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Preparing Protein Concentrate from Shrimp Lamella and Study its Chemical

Composition and Functional Properties
Zena Kadhim Al_Younis Alya Jameel Al_Saad
Department of Food Science/College of Agriculture— University of Basrah
Abstract

The research aims to prepare a protein concentrate from shrimp lamella using
acetic acid and sodium hydroxed and studing its chemical composition and functional
properties.The percentage of extracted protein concentrate using acetic acid was 18.5%
and percentage of extracted protein concentrate using sodium hydroxed was 17%. The
results of chemical analysis showed that the protein, fat, moisture and ash were 66.88%,
4.50%, 3.30%and 22.80% respectivly for extracted protein concentrate using acetic acid
and were 65.97%,4.10%,3.10% and 23.50 % respectivly for extracted protein concentrate
using sodium hydroxed.lt is estimating its content from minerals such as

calcium,magnesium,copper and iron.

Its compared the functional properties(water absorption, fat binding, emulsification
and viscosity) of the prepared protein concentrate using acetic acid and protein concentrate
using sodium hydroxed as its found that these percentages are approximated and that
these functional properties are good in comparison with the functional properties of

commercial proteins.
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