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Supporting Information 

 

Figure S1. Gelation kinetics of PDA-gelatin gels followed through rheology, for porcine (in 

blue) and bovine (in red) gelatin. The solid curves represent G’ while dashed ones correspond 

to G’’ (Pa). Data were taken from three unrelated experiment each. 

Instabilities after 1000 s for pork gelatin are systematic and due either to some sliding 

movement of the gel between the cone and the plate of the rheometer or to the formation of 

self-healing cracks in the gel. 
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Figure S2. Gel-sol temperature depending on the PDA concentration of PDA-gelatin gels 

measured by rheology for porcine () and bovine () gelatin. If the gel-sol temperature is not 

reached at 50 °C, the point is set to 50 °C, which is the maximum temperature measurable with 

the used rheometer. Data and standard deviation come from three unrelated experiments.  

 

Figure S3. Photographs of the cohesive nature of the hydrogels: (a) with PDA; (b) without 

PDA. 
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Figure S4. Antioxidant properties of gelatin gels. Absorbance spectra of a DPPH solution in 

contact with a 2 mL gel after 4 h, with the DPPH control solution as reference. The solid curve 

corresponds to PDA-gelatin gel, while the dashed curve, the pristine gelatin gel.   

 

Figure S5. UV-visible spectra of the ethanol supernatant after immersion of 2 mL of PDA-

gelatin gel in 30 mL absolute EtOH for 48 h. The release was performed in conditions of total 

darkness. The inset corresponds to a magnification in the wavelength interval between 250 

and 500 nm. The kink at 360 nm corresponds to the shift from the deuterium lamp to the 

mercury vapor lamp of the spectrophotometer. 
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