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PREPATION TOW PROTEIN HYDROLYSATES FROM
CHICKEN LEGS AND RAW SHRIMP WASTE BY USING
ACIDIC DIGESTION AND TEST THEIR EFFICIENCY IN

MICROBIAL GROWTH

M. Z  . Iscandar *       A.H. Jabber                     R. M. Ali
Bept. food science  - College of Agriculture- University of Basra

Abstract
         Two protein hydrolysates were prepared from animals by-product (chicken

legs(A) and raw shrimp waste(B)) by chemical method (hydrochloric acid). The
chemical composition of Protein hydrolysates that include percentage of total solid
matter, total nitrogen, Protein,lipid,ash ,yield and degree of analysis were studied, Also
the physical properties of Protein hydrolysates were studied (pH and color),    The best
concentration of  hydrolysates for preparing media was 4% for A and B, The Protein
hydrolysates were added to two types of media (peptone broth and agar) and (nutrient
broth and agar) instead of their peptone .Their ability to support the growth of
microorganisms by cultivating natural samples (water, soil,milk and meat). The samples
were incubated in 37C  for (24-48) h. A comparison was made with some commercially
available media, also some selected types of bacteria (Streptococus spp., Staph.aureus,
L.casei and E. coil) have been cultivated in these media.

 **Part of M. Sc. thesis
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