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A Freezing-drying Technique for Processing
Ready-to-eat Shell-retained Shrimps

MA Jin-ling', LU Li-qun®, DUAN Qin-yuan’, SANG Wei-guo'"
( 1.Key Laboratory of Applied Marine Biotechnology of Ministry of Education, Ningbo University, Ningbo 315211, China;
2.Haitong Food Group Company, Ningbo 315300, China; 3.Ningbo Marine and Fisheries Research Institute, Ningbo 315000, China )

Abstract: In this report, the co-crystalliation point is obtained using DSC, based on which the freezing-drying
technique for processing the shrimp is explored, and the quality of the rehydrated, frozen-and-dried shrimps is
for 5 hours with the
in the first hour, and remaining at 60  for 3
hours; In the next two hours, the temperature rises from 60 to 70  and remains unchanged for 5 hours; In
the last 5 hours, the temperature gradually decreases to 50 . The vacuum degree is kept around 0.5 Torr
(66.66Pa) during the whole freezing-drying procedure. After 15 hours, the moisture content decreases as
expected from 70.2% to 4.2%. It is found that both the hardness and chewiness of dried-and-rehydrated shrimps
decrease to a varying degree, while the elasticity and viscosity remain almost unchanged.

Key words:. Litopenaeus vannamei; freezing-drying; processing; quality

evaluated. The procedure is presented as follows: the shrimps are first frozen at -22

temperature of drying shelf-panel increasing from 50  to 60



