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Efficacy of biofermenter on shrimp head waste using
Lactobacillus brevis (MTCC 1750)
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ABSTRACT....... The shellfish processing industry in India generates about 8.5 million tonnes
of wasteper year whichisrichin protein (40.37+0.74) with excellent amount of amino acid and
can effectively be substituted in fish meal for feed preparation. The utilization of available
protein in shrimp head meal by fishesis limited due to the presence of crude fibre (chitin).
Fermentation can reduce this crude fibre by the breakdown of glycosidic bond between
protein and chitin converting the product easily digestible. Fermentation of shrimp head
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INTRODUCTION. ..ot without corresponding development of technology

Shrimp processing is one of the major food  Utilizing the waste has resulted in waste collection,
industries in India which are normally marketed as  disposal and pollution problems. The unused shell of
headless and often with exoskeleton removed. Only 40 Shrimpsisagood source of protein with excellent amino
per cent of the shrimp is edible and remaining 60 per ~ acid profile, fat and minerals and can offer a potential
cent considered as processing discards (Sindhu and sourcefor exploitation asfish feed (Nargiset al., 2006).
Sherief, 2011). The solid waste generated in Indian shrimp This abundant waste may pose a disposal problem
processing industry wasto the tune of 125,000 to 150,000 and contributesto the overall cost of production. To solve
tonne per annum (Ramyadevi et al., 2012). These thisproblem, it isimportant to transform wasteinto either
discards find very little practical application at present silage or mill and use this material in the formulation of
and are categorized as a major environmental  fish feed (Meyers, 1986). However, the use of shrimp
contaminant. Effective utilization of this waste can ~ head meal in the formulation of fish feed is not
resolve many of the environmental concernsfacingthe ~ recommended due to its high fibre and ash contents,
shellfish processors (Shahidi et al., 1992). which resultsin the formation of weak pelletswith poor

Continued production of the shrimp head waste ~ Stability in water. According to Fagbenro et al. (1997),
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