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Recovery of Protein from ‘lhe Leaching Wastewater of Frozen

. Surimi by Acid Coagulation
Chwen-Herng Wu

Frozen Surimi is a kind of fish product which manufactured with fish meat through
leaching process. Therefore much prdtein is left in the waste water and cause water poll-
ution. Fish protein .is a very nice protein source for food industry, so it is mnecessary to
recover the protein from the waste water. This paper reports the investigation on the
characteristics of waste water from factories of Frozen Surimi and the study on the
feasibility,oir applying and coagulation method to recover. the protein in the waste water.

By this investigating information from five factories of Frozen Surimi in Keelung,
the characteristics of waste water were concluded as follows . pH value in 6.8~7.4 , .
total nitrogen in 105.69 ~ 208.48 mg % and solid substance in 2199,~ 4000 ppm. There
have been some factories us'ing very simple precipitation equiprhent to recover protein, but
getting an unsuitable result-

When using sulfuric acid to adjust the pH of waste water, the optimum cohdition for
isoelectrical coagulation of protein of Croakers and Hairtail were 4.75 and 5.75 respectively.

" In the'optimum conditions, the amount of protein recovery of Croakers and Hairtail were
86 % and 79 9% of total nitrogen respectively. And amount of the crude protemn of recevory

" material was above 65% .
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Table 1 The character of wastewater . from some factores of Frozen Surimi

b il B w E R E B ¥ %
factories PH value TN mg % SS ppm
A 6-8 180.8 2600
B 7.2 208.48 4000
C 6.9 129.16 3894
D 7.4 105.69 2199
E 6.9 143.04 3600

%2 HEABEIRSEBEBEHAZHER
Table 2. The character of drainage at some process of a factory of

Frozen Surimi

R R E B ¥ W
B TN mg% SS ppm
B—-RKEK 1174.08 -11800
Fist leaching water
& VW% KB A 136.24 5769
leachiag water after ppt. _
KAKEXKE B LEE 118.60 1908

supernatant of leachig
water after ppt.

B  138.47 5473
drainage
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Fig. 1 Effect of pH on Protein coagulation of leaching water of Mouth Croaken
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Fig. 2 Effect of pH on protein coagulation of leaching water of Hairtail
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Table 3  Recovery of protein from the leaching wastewater of Frozen Surimi

by acid coagulation.

mow oE W OB WA R
X ®E Ok Adjusted the value of pH. Total N ppm E B B K x

Leaching water B % B OB W 'E B 1% Recovéry of Proter%

" Before After Before treated After treated

O 2]
6.9 4.75 - 4200 587 86
Mouth croaker

B & &

- 7.2 5.75 3900 793 79.7
Hairtail .
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Table-4 Proximate Composition of the Recovery of Protein by Acid Coagulation

B & ® H o 32| =
Item of Exp. Mouth croaker Hair tail

yi\ &

2 9.63 . 10.25

Morsture %

& & E 45-93 67.77
Crude Protein % o )

18 =
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