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Studies on the Technology of Comprehensive Utilization

of Freshwater Shrimp Processing Wastes
Xia Wenshuii Wang Zhang
. (Dept, of Food Sci.' and Eng,)

Abstract The contents of the compoﬁents in freshwater shrimp proce-
ssing wastes were detérmined, the op'tiﬂr.rll_um conditions of proteolytic
enzyme to hydrolyze shrimp Walstes were investigated, and the composi-
tion of the extract recovered from shrimp wastes by enzymatic hydrolysis
as weil as »th‘e molecular weight distribution of protein hydrolysate, were
measured, The technology of comprehensive utilization by using a combi-
ned mefhod with chemical and enzymic treatments was developed,
Keywords Comprehesive utilization; Enzymic hydrolysis; Shrimp - waste;
Chitin; Pro’t:ein '



