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Purification of Chitin from Local Lobster Shell and
Comprehensive Utilization of the Waste Water

XIANG Dong-sheng,
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LI Hong-mei

Abstract: The manuscript investigated the purification of chitin from local lobster shell. After
remove the protein, calcium content and decolorization, the chitin was successfully purified.

Moreover, the waste water during the process was also investigated. The result showed that the

waste water can be directly applied as animal food after neutralization.
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Fig.1 The flow chart of the process
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Fig.2 The flow chart of the process 2
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Tab.1 The effect of the different process on the chitin
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Tab.2 The economic analysis of the chitin production process
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