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Recovery of Protein from Shrimp Waste by Synergistic Action
of Lactic Acid Fermentation and Autolysis

Duan Shan,Zhang Yingxia,Lu Tingting,Cao Duixi,
Chen Jingdiao, Wu Ligang,Li Guisen

(College of Food Scinece, South China Agricultural University,Guangzhou 510642, China)

ABSTRACT In this paper, the combined action of lactic acid fermentation and autolysis was deployed in the
shrimp waste protein utilization. The research on fermentation condition revealed that the waste was quickly
acidified by using the mixture of 3 strains of Lactobacillus as starter. With 20% glucose added, the solid-lig-
uid ration 2 ¢ 1, the inoculum size 10% , and fermented at 39°C for 120 h, the pH of obtained liquor reached
3. 34, and the recovery rate of protein reached 90. 4%. After the liquor was neutralized by calcium carbon-
ate, the sensory evaluation concluded that it was full of desirable shrimp aroma with no trace of the fish odor
and bitterness.

Key words shrimp waste, lactic acid bacteria,autolysis, protein
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