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Figures in brackets show the age of the tree

= from which samples were takan,

samples of sapwood  tested, 15 remained
sound and two were destroyed: two of the
rest were shghtly attacked while one was
moderately attacked,

Chir thanks are due to I B K. Bakshi,
(Mficer-in-Charge, Forest Pathology Branch
for supplving the cultures of the fungi
used in these experniments.

Proteins from Prawn Shell Waste
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A method for the preparation of high quality protein from prawn
shell waste is described. The yield of the protein from the shell
waste is 5-6 per cent and its pepsin digestibility is 97-98 per cent,

lysates are highly valuable in human
and anmimal nutrition.  The need for
high quality protein food in underdeveloped

AMMAL proteing and  protein hydro-

countries is receiving increasing attention

from the various world agencies.  Fish as a
source of protein food is well known and
its nutritional status has been elaborately
studied, Mohanty and Roy?!, and Ambe and

A

studied  the nutritive  value  of
hydrolysates and  proteins  from
The vanous aspects of
the supplementary foods contaning  fish
flour has been recently studied®.  Little,
however, is known about the proteins from
prawn shell waste. MNearly 10-15 lukh
pounds of prawn shell waste are available
from the freezing and canning faclories in

Sohonie®
protein
sharks and skatesz.




PROTEIXNS FROM PRAWYN SHELL WASTE

the countrv. The wasie contains roughly
4040 per cent of protein. A method (o
recover the proteins from the waste mate-
rials and the composition of the recovered
product are reported in this note.

Fresl  =hell waste (250 g was  blended
with 250hml of 3 per cent sodinm hvdroxide
for 1 min, and heated to 907C with stirring
for 15 min.  The malerial was filtered and
the residue treated with an equal volume
of 2 per cent sodium hydroxide.  To the
combined  hOltrates,  dilute  acelic  acid
fe. 100 ml} was added until precipitation was
complete,  The precipitate was repeatedly
washed with hot water to remove the soluble
salts.  The washed precipatote was refluxed
with acetone for 10-15 min. to remove Lhe
pigments, The final product was dricd in a
current of hol air at 45°C, The yiell of
the product was 5-0 per cent of the raw
matlerial,

The tctal nitrogen content of Lhe alkali
extract ranged between 39 and 68 g
litre, of which the protein fraction contri-
buted 1-8-2:2 g flitre and the aming nitrogen
fraction 2:6-3-0 g [litre.  The mother liquor
obtained after the precipitation of the pro-
teins contains 4-0-4-6 g, of nitrogen)litre
and this can be concentrated and incorpo-
rated into poor nitrogenous diets.

Protein extracted from the shell waste is
light pink in colour with no offensive odour
and has the following characteristics: mois-
ture, 7-7-82; protein content, 86-87: ash,
2:8-30 (with negligible insolubles); Ca,
0-38-0-51; P, 0290039 and digestihility,
97-98 per cent,

The authors have also worked out a method
for the extraction of chitin from the prawn
shell waste, The alkali waste from the
above process can be successfully utilized
for the production of proteins and the
process can be made an integrated one to
obtain chitin and protein products.
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