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Abstract: In this paper, instant crayfish was processed from the local cultured crayfish in Taizhou, Jiangsu
province. The crayfish was packed in a vacuum transparent composite material and sterilized by high
energy electron beam. The irradiation dose was O(control group), 4 kGy, 5 kGy, 6 kGy and 7 kGy. The
changes of pH, color difference, texture, amino acid content, sulfur compounds, microstructure under
SEM and heat preservation test of instant crayfish were studied. The results showed that the pH value of
the instant crayfish increased significantly and the color value decreased, and the difference of L value
between the shell a” and the meat was obvious. When the electron beam dose was 6 kGy, the content of

total amino acid, essential amino acid and flavor amino acid of the instant crayfish increased significantly,
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the content of sulfur-containing compounds was low, there was no irradiation taste, and the effect of

texture was not obvious. The heat preservation test could reach 7 days. When the electron beam dose is

7 kGy, the instant crayfish becomes commercial sterile. At this time, sulfur compounds increase sharply,
which has irradiation taste and obvious texture change. The results show that the 6 kGy electron beam
sterilization can not only improve the nutrition and flavor of the instant crayfish, but also greatly prolong

the storage time of the instant crayfish at room temperature.

Key words: electron-beam; instant crayfish; room temperature; quality
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