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t he ame condi tsiecems .t oMibcer iotvoeeg tarei dstanrsas Iht ecrhrearti ¢
deproteinization of prawreldhmlInlarwa stxeg.erT hme na
deproteinization by enzymen G@papabd asdwbt ome
To compare the deprrcont ewintihz aottihoenr erfefpeocrt
di fferences 1 hotdb&e aahct ylianteqrban mazpaptri ooanc, h ,a ndde np
i nfl uence t hreessuilniisl;artihtegruebffotrteb a tnmeet hsoadmew acsa | u
deproteimi zaa Kwd/8rikyaarma /. t &L/BP/, /1 aci d-treated S
and shrimp heads were deprstfedendatgerdaden Ytt.ed4 rl
made from cookald alnhde dsrhireidmpreasgtbesrliive aedf s b mi my
without powderization or acid treatment.

After fiPveada¥WglB8bBshadubbbuon82% depr c
shell and shrimp heads. Thdiasy sr e Awclutbad somvie v/ y
reported by Bustos and Mi coma g5, dhaoyvBe vienrc,u boartli
mal t Qp tialsi 4 ound when shri mp s hredde awacsh .uskwe o
i ncubation tienemavaismaln cd emrsatad iyrntihzatcihomr oauwnld
other reports, it is difs$iaued abocempBr emda
compari s&n herw&dmwmaht ame/ I ieRs ulate rsunga voeels. h e r
mal t ophil i a

SCSP: shrimp and crab shell powder
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