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Desalination study of soluble melanin of the Pacific oyster
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Abstract: This study is the further development and extension of the technology of melanin purification after the
extraction of natural and soluble Pacific oyster melanin. The method of permeable membrane separation was ap-
plied using a nanofiltration membrane as the medium for separating the redundant salts from the crude melanin of
the oyster. Then, the soluble melanin crystal of the Pacific oyster was obtained with a higher purity and quality. We
observed that the desalination rate of melanin calculated using weight and salinity reached up to 98%. Therefore,

this method can be used for desalination of mollusk melanin.
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