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Abstract -
This research aimed to preduce the prouﬁg&%rotw\!e from fermenting shrimp wastes by using
lactic acid bactena {(LAB) that were selected fton‘ﬁ)i\r.k\Q\\;Sﬁsh. sour pork and pickled bamboo shoot, The
experment was carried out by preparing five 9@\;90‘ grars of minced shrimp waste, mixed with 10% of
sucrase, 5% of selected LAB and fermer Qgé ch for 24 hours. The control sample was prepared
sithout bacteria. After fe:ment@1 pr@g‘s‘,\\m’e enslage was centrifuged Lo separate the fermentation
liquid (protein hydrolysate) for &

yzing We_tidtal amino acid content. The results showed that total
P =
amino acid and total essential ¢1mi/

b cidrentents were found in fermentation liquid using selected LAB
@proportion of essential amino acid 1o total amino acid in the

v

more than the contrel withou g(
fermentation liquid using pickled boo sheot was maximum, equal to 42.8%. Glutamic acid was
predominantly found in fe@i)r

Wation liquid using LAB and the highest amount was found in fermentation
liquid using pickled bambooghoo}) equal to 1455.91 me/ 100 o,
: RS 4 9 3

Keywords: pratein hyddQlysate, s fimp waste, lactic acid bacteria
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