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Production of bioactive materialsfor cosmetic utilizations by
submer ged fer mentation from squid pen
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ABSTRACT

Recently, much attention has been focused on the utilization of various natural biomaterials, such as
chitin, chitosan, and collagen. Because they are derived from materials synthesized by living things, they
may show some affinities for human beings and animals and thus will be available for medical and
cosmetic materials. In addition, the natural biomaterials can be obtained as |ow-priced wastes generated
especialy in thefield of food industry.

Chitin bioconversion has been proposed as a waste treatment alternative to the disposal of shellfish
waste. Some pretreated chitin is used as substrate for microbial chitinase production. To further enhance
the utilization of chitin-containing marine crustacean waste, we have recently investigated the
bioconversion of shrimp and crabshell powder for bioactive ingredients production.

A squid pen -assimilating strain Serratia marcescens TKUOL1 was cultivated by using squid pen as
the sole carbon/nitrogen source. Thisis a study of the utilization of squid pen wastes by Serratia
marcescens TKUO11 strain to produce bioactive materials, isolation and purification of bioactive
materials from methanol extract and structural identification and cosmetic efficiency and safety
investigation of isolate compounds are perform.
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