote their growth, and reducing the glucose concentration at the wound
infection site can inhibit the growth of the bacteria, while GOD can catalyze the glucose
reaction; on the one hand, it can inhibit the growth of the bacteria through starvation, and
on the other hand, the catalytic production of H2O2 can play an antibacterial role. Fang
et al. [25] prepared thermosensitive hydrogels loaded with glucose oxidase (GOD), which
completely inhibited the growth of Staphylococcus aureus and Escherichia coli and promoted
wound healing, in addition to being highly biocompatible. Division et al. [26] prepared a
GOD–peroxidase-conjugated alginate diamine PEG-g-poly (PEGMA) dry gel that released
57% GOD-loaded and 63% peroxidase-loaded dry gel after 24 h, resulting in a significant
improvement in wound closures, demonstrating its potential for treating diabetic wounds.
However, the use of GOD for treating wound infections has not been widely explored
owing to its lack of stability in the wound microenvironment.

According to the above research background, it is known that fish gelatin is a potential
derivative material with wide application prospects, but the gelation and water absorption
and retention properties of fish gelatin are limited, so it needs to be modified, in which
enzymatic modification is widely used with green, safe, and non-toxic characteristics. In
this study, we proposed to use protease to hydrolyze gelatin and then cross-link it with TG
enzymes, which can regulate the physicochemical properties and application performance
of gelatin in a wider range according to the parameter requirements of different derivatives
and application fields, and TG enzymes are able to cross-link glucose oxidase to gelatin
protein, which improves the bacteriostatic properties of the derivatives.

2. Materials and Methods
2.1. Materials and Equipment

Balsa FG M03 (powder) was purchased from Jinan, Shandong, China, and TGase
enzyme (7800 U/g), alkaline protease (500,000 U/g), neutral protease (200,000 U/g), kerati-
nase (130,000 U/g), glucose oxidase (10,000 U/g), and food-grade enzyme preparations
were obtained from Loncote Enzyme Preparation Co, Linyi, Shandong, China. Escherichia
coli (BL21) and Staphylococcus aureus (ATCC25923) were deposited in the Industrial Micro-
bial Strain Deposit and Management Center, Beijing, China.

Phosphate-buffered saline (PBS) buffer was used for gelatin preparation. A test
solution (Test Solution A) was created by dissolving 8.298 g of NaCl and 0.368 g of calcium
chloride dihydrate in 1 L of deionized water. The ionic content of this solution was
equivalent to that of human serum or traumatic exudates and was used for dispersion
characterization experiments.
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Equipment: Fourier-transform infrared spectrometer, model Nicolet10, Thermo Fisher
Scientific (Waltham, MA, USA); thermo-gravimetric analyzer, model TGA 2 (SF), METTLER
TOLEDO; X-ray diffractometer, model D8-ADVANCE, Bruker AXS; scanning electron
microscope, model S-4800, Hitachi, Tokyo, Japan; double single-side purification worktable,
model SW-CJ-2FD, Suzhou Purification Equipment Co. (Suzhou, China).

2.2. Preparation of Fish Gelatin (FG) Derivative

To prepare the gelatin self-gel, M03 gelatin was dissolved in PBS solution to create a
6.67% gelatin solution (pH 7.0) that was cooled at 4 ◦C for 12 h to obtain gelatin self-gel.
The gelatin self-gel was pre-frozen at –20 ◦C for 48 h after vacuum freeze-drying for 48 h to
obtain a gelatin self-gel derivative.

To prepare the TGase cross-linking gel, M03 gelatin was dissolved in PBS solution to
create a 6.67% gelatin solution (pH 7.0). The gelatin solution was treated with 100 u/mL of
TGase which was added to initiate cross-linking at 40 ◦C for 1 h, and then, it was inactivated at
80 ◦C to obtain the TGase cross-linking gel. The cross-linking gel was pre-frozen at −20 ◦C for
48 h and then vacuum freeze-dried for 48 h to obtain the TGase gelatin derivative.

To prepare the dual-enzyme gel, M03 gelatin was dissolved in PBS solution to create a
6.67% gelatin solution (pH 7.0). This solution was treated with a final protease concentration
of 20 u/mL, hydrolyzed for 2–15 min at 50 ◦C, and then inactivated in a boiling water
bath for 10 min to obtain gelatin hydrolysate. Then, 100 u/mL of TGase was added to
the gelatin hydrolysate at 40 ◦C, cross-linked for 1 h, and inactivated at 80 ◦C to obtain
a dual-enzyme gelatin derivative. This derivative was pre-frozen at –20 ◦C for 48 h and
then vacuum freeze-dried for 48 h to obtain a dual-enzyme gelatin derivative. The gelatin
hydrolysate was obtained by adding 100 u/mL of TGase to the gelatin hydrolysate to
initiate cross-linking for 1 h, and then inactivated at 80 ◦C. The gelatin derivative was
obtained by pre-freezing at –20 ◦C for 48 h and then freeze-drying at –20 ◦C for 48 h.

2.3. Dispersion Characteristic Experiment

A gel sample of a certain mass was weighed and placed in a suitable container with
a plug. Test solution A was then added to the container at eight times the mass volume
(v/w) of the gel sample. The gel was oscillated and the structure was observed at room
temperature for 2 min and then allowed to stand for 2 h. If the gel fibers separated and no
longer retained the original structure, the gel was considered dispersed.

2.4. Swelling Rate Experiment

The swelling rate experiment was based on the experimental method described by
Taheri et al. [27]. Gelatin self-gels and enzyme gel samples were prepared. The gel samples
were cut into 1 cm3 pieces and pre-frozen at –20 ◦C for 6 h, and then freeze-dried for 24 h
with a vacuum freeze dryer. A freeze-dried gel sample was selected, its initial mass (W0)
was recorded, and then, it was immersed in deionized water and placed on a shaking table
at 60 rpm for 24 h. The sample was removed every 2 h, and its mass after absorbing surface
moisture (We) was accurately weighed and recorded. Three parallel controls were set for
each group of samples, and the swelling rate (SR) was calculated as follows:

SR(%) =
We − W0

W0
× 100%

2.5. Water Retention Test

The freeze-dried gel was weighed and recorded as W0. The gelatin and enzyme gel
were removed at room temperature, incubated in deionized water for 2 h, and then weighed
as WT. The gel was maintained at room temperature for 10 h and weighed every 2 h. Three
parallel samples were tested for each gel.

Water retention rate(%) =
Wt − W0

WT − W0
× 100%
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2.6. Water Vapor Transmittance (WVP) Test

The WVP test was performed at room temperature (20–25 ◦C). A glass vial was filled
with 10 mL of deionized water and the derivative was turned into a disc form. The mouth
of the glass vial was covered with a sample inside and then sealed. The glass vial was then
covered with the derivative and placed in a dryer containing silica gel. The temperature
inside the dryer was maintained at 37 ◦C for 24 h. The glass vial was accurately weighed
before and after drying. The experiment was repeated thrice. WVP (g·m−2·24 h−1) was
calculated as follows:

WVP = (W1 − W2)× 1000 × 24/T

where W1 and W2 represents the mass (g) of the container, sample, and liquid before and
after the test (g), and T is the test time (h).

2.7. Molecular Weight Analysis of Fish Gelatin Hydrolysates

A 1 mg/mL sample solution was prepared, and after complete dissolution, 80 µL of
the sample solution was taken and mixed well with 20 µL of protein upstaining solution,
boiled for 5 min, and centrifuged, and 10 µL of upstaining solution was taken and run at
60 V. The gel was electrophoresed with a Coomassie stainer. The gel after electrophoresis
was stained with Coomassie and scanned and photographed with a gel imager for analysis.

2.8. Fourier-Transform Infrared Spectroscopy (FTIR) Test

Approximately 2 mg of freeze-dried sample and 200 mg of KBr were placed in a mortar,
ground evenly, pressed into transparent slices, and scanned using a Fourier-transform
infrared spectrometer in the range of 4000–500 cm−1.

2.9. X-ray Diffraction (XRD) Test

The freeze-dried sample was ground into a powder and analyzed using an X-ray
diffractometer with a copper target. The scanning range was 5–80◦, the scanning speed
was 30◦/min, and the step length was 0.02.

2.10. Thermogravimetric (TGA) Test

Samples were dried in a vacuum at 60 ◦C for 48 h, and 0.1 g of each sample was
weighed and completely ground down using a grinder. An appropriate amount was
extracted with tweezers and carefully placed in a crucible, gently compacted, and placed in
a TGA tester, at a temperature range of 30–800 ◦C and heating rate of 10 ◦C/min.

2.11. Scanning Electron Microscopy (SEM) Analysis

Gel samples were prepared and freeze-dried using a vacuum freeze dryer. Freeze-dried
samples were placed on an SEM platform loaded with a conductive adhesive and sprayed
with a gold coating. The micromorphology of the gel was then observed using a scanning
electron microscope, and the pore size was calculated using Nano Measurer software (1.2.5).

2.12. Determination of In Vitro Coagulation Index with BCI

The blood clotting index (BCI) was used to evaluate the in vitro coagulability of
hemostatic materials. A sample was cut to 0.5 × 0.5 × 0.5 cm3 and placed into a 100 mL
beaker, and the beaker was placed into a water bath at 37 ◦C for 5 min. Subsequently, 0.1 mL
of mouse anticoagulant blood was gently added to the sample, and then, 0.02 mL of 0.2 M
CaCl2 solution was added. After 5 min, 25 mL of deionized water was added to the beaker,
and the solution was shaken at 37 ◦C at 50 rpm for 5 min. The solution was removed and the
antibodies were measured at 545 nm with an ultraviolet spectrophotometer. For the control,
0.1 mL of mouse anticoagulant blood was added to a beaker with 25 mL of deionized water.
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The antibodies were measured at the same wavelength, which was assumed to be 100 as
the reference value. The BCI was calculated as follows:

BCI =
ASample

ABlank
× 100

The smaller the BCI value, the better the clotting effect of the corresponding material.

2.13. Preparation of Glucose Oxidase (GOD)-Loaded Gelatin Derivative

GOD solutions with different concentrations (5000, 10,000, 15,000, and 20,000 U/mL)
were prepared with 100 U/mL of TGase. A sample of dual-enzyme gelatin derivative was
placed in the solution for complete impregnation. The fully impregnated dual-enzyme
gelatin derivative was pre-frozen for 48 h and then vacuum freeze-dried for a further 48 h
to obtain a bacteriostatic derivative loaded with GOD. The derivative sample was ground
into powder and used to determine the bacteriostatic rate.

2.14. Bacteriostatic Experiments

After 12 h of culture, the bacteria were diluted with LB medium to obtain a bacterial
suspension of approximately 1.0 × 106 CFU/mL. Subsequently, 100 µL of bacterial suspen-
sion was evenly coated on a solid medium that was prepared in advance. The antibacterial
gelatin derivative was allowed to fully absorb 10 mg/mL of glucose solution and was then
placed on the coated medium and cultured at 37 ◦C for 12 h. The bacteriostatic zone was
then observed and photographed.

To determine the inhibition rate, the bacteria were cultured for 12 h and diluted
with LB medium to obtain a bacterial suspension of approximately 1.0 × 104 CFU/mL to
9.0 × 104 CFU/mL for backup; 50 mg of sample powder and 5 mL of deionized water were
added to a test tube, and then, a glucose solution was added to obtain a final concentration
of 10 mg/mL. The test tube was placed in a water bath at 37 ◦C for 5 min, and then, 0.1 mL
of bacterial suspension was added, quickly mixed, and timed. For the positive control, LB
liquid medium was used instead of the sample solution to conduct parallel experiments.
The mixed solution was maintained at 37 ◦C for 20 min and subsequently turned into a
solid plate using a pouring method and incubated at 37 ◦C for 24 h for colony counting.

The bacteriostasis rate calculation was as follows:

X =
A0 − A1

A0

where X is the antibacterial rate (%), A0 is the number of recovered bacteria in the positive
control group (CFU/mL), and A1 is the number of bacteria recovered in the experimental
group (CFU/mL).

The bacteriostatic gelatin derivative prepared in Section 2.12 was fully absorbed by
the 10 mg/mL glucose solution, and the bacteriostatic zone (zone of inhibition) and rate
tests were performed after allowing the gelatin derivative to stand for 1, 2, 3, 4, 5, and 6 h.

3. Results and Discussion
3.1. Screening of Hydrolyzed Gelatin Proteases

Only the 6.67% gelatin solution at 4 ◦C exists as static gelatin autogel, which is unstable
at room temperature and completely melts in 5–6 min. Thus, gelatin autogel cannot be used
as a gel dressing and must be modified. TGase is a cross-linking enzyme that can modify
gelatin via cross-linking. An evaluation index of swelling rate, using the swelling rates
associated with TGase-cross-linked gel at a TGase concentration of 100 u/mL, indicated
that the swelling rate was negatively correlated with cross-linking time, with the highest
swelling rate being 473.69% for a cross-linking time of 20 min. When the cross-linking time
was 60 min, the swelling rate of the gel was negatively correlated with the amount of TGase
added, with the highest swelling rate being 482.05% when the final concentration of TGase
was 25 u/mL (Figure 1).
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Figure 1. Dissolution rate of TGase cross-linked gels. Swelling rate with (a) TGase at different
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Our experimental results showed that the modification effect exerted on gelatin by
TGase was limited and that new modification methods must be developed. In this ex-
periment, a dual-enzyme gel was prepared by hydrolyzation with protease followed by
cross-linking with TGase. Alkaline protease, neutral protease, and keratinase were se-
lected as hydrolyzing proteases, with the final concentration of each being 20 U/mL. The
results indicated that, among the three proteases, only the alkaline and neutral proteases
hydrolyzed gelatin over a specific period, and TGase was able to cross-link gelatin that
had been previously hydrolyzed by alkaline and neutral proteases for 10 min and 5 min,
respectively, and return it to its original gelatin form.

The molecular weight of fish gelatin after hydrolysis by alkaline protease was mainly
concentrated below 35 kDa, and after hydrolysis by neutral protease, it was mainly concen-
trated below 100 kDa (Figure 2a). The swelling rates of the double-enzyme gels, prepared by
hydrolyzing gelatin using the two proteases at different times, were compared (Figure 2a).
The swelling rates of the gels increased with hydrolysis time within a range of 5 min. The
swelling rates of the double-enzyme gels hydrolyzed by alkaline protease were better than
those hydrolyzed by neutral protease. The swelling rate of the dual-enzyme gel varied with
changes in the final concentration of alkaline protease and hydrolysis time (Figure 2b,c),
indicating that it would be possible to obtain dual-enzyme gels with different swelling
rates by altering the conditions of the enzyme environment. Thus, we selected the alkaline
protease as the hydrolyzing enzyme for subsequent experiments.
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3.2. Physical Properties of Dual-Enzymatic Gels

Good dispersion properties, swelling rates, water retention, and water vapor transmis-
sion rates are important for contact wound dressings. The dispersion property indicates the
performance of dressings in terms of its ease of removal from wounds with exudates [28].
The M03 gelatin self-gel dissolved after sufficient shaking and standing, whereas the
TGase/M03 gelatin gel and the AP/TGase/M03 gelatin gel maintained their original mor-
phology without fiber dissolution or dispersion. This type of gel, when applied to wound
dressings, maintains stability over time in the presence of wound exudate and provides
continuous protection to the wound, improving its application value (Figure 3a).
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Our solubility analysis indicated that both the TGase-cross-linked gel and the dual-
enzyme gel showed rapidly absorbed liquid for 2 h and sustained their liquid absorption
abilities for 12 h; subsequently, the rate of liquid absorption gradually slowed down until a
solubility equilibrium was reached and maintained for 15 h (Figure 3b). The solubilities of
the TGase-cross-linked gel and dual-enzyme gel were high. The dissolution rate of the dual-
enzyme method gel increased from 423.06% to 671.66% compared with that of the TGase
enzyme-cross-linked gel. The swelling rate determines the diffusion rate of nutrients and
the accumulation of wound exudates [29]. The water retention performance curves of the
TGase enzyme-cross-linked and the dual-enzyme gels show that the water retention rate of
the TGase enzyme-cross-linked gel was 12.16% after 10 h at room temperature, whereas that
of the dual-enzyme gel was 19% (Figure 3c). Good water retention provides a moist local
environment, which is favorable for wound healing [30]. A suitable degree of water vapor
permeability (WVP) prevents wound drying and moisture loss, maintains breathability,
and reduces the risk of wound infection [31]. The water vapor transmission rate of the dual-
enzyme gel improved more than the TGase-cross-linked gel, from 233.28 g·m−2·24 h−1 to
468.80 g·m−2·24 h−1 (Figure 3d).

The M03 FG autogel is soluble in aqueous solutions, which limits its application.
The physical properties of gelatin prepared using hydrolysis followed by cross-linking
were significantly better than those of gelatin prepared via direct enzyme cross-linking,
indicating that the hydrolysis of gelatin into small-molecule polypeptides followed by
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re-cross-linking and reorganizing may help adjust its physical properties, such as solubility,
water retention, and air permeability.

3.3. Optimization of the Preparation Process of Gelatin Derivative Using the Dual-Enzyme Method

Alkaline proteases, such as hydrolase and TGase, were used as hydrolyzing and
cross-linking enzymes to prepare double-enzyme gelatin derivatives and to optimize the
preparation process. Orthogonal tests were designed to optimize the conditions required
for hydrolysis with alkaline proteases and cross-linking by TGase.

The optimal process for preparing gelatin derivatives was the dual-enzyme method
(Tables 1 and 2), which was created as follows: a gelatin concentration of 6%, a final alkaline
protease concentration of 15 u/mL, a hydrolysis temperature of 50 ◦C, a hydrolysis time of
4 min, a pH of 8.0, a final TGase concentration of 100 u/mL, a cross-linking temperature
of 45 ◦C, and a cross-linking time of 30 min. The above optimization process resulted
in gelatin derivatives with a dissolution rate of 915.55%, a water vapor permeability of
486.72 g·m−2·24 h−1, a water retention rate of 43.89%, and a water vapor transmission
rate of 486.72 g·m−2·24 h−1. The swelling rate of gelatin derivatives prepared by us was
increased by 2–3 times compared to that in the study by Demir et al. [32] and more than
2 times compared to that in the study by Ching et al. [24]. The swelling rate and water
vapor transmission rate of other biological dressings are shown in Table 3.

Table 1. Orthogonal experimental design for alkaline protease action conditions.

Factors Encodings
Level

1 2 3 4

Gelatin concentration (%) A 6 8 10 12
Enzyme addition (u/mL) B 5 10 15 20

Temperature (◦C) C 40 45 50 55
pH D 6 7 8 9

Time (min) E 2 4 6 8

Table 2. Orthogonal experimental design for TGase action conditions.

Factors Encodings
Level

1 2 3

TG enzyme addition (u/mL) A 50 100 150
Temperature (◦C) B 40 45 50

pH C 6 7 8
Time (min) D 30 60 90

Table 3. The degree of swelling and the rate of water vapor transmission for gels/wound dressings.

Dressing Type Numerical Value

Swelling rate

Starch/PVA/glycerin wound dressing [33] 114–473%
Gelatin based fiber bio-mat [34] 456%

Gelatin-based wound compress [35] 140%
Alginate wound dressing [36] 5–15%

Water vapor
transmittance

Gelatin-based wound dressing [35] 1.03 ± 0.05 mg cm2 h
Hydroxypropyl methylcellulose succinate

cross-linked chitosan hydrogel membrane [37] 708.70 g/m2/day

Gelatin methylacrylyl nanofiber hydrogel [38] 15.8 mm s−1

3.4. Fourier-Transform Infrared Spectroscopy (FTIR) Analysis

The self-gel (M03), TGase (TGase/M03), and dual-enzyme gelatin derivatives (AP/
TGase/M03) were prepared separately; then, a sample of each gelatin derivative was
ground into powder for characterization tests.
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The FTIR spectra of the three materials, M03, TGase/M03, and AP/TGase/M03, are
shown in Figure 4. The main bands of the FTIR spectra of M03 were 3444, 2941, 1649, 1534,
and 1240 cm−1, and the intensities of the absorption peaks were significantly enhanced
after hydrolysis, which may be attributed to the acquisition of higher NH2 and NH3

+

contents during hydrolysis. The TGase/M03 and AP/TGase/M03 peaks were in similar
positions, while the amide A band shifted from 3444 cm−1 to 3378 cm−1 and the amide I
band shifted from 1649 cm−1 to 1662 cm−1 compared with that of M03, which may be due
to the γ-carboxamide group of the glutamyl residue [39].
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Figure 4. Fourier-transform infrared analysis pattern.

3.5. X-ray Diffraction (XRD) Analysis

Figure 5 shows the XRD patterns of the three materials. The characteristic peaks of the
M03 gel are flatter and the diffraction intensity is weaker in Figure 5b than in Figure 5a.
This may be because the TGase-catalyzed cross-linking of gelatin changed the crystal
structure. XRD analysis can characterize differences in the triple-helix structure of gelatin.
Figure 5b shows that the addition of TGase significantly reduced the diffraction intensity
of the characteristic peaks, implying that its triple-helix structure was reduced. The TGase-
catalyzed cross-linking reaction typically forms ε-(γ-Glu)-Lys isopeptide bonds that hinder
the formation of hydrogen bonds, leading to the reduction in the triple-helix structure [40].
Figure 5c shows that the crystal structure of gelatin had noticeably changed following
alkaline protease-catalyzed hydrolysis, reducing the triple-helical structure.
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3.6. Thermogravimetric (TGA) Analysis

The three gelatin derivatives were analyzed by thermogravimetric analysis to evaluate
their thermal stability, and the results are shown in Figure 6.
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As shown in Figure 6, weight loss (%) can be divided into two stages according to the
temperature: 60–120 ◦C, which is weight loss mainly due to the loss of free and bound water
and the destruction of hydrogen bonds between protein chains [41], and 240–400 ◦C, which
is a stage of rapid weight loss mainly due to the breakage of peptide bonds between the
peptide chains of gelatin proteins and their further degradation into peptides and amino
acids, followed by the destruction of amino acids via deamination and dehydration [42].
The thermal decomposition temperature of the M03 gelatin derivative was 313 ◦C, whereas
that of the TGase/M03 and AP/TGase/M03 derivatives was 323 ◦C. A TGase-induced ε-(γ-
Glu)-Lys isopeptide bond is approximately 20-fold stronger than a noncovalent bond, which
may be a reason for the elevated thermal decomposition temperature [43]. The thermal
decomposition temperature affects the triple-helix structure of gelatin proteins, which
are relatively stable and more tightly bound to water at lower temperatures. Enzymatic
cross-linking promotes the formation of a more stable protein network structure in the
derivative and prevents the evaporative loss of water. Enzymatic cross-linking improves
the thermal stability of FG, resulting in FG-based derivatives with better thermal properties.

3.7. Microscopic Morphological Analysis

As shown in Figure 7, the cross section of the vacuum freeze-dried M03 autogel
showed irregular scales with few pore structures. After cross-linking with TGase, the pore
structures increased significantly and were more heterogeneous. Thus, hydrolysis and
subsequent cross-linking significantly increased the regularity of the pore structures of
gelatin, with an average pore size of 150 µm.
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3.8. Analysis of Blood Coagulation In Vitro

The coagulation property of a dressing is important for its practical application. Co-
agulation refers to the process of blood changing from liquid to a coagula state through
biochemical reactions. We tested the in vitro coagulation properties of different materials,
as shown in Figure 8.
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the coagulation process of different samples and (b) a coagulation index corresponding to the
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Figure 8a shows the coagulation of mouse blood after exposure to various derivatives.
The blood was exposed to nothing (control/blank), gauze, the M03 gelatin derivative, the
TG/M03 gelatin derivative, and the AP/TG/M03 gelatin derivative, and deionized water
was added 5 min after contact with the material. The color depth of the non-coagulated part
of the blood was observed. The coagulation effect of the AP/TG/M03 gelatin derivative was
significantly different from the others. The blood in the other materials barely coagulated;
the rinsed water turned red and the M03 gelatin derivative melted when water was added.
We calculated the in vitro coagulation index (BCI) value of each sample to evaluate the
hemostatic effect of the derivative, and the smaller the BCI value, the better the hemostatic
effect of the material. Figure 8b shows the change in the BCI values of the different samples
over time. The BCI value of the AP/TG/M03 gelatin derivative was the lowest; at 4 min
of coagulation time, the BCI was only 5.846%, and the coagulation effect was significantly
better than that of other materials. In addition, Xie et al. [44] prepared a sponge dressing
with a BCI value of 21.9%, while our prepared gelatin derivative had a BCI value of 5%.

3.9. Gelatin Derivative Loaded with GOD

To enhance the performance of gel derivatives, a dual-enzyme gel was enzymatically
modified to improve the antibacterial properties. Glucose oxidase (GOD) is an enzyme that
produces H2O2, which consumes glucose and inhibits bacterial growth via starvation. We
used TGase to cross-link and immobilize GOD in dual-enzymatic gelatin derivatives to
produce bacteriostatic derivatives and subsequently tested the bacteriostatic properties.

The antibacterial gelatin derivative showed clear zones of inhibition for both E. coli
and S. aureus, which increased in diameter as the concentration of the GOD solution
in the antibacterial gelatin derivative increased (Table 4 and Figure 9). The largest of
zone of inhibition was observed at a GOD concentration of 20,000 u/mL, reaching 39.47
and 34.65 mm for E. coli and S. aureus, respectively. The inhibitory gelatin derivatives
prepared using this method displayed a good inhibitory effect. The antibacterial gelatin
derivatives with different concentrations of GOD were ground into powders to determine
their inhibition rate and then changed to a solution to further evaluate the inhibitory
properties of the gelatin derivatives via quantitative experiments. The results are shown in
Table 5.



Polymers 2024, 16, 895 12 of 15

Table 4. The diameter of the zone of inhibition produced by different concentrations of glucose
oxidase after exposure to Escherichia coli and Staphylococcus aureus.

GOD Solution
Concentration 5000 u/mL 10,000 u/mL 15,000 u/mL 20,000 u/mL

Escherichia coli 31.93 mm 34.09 mm 36.86 mm 39.47 mm
Staphylococcus aureus 30.42 mm 33.32 mm 33.76 mm 34.65 mm

Polymers 2024, 16, x FOR PEER REVIEW  13  of  16 
 

 

Table 4. The diameter of the zone of inhibition produced by different concentrations of glucose ox-

idase after exposure to Escherichia coli and Staphylococcus aureus. 

GOD Solution Con-

centration 
5000 u/mL  10,000 u/mL  15,000 u/mL  20,000 u/mL 

Escherichia coli  31.93 mm  34.09 mm  36.86 mm  39.47 mm 

Staphylococcus aureus  30.42 mm  33.32 mm  33.76 mm  34.65 mm 

 

Figure 9. A photograph of the zones of inhibition of the antibacterial derivatives containing different 

amounts of glucose oxidase. 

Table 5. Bacteriostatic inhibition rates of the bacteriostatic gelatin derivatives with different concen-

trations of GOD. 

GOD Solution Con-

centration 
5000 u/mL  10,000 u/mL  15,000 u/mL  20,000 u/mL 

Escherichia coli  90.6%  93.8%  96.4%  99.6% 

Staphylococcus aureus  92.5%  96.1%  98.8%  99.1% 

The inhibition rate of the bacteriostatic gelatin derivative for both E. coli and S. aureus 

gradually increased with increasing concentrations of GOD, reaching an inhibition rate of 

99% when the concentration of the GOD solution reached 20,000 u/mL. The antibacterial 

gelatin derivative with 20,000 u/mL of GOD solution was tested for its antibacterial per-

formance at different times (1, 2, 3, 4, 5, and 6 h) after fully absorbing 10 mg/mL of a glu-

cose solution. The results are shown in Table 6 and Figure 10. 

Table 6. Circle of inhibition diameters after different times of exposure to antibacterial gelatin de-

rivative. 

Time  1 h  2 h  3 h  4 h  5 h  6 h 

Escherichia coli  34.08 mm  30.76 mm  29.81 mm  28.94 mm  24.11 mm  19.04 mm 

Staphylococcus 

aureus 
32.77 mm  22.44 mm  17.60 mm  16.42 mm  16.35 mm  10.07 mm 

 

Figure 10. Photographs of the zones of inhibition after allowing the gelatin derivative to stand for 

different periods of time. 

Figure 9. A photograph of the zones of inhibition of the antibacterial derivatives containing different
amounts of glucose oxidase.

Table 5. Bacteriostatic inhibition rates of the bacteriostatic gelatin derivatives with different concen-
trations of GOD.

GOD Solution
Concentration 5000 u/mL 10,000 u/mL 15,000 u/mL 20,000 u/mL

Escherichia coli 90.6% 93.8% 96.4% 99.6%
Staphylococcus aureus 92.5% 96.1% 98.8% 99.1%

The inhibition rate of the bacteriostatic gelatin derivative for both E. coli and S. aureus
gradually increased with increasing concentrations of GOD, reaching an inhibition rate of
99% when the concentration of the GOD solution reached 20,000 u/mL. The antibacterial
gelatin derivative with 20,000 u/mL of GOD solution was tested for its antibacterial
performance at different times (1, 2, 3, 4, 5, and 6 h) after fully absorbing 10 mg/mL of a
glucose solution. The results are shown in Table 6 and Figure 10.

Table 6. Circle of inhibition diameters after different times of exposure to antibacterial gelatin derivative.

Time 1 h 2 h 3 h 4 h 5 h 6 h

Escherichia coli 34.08 mm 30.76 mm 29.81 mm 28.94 mm 24.11 mm 19.04 mm
Staphylococcus aureus 32.77 mm 22.44 mm 17.60 mm 16.42 mm 16.35 mm 10.07 mm
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As shown in Table 6, with increasing exposure time, the diameter of the inhibition
of the bacteriostatic gelatin derivatives for both E. coli and S. aureus gradually decreased,
with values of 19.04 mm and 10.07 mm, respectively, after 6 h of exposure. The quantitative
values of the bacteriostaticity of the antibacterial gelatin derivative with 20,000 u/mL of
GOD solution were determined, and the results are shown (Table 7).

Table 7. The inhibition rate after exposing the bacteria to the antibacterial gelatin derivative with
20,000 u/mL of GOD solution for different periods of time.

Time 1 h 2 h 3 h 4 h 5 h 6 h 12 h 24 h

Escherichia coli 99.7% 99.5% 99.3% 99.6% 99.6% 99.3% 99.1% 98.6%
Staphylococcus aureus 99.5% 99.6% 99.5% 99.4% 99.5% 99.3% 99.0% 97.5%

As shown in Table 7, the antibacterial gelatin derivative retained an inhibition rate > 99%
even after 6 h. Therefore, the exposure time was extended to 12 and 24 h. The inhibition
rates of the antibacterial gelatin derivatives for E. coli and S. aureus after 24 h were > 97%.
Therefore, the efficacy range of the antibacterial gelatin derivative may be reduced if it is
left on an open wound for more than 24 h.

4. Conclusions

In this study, a two-step enzymatic method involving protease-catalyzed hydrolysis
and TGase-catalyzed cross-linking was used to prepare a dual-enzyme gelatin derivative.
Compared with the TGase gelatin derivative, the dual-enzyme gelatin derivative exhibited
higher swelling and water retention rates, as well as superior water vapor permeability.
The dual-enzyme gelatin derivative had an improved swelling rate of 915.55%, a water
retention rate of 43.89%, and a water vapor transmission rate of 486.72 g·m−2·24 h−1, which
met the basic requirements of an ideal derivative. The average pore size of the dual-enzyme
gelatin derivative was 150 µm, and its thermal stability was improved compared with that
of the natural gelatin derivative. Glucose oxidase was cross-linked and immobilized on
the dual-enzyme gelatin derivative using TGase, increasing the bacteriostatic rate (>99%)
of the derivative for both E. coli and S. aureus. These findings indicate that dual-enzyme
gelatin derivatives could be used as a novel hemostatic derivative for trauma treatment.

Author Contributions: Conceptualization, M.Z. and J.X.; data curation, M.L. and C.W.; formal
analysis, X.L.; investigation, Y.Z.; methodology, M.Z. and J.X.; project administration, J.X.; software,
Y.L.; validation, M.Z.; writing—original draft, M.Z.; writing—review and editing, M.Z. and J.X. All
authors have read and agreed to the published version of the manuscript.

Funding: This research was funded by the National Key R&D Program of China (2023YFD1300700).

Institutional Review Board Statement: Not applicable.

Data Availability Statement: All generated and analyzed data used to support the findings of this
study are included within the article.

Conflicts of Interest: Author Miaomiao Liu and Chunxiao Wang was employed by the company
Shandong Loncote Enzymes Co., Ltd., Linyi 276000, China. The remaining authors declare that the
research was conducted in the absence of any commercial or financial relationships that could be
construed as a potential conflict of interest.

References
1. Zhang, A.D.; Liu, Y.; Qin, D.; Sun, M.J.; Wang, T.; Chen, X.G. Research status of self-healing hydrogel for wound management: A

review. Int. J. Biol. Macromol. 2020, 164, 2108–2123. [CrossRef]
2. Mayet, N.; Choonara, Y.E.; Kumar, P.; Tomar, L.K.; Tyagi, C.; Du Toit, L.C.; Pillay, V. A Comprehensive Review of Advanced

Biopolymeric Wound Healing Systems. J. Pharm. Sci. 2014, 103, 2211–2230. [CrossRef]
3. Alven, S.; Peter, S.; Mbese, Z.; Aderibigbe, B.A. Polymer-Based Wound Dressing Materials Loaded with Bioactive Agents:

Potential Materials for the Treatment of Diabetic Wounds. Polymers 2022, 14, 724. [CrossRef]

https://doi.org/10.1016/j.ijbiomac.2020.08.109
https://doi.org/10.1002/jps.24068
https://doi.org/10.3390/polym14040724


Polymers 2024, 16, 895 14 of 15

4. Yudaev, P.; Butorova, I.; Chuev, V.; Posokhova, V.; Klyukin, B.; Chistyakov, E. Wound Gel with Antimicrobial Effects Based on
Polyvinyl Alcohol and Functional Aryloxycyclotriphosphazene. Polymers 2023, 15, 2831. [CrossRef]

5. Ge, B.S.; Wang, H.N.; Li, J.; Liu, H.H.; Yin, Y.H.; Zhang, N.L.; Qin, S. Comprehensive Assessment of Nile Tilapia Skin (Oreochromis
niloticus) Collagen Hydrogels for Wound Dressings. Mar. Drugs 2020, 18, 178. [CrossRef]

6. Gómez-Guillén, M.C.; Pérez-Mateos, M.; Gómez-Estaca, J.; López-Caballero, E.; Giménez, B.; Montero, P. Fish gelatin: A
renewable material for developing active biodegradable films. Trends Food Sci. Technol. 2009, 20, 3–16. [CrossRef]

7. Sun, J.S.; Sun, M.Y.; Zang, J.C.; Zhang, T.; Lv, C.Y.; Zhao, G.H. Highly Stretchable, Transparent, and Adhesive Double-Network
Hydrogel Dressings Tailored with Fish Gelatin and Glycyrrhizic Acid for Wound Healing. ACS Appl. Mater. Interfaces 2023, 15,
42304–42316. [CrossRef] [PubMed]

8. Zhou, L.P.; Xu, T.W.; Yan, J.C.; Li, X.; Xie, Y.Q.; Chen, H. Fabrication and characterization of matrine-loaded konjac glucoman-
nan/fish gelatin composite hydrogel as antimicrobial wound dressing. Food Hydrocoll. 2020, 104, 7. [CrossRef]

9. Karydis-Messinis, A.; Moschovas, D.; Markou, M.; Gkantzou, E.; Vasileiadis, A.; Tsirka, K.; Gioti, C.; Vasilopoulos, K.C.; Bagli,
E.; Murphy, C.; et al. Development, physicochemical characterization and in vitro evaluation of chitosan-fish gelatin-glycerol
hydrogel membranes for wound treatment applications. Carbohydr. Polym. Technol. Appl. 2023, 6, 12. [CrossRef]

10. Luo, Y.A.; Tao, F.L.; Wang, J.; Chai, Y.D.; Ren, C.H.; Wang, Y.F.; Wu, T.; Chen, Z.Y. Development and evaluation of tilapia
skin-derived gelatin, collagen, and acellular dermal matrix for potential use as hemostatic sponges. Int. J. Biol. Macromol. 2023,
253, 11. [CrossRef] [PubMed]

11. Alfaro, A.D.; Balbinot, E.; Weber, C.I.; Tonial, I.B.; Machado-Lunkes, A. Fish Gelatin: Characteristics, Functional Properties,
Applications and Future Potentials. Food Eng. Rev. 2015, 7, 33–44. [CrossRef]

12. Tu, Z.C.; Huang, T.; Wang, H.; Sha, X.M.; Shi, Y.; Huang, X.Q.; Man, Z.Z.; Li, D.J. Physico-chemical properties of gelatin
from bighead carp (Hypophthalmichthys nobilis) scales by ultrasound-assisted extraction. J. Food Sci. Technol.-Mysore 2015, 52,
2166–2174. [CrossRef]

13. Lu, Y.P.; Zhu, X.P.; Hu, C.; Li, P.; Zhao, M.H.; Lu, J.F.; Xia, G.H. A fucoidan-gelatin wound dressing accelerates wound healing by
enhancing antibacterial and anti-inflammatory activities. Int. J. Biol. Macromol. 2022, 223, 36–48. [CrossRef] [PubMed]

14. Haririan, Y.; Asefnejad, A.; Hamishehkar, H.; Farahpour, M.R. Carboxymethyl chitosan-gelatin-mesoporous silica nanoparticles
containing Myrtus communis L. extract as a novel transparent film wound dressing. Int. J. Biol. Macromol. 2023, 253, 16. [CrossRef]
[PubMed]

15. Zhang, H.Y.; Wang, K.T.; Zhang, Y.; Cui, Y.L.; Wang, Q.S. A self-healing hydrogel wound dressing based on oxidized Bletilla striata
polysaccharide and cationic gelatin for skin trauma treatment. Int. J. Biol. Macromol. 2023, 253, 12. [CrossRef] [PubMed]

16. Ding, S.; He, S.Q.; Ye, K.; Shao, X.Y.; Yang, Q.L.; Yang, G.S. Photopolymerizable, immunomodulatory hydrogels of gelatin
methacryloyl and carboxymethyl chitosan as all-in-one strategic dressing for wound healing. Int. J. Biol. Macromol. 2023, 253, 20.
[CrossRef] [PubMed]

17. Haug, I.J.; Draget, K.I.; Smidsrod, A. Physical and rheological properties of fish gelatin compared to mammalian gelatin. Food
Hydrocoll. 2004, 18, 203–213. [CrossRef]

18. Norziah, M.H.; Al-Hassan, A.; Khairulnizam, A.B.; Mordi, M.N.; Norita, M. Characterization of fish gelatin from surimi processing
wastes: Thermal analysis and effect of transglutaminase on gel properties. Food Hydrocoll. 2009, 23, 1610–1616. [CrossRef]

19. Hu, W.K.; Wang, Z.J.; Xiao, Y.; Zhang, S.M.; Wang, J.L. Advances in crosslinking strategies of biomedical hydrogels. Biomater. Sci.
2019, 7, 843–855. [CrossRef]

20. Xue, X.; Hu, Y.; Wang, S.C.; Chen, X.; Jiang, Y.Y.; Su, J.C. Fabrication of physical and chemical crosslinked hydrogels for bone
tissue engineering. Bioact. Mater. 2022, 12, 327–339. [CrossRef]

21. Oryan, A.; Kamali, A.; Moshiri, A.; Baharvand, H.; Daemi, H. Chemical crosslinking of biopolymeric scaffolds: Current knowledge
and future directions of crosslinked engineered bone scaffolds. Int. J. Biol. Macromol. 2018, 107, 678–688. [CrossRef]

22. Huang, T.; Tu, Z.C.; Shangguan, X.C.; Sha, X.M.; Wang, H.; Zhang, L.; Bansal, N. Fish gelatin modifications: A comprehensive
review. Trends Food Sci. Technol. 2019, 86, 260–269. [CrossRef]

23. Long, H.Y.; Ma, K.L.; Xiao, Z.H.; Ren, X.M.; Yang, G. Preparation and characteristics of gelatin sponges crosslinked by microbial
transglutaminase. PeerJ 2017, 5, 18. [CrossRef] [PubMed]

24. Tsai, C.C.; Kuo, S.H.; Lu, T.Y.; Cheng, N.C.; Shie, M.Y.; Yu, J.S. Enzyme-Cross-linked Gelatin Hydrogel Enriched with an Articular
Cartilage Extracellular Matrix and Human Adipose-Derived Stem Cells for Hyaline Cartilage Regeneration of Rabbits. ACS
Biomater. Sci. Eng. 2020, 6, 5110–5119. [CrossRef]

25. Fang, X.L.; Liu, Y.D.; Zhang, M.M.; Zhou, S.W.; Cui, P.F.; Hu, H.A.Z.; Jiang, P.J.; Wang, C.; Qiu, L.; Wang, J.H. Glucose oxidase
loaded thermosensitive hydrogel as an antibacterial wound dressing. J. Drug Deliv. Sci. Technol. 2022, 76, 12. [CrossRef]

26. Rajalekshmy, G.P.; Rekha, M.R. Wound healing effects of glucose oxidase—Peroxidase incorporated alginate diamine PEG-g-poly
(PEGMA) xerogels under high glucose conditions. Materialia 2022, 23, 13. [CrossRef]

27. Taheri, P.; Jahanmardi, R.; Koosha, M.; Abdi, S. Physical, mechanical and wound healing properties of chitosan/gelatin blend
films containing tannic acid and/or bacterial nanocellulose. Int. J. Biol. Macromol. 2020, 154, 421–432. [CrossRef] [PubMed]

28. Wang, H. Preparation and Application Evaluation of a New Fish Gum Based Hydrogel for Wound Repair. Master’s Thesis, China
University of Petroleum, Qingdao, China, 2020.

29. Fan, L.H.; Yang, H.; Yang, J.; Peng, M.; Hu, J. Preparation and characterization of chitosan/gelatin/PVA hydrogel for wound
dressings. Carbohydr. Polym. 2016, 146, 427–434. [CrossRef]

https://doi.org/10.3390/polym15132831
https://doi.org/10.3390/md18040178
https://doi.org/10.1016/j.tifs.2008.10.002
https://doi.org/10.1021/acsami.3c09615
https://www.ncbi.nlm.nih.gov/pubmed/37647580
https://doi.org/10.1016/j.foodhyd.2020.105702
https://doi.org/10.1016/j.carpta.2023.100338
https://doi.org/10.1016/j.ijbiomac.2023.127014
https://www.ncbi.nlm.nih.gov/pubmed/37742900
https://doi.org/10.1007/s12393-014-9096-5
https://doi.org/10.1007/s13197-013-1239-9
https://doi.org/10.1016/j.ijbiomac.2022.10.255
https://www.ncbi.nlm.nih.gov/pubmed/36336154
https://doi.org/10.1016/j.ijbiomac.2023.127081
https://www.ncbi.nlm.nih.gov/pubmed/37769781
https://doi.org/10.1016/j.ijbiomac.2023.127189
https://www.ncbi.nlm.nih.gov/pubmed/37783245
https://doi.org/10.1016/j.ijbiomac.2023.127151
https://www.ncbi.nlm.nih.gov/pubmed/37778580
https://doi.org/10.1016/S0268-005X(03)00065-1
https://doi.org/10.1016/j.foodhyd.2008.12.004
https://doi.org/10.1039/C8BM01246F
https://doi.org/10.1016/j.bioactmat.2021.10.029
https://doi.org/10.1016/j.ijbiomac.2017.08.184
https://doi.org/10.1016/j.tifs.2019.02.048
https://doi.org/10.7717/peerj.3665
https://www.ncbi.nlm.nih.gov/pubmed/28828260
https://doi.org/10.1021/acsbiomaterials.9b01756
https://doi.org/10.1016/j.jddst.2022.103791
https://doi.org/10.1016/j.mtla.2022.101464
https://doi.org/10.1016/j.ijbiomac.2020.03.114
https://www.ncbi.nlm.nih.gov/pubmed/32184139
https://doi.org/10.1016/j.carbpol.2016.03.002


Polymers 2024, 16, 895 15 of 15

30. Mousavi, S.; Khoshfetrat, A.B.; Khatami, N.; Ahmadian, M.; Rahbarghazi, R. Comparative study of collagen and gelatin in
chitosan-based hydrogels for effective wound dressing: Physical properties and fibroblastic cell behavior. Biochem. Biophys. Res.
Commun. 2019, 518, 625–631. [CrossRef]

31. Garcia-Orue, I.; Santos-Vizcaino, E.; Etxabide, A.; Uranga, J.; Bayat, A.; Guerrero, P.; Igartua, M.; de la Caba, K.; Hernandez, R.M.
Development of Bioinspired Gelatin and Gelatin/Chitosan Bilayer Hydrofilms for Wound Healing. Pharmaceutics 2019, 11, 314.
[CrossRef]

32. Demir, G.C.; Erdemli, Ö.; Keskin, D.; Tezcaner, A. Xanthan-gelatin and xanthan-gelatin-keratin wound dressings for local delivery
of Vitamin C. Int. J. Pharm. 2022, 614, 13. [CrossRef]

33. Das, A.; Uppaluri, R.; Das, C. Compositional synergy of poly-vinyl alcohol, starch, glycerol and citric acid concentrations during
wound dressing films fabrication. Int. J. Biol. Macromol. 2020, 146, 70–79. [CrossRef]

34. Gungor, M.; Sagirli, M.N.; Calisir, M.D.; Selcuk, S.; Kilic, A. Developing centrifugal spun thermally cross-linked gelatin based
fibrous biomats for antibacterial wound dressing applications. Polym. Eng. Sci. 2021, 61, 2311–2322. [CrossRef]

35. Tavaleoli, J. Physico-mechanical, morphological and biomedical properties of a novel natural wound dressing material. J. Mech.
Behav. Biomed. Mater. 2017, 65, 373–382. [CrossRef]

36. Qin, Y.M. The characterization of alginate wound dressings with different fiber and textile structures. J. Appl. Polym. Sci. 2006,
100, 2516–2520. [CrossRef]

37. Jiang, Q.; Zhou, W.; Wang, J.; Tang, R.P.; Zhang, D.; Wang, X. Hypromellose succinate-crosslinked chitosan hydrogel films for
potential wound dressing. Int. J. Biol. Macromol. 2016, 91, 85–91. [CrossRef] [PubMed]

38. Liu, Y.M.; Wang, Q.S.; Liu, X.T.; Nakielski, P.; Pierini, F.; Li, X.R.; Yu, J.Y.; Ding, B. Highly Adhesive, Stretchable and Breathable
Gelatin Methacryloyl-based Nanofibrous Hydrogels for Wound Dressings. ACS Appl. Bio Mater. 2022, 5, 1047–1056. [CrossRef]
[PubMed]

39. Buscaglia, M.; Guérard, F.; Roquefort, P.; Aubry, T.; Fauchon, M.; Toueix, Y.; Stiger-Pouvreau, V.; Hellio, C.; Le Blay, G.
Mechanically Enhanced Salmo salar Gelatin by Enzymatic Cross-linking: Premise of a Bioinspired Material for Food Packaging,
Cosmetics, and Biomedical Applications. Mar. Biotechnol. 2022, 24, 801–819. [CrossRef] [PubMed]

40. Huang, T.; Tu, Z.C.; Wang, H.; Liu, W.; Zhang, L.; Zhang, Y.; ShangGuan, X.C. Comparison of rheological behaviors and
nanostructure of bighead carp scales gelatin modified by different modification methods. J. Food Sci. Technol.-Mysore 2017, 54,
1256–1265. [CrossRef]

41. Kchaou, H.; Benbettaieb, N.; Jridi, M.; Nasri, M.; Debeaufort, F. Influence of Maillard reaction and temperature on functional,
structure and bioactive properties of fish gelatin films. Food Hydrocoll. 2019, 97, 14. [CrossRef]

42. Duan, S.M.; Wang, W.H.; Li, S.Z.; Zhang, K.; Guo, Y.; Ma, Y.H.; Zhao, K.X.; Li, Y. Moderate laccase-crosslinking improves the
mechanical and thermal properties of acid-swollen collagen-based films modified by gallotannins. Food Hydrocoll. 2020, 106, 9.
[CrossRef]

43. Stangierski, J.; Baranowska, H.M.; Rezler, R.; Kijowski, J. Enzymatic modification of protein preparation obtained from water-
washed mechanically recovered poultry meat. Food Hydrocoll. 2008, 22, 1629–1636. [CrossRef]

44. Xie, X.R.; Li, D.; Chen, Y.J.; Shen, Y.H.; Yu, F.; Wang, W.; Yuan, Z.C.; Morsi, Y.; Wu, J.L.; Mo, X.M. Conjugate Electrospun 3D
Gelatin Nanofiber Sponge for Rapid Hemostasis. Adv. Healthc. Mater. 2021, 10, 13. [CrossRef] [PubMed]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.1016/j.bbrc.2019.08.102
https://doi.org/10.3390/pharmaceutics11070314
https://doi.org/10.1016/j.ijpharm.2021.121436
https://doi.org/10.1016/j.ijbiomac.2019.12.178
https://doi.org/10.1002/pen.25759
https://doi.org/10.1016/j.jmbbm.2016.09.008
https://doi.org/10.1002/app.23668
https://doi.org/10.1016/j.ijbiomac.2016.05.077
https://www.ncbi.nlm.nih.gov/pubmed/27222285
https://doi.org/10.1021/acsabm.1c01087
https://www.ncbi.nlm.nih.gov/pubmed/35200003
https://doi.org/10.1007/s10126-022-10150-y
https://www.ncbi.nlm.nih.gov/pubmed/35915285
https://doi.org/10.1007/s13197-017-2511-1
https://doi.org/10.1016/j.foodhyd.2019.105196
https://doi.org/10.1016/j.foodhyd.2020.105917
https://doi.org/10.1016/j.foodhyd.2007.11.005
https://doi.org/10.1002/adhm.202100918
https://www.ncbi.nlm.nih.gov/pubmed/34235873

	Introduction 
	Materials and Methods 
	Materials and Equipment 
	Preparation of Fish Gelatin (FG) Derivative 
	Dispersion Characteristic Experiment 
	Swelling Rate Experiment 
	Water Retention Test 
	Water Vapor Transmittance (WVP) Test 
	Molecular Weight Analysis of Fish Gelatin Hydrolysates 
	Fourier-Transform Infrared Spectroscopy (FTIR) Test 
	X-ray Diffraction (XRD) Test 
	Thermogravimetric (TGA) Test 
	Scanning Electron Microscopy (SEM) Analysis 
	Determination of In Vitro Coagulation Index with BCI 
	Preparation of Glucose Oxidase (GOD)-Loaded Gelatin Derivative 
	Bacteriostatic Experiments 

	Results and Discussion 
	Screening of Hydrolyzed Gelatin Proteases 
	Physical Properties of Dual-Enzymatic Gels 
	Optimization of the Preparation Process of Gelatin Derivative Using the Dual-Enzyme Method 
	Fourier-Transform Infrared Spectroscopy (FTIR) Analysis 
	X-ray Diffraction (XRD) Analysis 
	Thermogravimetric (TGA) Analysis 
	Microscopic Morphological Analysis 
	Analysis of Blood Coagulation In Vitro 
	Gelatin Derivative Loaded with GOD 

	Conclusions 
	References

