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INTRODUCTION AIM OF THE STUDY

Aquaculture is crucial to global food security, providing an alternative
to over-exploitation of marine resources, but faces sustainability
challenges such as bacterial diseases and discard management.
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METHODOLOGY
Box-Behnken Statistical Model
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RESULTS
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A Table 1. Model prediction
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Table 2. Experimental verification
Protein quantity 0.56 pg/ml
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- . e antioxidant capacity in the mussel extraction process.
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CONCLUSIONS

The Box-Behnken statistical model predicted that
extracts showing high antibacterial capacity
showed reduced protein content and high
antioxidant capacity.
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Figure 1. 2D contour and 3D response surface plots for

antibacterial capacity.

(A, B) Effect of ratio and time on the antibacterial capacity of mussel
extracts. (C, D) Effect of ratio and ultrasound on the antibacterial
capacity of mussel extracts. (E, F) Effect of ultrasound and time on
the antibacterial capacity of mussel extracts.

The predictive results obtained with the Box-
Behnken statistical model showed a remarkable
similarity with the experimental results.
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