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Study on Processing Technology of Instant High—Moisture Shelled Penaeus Shrimp
WuWen-bng, Yang P ng*, Ye Sheng—quan, W u Jng—hua
College of Food Science and Technology, Guangdong Ocean University (Zhanjiang 524088)
Abstract  Processing techniques for producing instant high-moisture shelled penaeus shrimp products were investigated. The
processing techniques and seasoning formula had been chosen by sensory evaluation and orthogonal design method. It figured
out the optimum conditions for processing as follows: the shelled penaeus Shrimp was boiled for 5 min before being seasoned.
The first stage was drying, drying out 60 C 1 h, placed 0.5 h, then 70 “C 1 h drying; And the sterilization conditions was 115
°‘C, 10 min. The best formula was as followings: penaeus shrimp 100 g, salt 2%, sugar 10%, citric acid 1%, monosodium

glutamate 1%. The product was of uniform color, rich and unique flavor.
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