S1 Supplementary Materials
1.1 Preliminary Treatment and Proximate analysis of Savalia savaglia
The coral has been micronised and sieved at 2 mm for the analysis. The residual moisture of the coral was determined with official method AOAC 950.46B (Association of Official Analytical Chemists. Official Methods of Analysis of AOAC International, 19th ed.; Association of Official Analytical Chemists: Gaithersburg, MD, USA, 2012), while the ashes content was evaluated applying AOAC 942.05 (Association of Official Analytical Chemists. Official Methods of Analysis of AOAC International, 19th ed.; Association of Official Analytical Chemists: Gaithersburg, MD, USA, 2012). An evaluation of the total nitrogen content was performed using the Kjeldahl official method according to AOAC 981.10 (Association of Official Analytical Chemists. Official Methods of Analysis of AOAC International, 19th ed.; Association of Official Analytical Chemists: Gaithersburg, MD, USA, 2012). 
The total percentage nitrogen content (N%) has been determined using the following formula: 

where Vblank and Vsample represent the titration consumption (mL) for blank and for sample, respectively, MM(N) is the atomic mass of nitrogen, c and f represent the nominal concentration of standard base dilution and the titer of NaOH, m is the weight (g) of the sample used for the analysis.
1.2 Proximate analysis and chitin extraction
Table 1 reports the proximal characterisation of the coral, particularly the residual moisture, nitrogen, and ashes content.

Table 1. Percent contents analysis Savalia savaglia components.

	Residual Moisture 
(%) + SE
	Total nitrogen Content 
(%) + SE
	Ashes Content 
(%) + SE

	13.4  0.6
	14.2  0.2
	4.9  0.4


According to the official Kjeldahl method, the total nitrogen content was estimated to be 14.2%. Generally, in nutritional analysis to determine the crude protein content of food products, the empirical 6.25 nitrogen-to-protein conversion factor is employed, considering the assumption that most food of animal origin contains about 16% of proteins per nitrogen molecule. Nevertheless, it is known in the literature that, in some matrices, the abovementioned factor can lead to overestimating the value since, in addition to protein nitrogen, nitrogen from different origins (nonprotein nitrogen) is also present, for example, when chitin is present 1. For these reasons, for some matrices with chitin-rich exoskeletons, such as insects and larvae (e.g., Tenebrio molitor Linnaeus, 1758), the conversion factor generally used is lower 2-4.
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