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Abstract: Valorisation of fishery by-products for the extraction of gelatin-like biopolymers is an active 

area of research presently due to their significant food and biomedical applications. In the present study, 

gelatin was extracted from the discarded portions of the Amphioctopusmarginatus. One of the major 

octopus species landed near the Kerala coast. Physico-chemical and functional characterization of the 

extracted gelatin was done based on SDS- PAGE, UV-Vis spectrophotometer, FTIR, XRD, HPLC, 

gelling and emulsifying capacities. Later, biocomposite film based on the gelatin/chitosan/zeolite was 

developed and characterized according to its solubility, opacity, spectroscopic analysis, antioxidative 

and antimicrobial activities. The results showed the dimensions of improving the properties of 

biopolymer films in terms of its ability to prevent the oxidative lipid changes, protein degradation and 

microbial spoilage in packaged fresh chicken meat over 9 days of refrigerated storage. The 

gelatin/chitosan/zeolite composite film thus developed has the potential to serve as a promising bio-

based packaging material in the food packaging and meat processing industries. 
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