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Abstract:

Fish waste rich in protein is exploited without disposing of it
or selling it at low prices because it causes environmental
problems. It is possible to produce protein hydrolysates and
bioactive peptides from fish waste, which increases its economic
value and reduces its potential harmful effects. These wastes
included : skin, head, internal organs and fins. Protein
hydrolysates derived from fish waste have a high nutritional
value compared to those found in plant sources, as they contain
all essential amino acids in addition to containing nutrients and
bioactive peptides. The enzymatic hydrolysis method is an
effective method for recovering protein from underutilized types
of waste without affecting its nutritional value. In recent years,
many researchers have become increasingly interested in protein
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hydrolysates due to their great benefit in the fields of food,
medicine, cosmetics and nutrition. Protein hydrolysates are used
as antimicrobials to limit the growth of Gram-positive and
Gram-negative pathogenic microorganisms, and antioxidant
compounds. Protein hydrolysates are also used as food
supplements because they have excellent nutritional and
functional properties that create potential for their use in all food
industries and health fields and have multiple applications in life.
Keywords: Protein hydrolysates, microorganisms, fish waste
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