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In   I')';'),  tao   Inr.titut  Scientifique Marocain  de  la Pêche   included  in  its  research 

programe  a stud;/   of  the  produrli or. cf marine  p.rote<->lysato  uainp  + hu Ko roc cari  sardine. 

Following. hi(T}iL.v   eïicourariïii    laboratory   findings,   it  was  icuud necessary  to  collaborate 

with privato onUrpnsoc  .-.•!   'ho   industrial   level with  a view to  organising and financ- 

ing  industrial   opor»ioraj. 

The  proofs  cctisLytF   u.  the   production of a marmo protaolysate  from a raw 

material   who¡;o  proeeusinf?  is  vor;,    lifficult (sarlina  pilchardus   cr  xoy  other seafood 

or fish  wac'e),   ui,in(; various:   unlaces   i..  an ac L 1 m.-dr.m..     Tint   process was  patented 

in Paris  on  /•) *:a,y   1 ,J'V7  andai   ào.   \0i\202, 

ine  prodi.fí   of'tair.o'i   u,  .a nr-Mv  ìuiiaral,   from   the    r^a-oic   and  Vinificai  as well 

aB  the motai:<)ÌLO   points  oí   vi**w,   ao !  o.-.j.   ouT-í-r'  b.->  assimilated b¿    the human  body- 

it   rosemi lu::  ,-ar   tit: cae  and  cMi   ^trar-iur,-   ninoo   it    in  ¡reduced   according  +o  a  bio- 

logical   j.nreipl-.      Ao   in  ì-nnur    ¡u   the   follow:;^   tibie,   it   contains   all   the   mdiB- 

pensablo   arano   -into   ar,  rnrris   to4n  quantity   and   r^alit;, ,   and   ail   the  I locatolysts 

(vitamine)  exe-}'    f'--r   vi r ai:,u. C. 

ThiB  sarur.,-   ; re t .-o iyc ,t a   IR   ..  wru'ieh  powder  with an odour  scmewhc.t  resembling 

that  of  powdrre i  milk,     ¡t-   flez-ar da; onde on   *hc   ¡ercci^:,.fc  of  free aitino  acids. 

I* E   \vu <•,   -o   r:t'   ï 'it--1     •: !     '.CS'iDH  por  ',:?.  o\~  cardino:-.,    ts=   approximately   l.bO  to 

2DH p*-r  ki .    Tht:   '-apital   d.'Lay   for equipping  a plant   with  a capacity  of 1,000 t/year 

is   3,c>4JO,rx.)0  to   4,0ûu,000DH. 
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