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Biorefinery approach to valorising Thai seafood
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https://www.cpfworldwide.com/storage/annual_review/CPFAnnualReview2019.pdf
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MEDIUM SIZE
COMPANY:

We are a manufacturer;supplier and.distributor of frozen
seafood. And food ingredients Includesa distributer. To

su RI M I | buyers and sellers



https://anusorn.co.th/en/
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Fish wastes  No containing Might include
skin and some small 2,000-2,500
bone bones kg/day

i N

Need further Only moisture  Sold as fish
analysis content are meals
recorded
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http://www.sirikhun.com/

WASTE FROM
FISH AND
SHRIMP PRIMARY
PRODUCTION

BASED ON RAW
AND
PRETREATMENT
PRODUCTS

Fish (various species made by order)
Waste 50 Kg/day

Bones/skin/others

Shrimp (all sold raw)

Waste 4 Kg/day

Shrimp heads and shells



Analysis Shrimp Fish Fish fat Fish washing water
Moisture content 73.764+0.61 69.81+1.00 57.9040.11 90.674+0.02
Fat 3.674+0.11 0.9640.03 37.4540.15 1.5540.06
Protein 13.5340.19 20.8440.92 2.6440.24 6.57+0.18
Ash 5.3240.43 7.8740.10 0.1740.02 0.2840.01
Fiber 2.7740.21 0.3040.02 1.6140.20 0.0840.02
Carbohydrate 0.9540.44 0.2240.03 0.2340.14 0.86+0.16
IN DEPTH ANALYSIS Protein Ash Fat Protein




IN DEPTH ANALYSIS
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https://chem.libretexts.org/Courses/University_of_South_Carolina_-_Upstate/USC_Upstate:_CHEM_U109%2C_Chemistry_of_Living_Things_(Mueller)/17:_Lipids/17.1:_Fatty_Acids
https://creativecommons.org/licenses/by-nc-sa/3.0/
http://www.wikidoc.org/index.php/Dietary_mineral
https://creativecommons.org/licenses/by-sa/3.0/

Collagen | ACID /ENZYME EXTRACTION

Astaxanthin | SOLVENT (ETHANOL) EXTRACTION

Protein ENZYME HYDROLYSIS
Hydrolysate

- VARIOUS TYPES OF PROTEASE
The resulted peptide functions
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From “Objectives”to “Deliverables”

O1. Composition of three
Thai seafood waste
streams

02. Experimental
verification of biorefinery

03. Optimization of
biorefinery process
simulation with data from
02



From “Objectives”to “Deliverables”

D1 Database of Thai

D2 Verification of
seafood waste L .
composition biorefinery design,
including LCA

(electronic resource)

D3 Stakeholder
meeting
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Database of Chemical Compositions and Some Nutritional
Qualities of seafoods and by—-products
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DATABASE OF CHEMICAL COMPOSITIONS AND SOME NUTRITIONAL
QUALITIES OF SEAFOODS AND BY-PRODUCTS
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Please visit our database website at:
https://www.thaiseafoodcomposition.com/



https://www.thaiseafoodcomposition.com/

| R

] q 4 ‘ & " 3

LUUAALMUMSESIDANUNSaUMeMUINALULaE
fnsunmseanannszuiunmsiulas Wwaddmdums
MsWaRamsnzlagmmanavngsuing (Technology
Readiness of Thai Seafood Industry for Seafood
Biorefinery Process Transfer)
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Monthly stakeholders meeting
Thai and UK Pl meeting

All stakeholder meeting



Up-coming event:
May 14-16, 2022

Workshop with the UK experts,
Industrial partners and Thai seafood

companies on “Roadmap and
Biorefinery for
sustainable of seafood
production in Thailand”

via Zoom online platform (organize
at Hariot Watt University with
Prof.Euston and Asst.Prof.Dr.Tantawan
and online as co-host from James
Hutton Institute by Prof.Stewart)



http://www.pngall.com/calendar-png
https://creativecommons.org/licenses/by-nc/3.0/
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