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Managing and exploiting waste of shrimp to produce normal carotenoids

Parisa Sadighara , Melina Sadighara
Department of Environmental Health Engineering, Division in Food Safety and Hygiene,
Tehran University of Medical Sciences, Tehran, Iran
Abstract: Shrimp waste is one of the important sources of natural carotenoids. This study describes
pigments and carotenoid extraction from wastes of shrimp by different methods and evaluates by
protective effects of carotenoids on lipid peroxidation of sunflower oil. Level of total carotenoids by
alkaline extraction method was significantly higher than other methods (P< 0.05). Also, the highest
inhibition of lipid peroxidation was obtained in alkaline extraction method. The obtained results
were shown that alkaline method has satisfied antioxidant activity. These results demonstrated that

good yields and antioxidant activity can be obtained alkaline treatment.
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