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Abstract

Thailand imported salmon about 28,000 tones annually for processing and
supply to domestic consumption and export. The process left over waste remaining
approximately 40 percent, most of these have not been used efficiently. This project
consists of five sub-projects have been study the residues parts of salmon as raw
materials for extract some dietary supplements to replace imported products. A
value-added food products including the use of the residues of the sub-project
happens to be worth the most. The study of fish processing waste from two species
of the salmon family, Atlantic salmon and Rainbow trout found to remain between
32-38 percent, with the most head 14.43 and 13.45 percent, respectively, salmon
skin (12 percent), salmon belly (9 percent), and the less use bone (8 percent), The
first group study on extraction of waste to used as an ingredient for dietary
supplements by replace some imported products of three types: (1.) Salmon oil,
after cooked salmon belly and pressed. The purified salmon oil has orange-red color
of carotenoids with the ratio of omega-3 fatty acids to omega-6 was found to be 1: 2.
This oil has acceptable quality compare with standard and yield about 31.60 percent.
(2.) Collagen extracted from salmon skin with optimal conditions that is immersed in
0.8 M sodium hydroxide solution for 3 h and then extracted with 1.0 M acetic acid
and 0.2 percent pepsin for 48 h. The yield of collagen was 35.0 percent of fresh
salmon skin. When analyzed by electrophoresis showed properties similar to
collagen type | that usually found in human skin. Optimum conditions for gelatin
extraction from salmon skin was distilled water at 55 °C for 2 h. The yield of gelatin
was 6.35 percent, viscosity and the gel strength were 37.01 cpand 12.77 g,
respectively. (3.) Hyaluronic acid extracted from salmon bone by comparing the two
methods found that Murado method gave higher yield than Amagai method.

Adding value by processing fish waste as food products three types: (1.) 2
formula of canned grilled salmon belly with teriyaki sauce and red sauce. Then
sterilized at 116°C for 48 min and 121 °C for 20 min, the product is acceptable and
safe throughout the shelf life for not less than 4 months at a cost of 38.33 and 33.36
baht per can size 307x113, respectively (2.) Snacks crispy plate of salmon meat

scraps and meat residue that looks like a cracker. The ratio of flour and salmon meat
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is 1:1, after mixed, baked at 145 °C for 5.5 min. This cracker has 16.17 percent
protein, which is higher than the commercial cracker about 2 times with omega-3
fatty acids equal to 635 mg per 100 ¢ of sample. The cost of raw materials for
production per one serving (30 grams) is 7.33 baht. (3.) Ready-to-drink salmon soup
extracted from defatted salmon belly add with 5 times water and Flavourzyme 5
percent incubated at 45 °C for 5 h. This salmon essence have two flavored formula
of authentic recipes and tasty recipe. By sterile conditions at a temperature of 116
degrees Celsius for 17 min, the cost of producing about 25 baht per can size 307x113
volume of 180 ml.

During the research, it will have the residues of many steps of sub-projects for
guide to use of the residues to benefit the most. The optimum conditions for
production of protein hydrolysates from defatted salmon belly by product was use
of Flavourzyme at the concentration of 1.5 percent for 2 h of hydrolysis as a result of
the highest degree of hydrolysis, the highest % DPPH radical inhibition and the
highest % FRAP decrease achieved (p <0.05). Furthermore the residues of Atlantic
salmon and Rainbow trout bones after extraction of hyaluronic acid about 90.80 and
79.57 percent, respectively. The residues were analyzed for composition follow the
elements of fertilizers, No.2 (2007) found that the organic matter, total nitrogen, total
phosphorus, total potassium and the pH of the residues bone fragments of Atlantic
salmon qualifying criteria can be used as organic fertilizer for garden tree in the

building.
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