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The production of chitin by using enzyme producing microorganism is a green
technology in the utilization of shellfish processing wastes. In this study, protease-
producing microorganism were isolated from soil samples in four areas of Thailand in

a medium containing 2% crab shell powder, 0.1% K,HPOy4, 0.05% MgS0O4.7H,0 and

2% agar. Forty-five isolates were obtained from the first screening and twenty-nine
strains formed clear zone on such medium. These isolates will be used for study
protease production in liquid medium containing crab shell powder and the

deproteinization of crab shell wastes. After shaken at 37°C for 2 days 2 isolates from

Suratthani’s soil and 2 isolates from Chiang Mai’s soil can produced the high protease
activity. The ECMO04 isolate produced highest protease activity (2.64 unit/ml). This
isolate was used for study the optimization condition for deproteinization for chitin

production. The optimize conditions for protease production was shaken at 37°C for

36 hours in 100 ml of liquid medium containing 7% crab shell powder, 0.1%
K;HPO4, 0.05% MgSO4.7H,0 and 3% carboxymethyl cellulose (CMC) pH 8.0. In the
application of remove protein from crab shell wastes, it was found that isolate ECM04

can deproteinize protein 63.78% on the 3rd day. On this day, maximum protease

activity appeared also (3.74 unit/ml)
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