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Abstract
TE 164883
This research work tries to study the utilization of sludges from noodle making industry for
fertilizer production to cultivate Spirulina and to compare the use of zarrouk medium in laboratory
scale. Sludges compose of nitrogen, phosphorus and carbon for algae cultivation and had low amout
of heavy metal that were not harmful as mention in standard for aquculture. The optimum dosages
of sludge were 0.2 and 0.25 % (W/V) from noodle and instant noodle making industries,
respectively. The optimum leaching times for dried sludge was 14 days. The fertilizers produced
from sludges were prepared with and without chemical addition. Chemicals were added in order to
adjust the nitrogen and phosphorus ratio (N:P) of 5:1 and 7:1, whereas without the chemical
addition there were N:P of 1.6:1 and 4.4:1 from noodle and instant noodle making industries,
respectively. Algae cultivations from derived sludge fertilizer were compared to the cultivation in a
zarrouk medium that the N and P were decreased to 30% of the full formula. Results showed that
use of N:P ratio of 5:1 gave high algae productivity and its nutrition values close to use of zarrouk
medium. Spirulina cultivated from sludges in noodle industry , instant noodle industry and zarrouk
media had protein of 51.8,51.72 and 58.02 % (W/W), carbohydrate of 9.44, 13.64 and 9.94 %
(W/W), carotenoid of 3.96, 3.68 and 4.06 %(W/W) and chlorophyll a of 4.8, 5.9 and 4.7 mg/l,

respectively.





