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1.INTRODUCTION

In the Philippines, the main aquaculture products - Bangus and
Tilapia contribute to the marine wastes together with the increase in
its production. These wastes pose great danger for the environment
because of their high biological and chemical oxygen demand,

pathogens, and organic matters, among others
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Chitin is the second most common polymer after cellulose that is usually
found on crustaceous shells and fish scales. It is usually extracted using

the chemical methods.
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—NH2 and —OH stretching stretching of the amide |, amide |l, and amide
I, followed by the twin ether peaks are found in all chitin samples
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'3. METHODOLOGY
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5. CONCLUSION
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