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5T (Shrimp)

ST ¢G4BT (Thermal Properties)

SR CafiEy sffe

TGS (Moisture) Q€. vY%

<fXF (Protein) 20.95%

5 (Fat) 3.99%

*[FT (Carbohydrate) 0.55%

S (Fiber) 0.00%

=12 (Ash) 5.20%

faeEs ©oita e Sromm@r (Specific Heat Above Freezing) ©.u¢ ki/(kg*K)
faaea s W2 st (Specific Heat Below Freezing) 2.5 kl/(kg*K)
fFEIF3 9@ ol (Latent Heat of Fusion) 3¢9 ki/kg

MRFFAAICTT AR (Storage Conditions)

BioT SRYR AFTH (Fresh Storage)
ST mﬁmnm)
BIRFS g, WAFR T T R-4° . A ¢ ey
=9 (whole) JACHE T -Y° T. A © e
RICIRERE JACHE N R-Y° T, T ¢ e
SIINEEE 0° 1. 2T JACH T 0° T, A ¢ o
AP @ R R 0° 1. ST FACF T 0° . TS ¢ e
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-3b° .- @ Taifre o3 e {Frozen Storage at O° F (18° C)}

PR FFAFIET
(Expected Storage Life)

sspel ST R R, 3 S e, 8% @ 53-590 TF*
3¢% cge 8-y JT**

cwg% IEERREIK NS

@ f*rr 29, 1QF

= 8% @ Y-br T

QO M CeIer A ARl

(breaded)
A T 53 T

Te7] < 2B T FICCIS ey tefs FIGe )

gl (waxed carton) CNTGICT, 8% (IS ORI
AT AT FreCAre mex Tl FHE i
(waxed carton) (TSI, Caler =Sl
% (15T (sealed can) SR I
ALy T (BT S TR
water pack, 9@ o ST

*-20° BT, SIAN@R (HEFS, A0S, I WH KIS B2fY ¢e TR @R -6° T SHNER Qv TR 1%
T ST ARG (L A el T |

*HTE AFICF e BLT T8 © (ATF & AT @ TFTF F41 (@O AF |

THR Sr@iie ‘ereifie Mo $eae e Sl A I S o (5efS) ©OF Wite =7 @R «F [IFoEt
TGN TATT 41 2 | T@RS FTHAFIET &F < 2 % <=1, afemaiaact 3t famifirs Facea 1= (4 |

sl oef o2& <@ 21 T© Fpo I WA AT FACS =0 | A, AR WX S AT AT |
(Whole Shrimp) SR ST FAE 0T 8 JACE 2FICF6 FAIF A0 SICATSIT o 2(A |

R BB BLE | ofereraiier <erpeel (melting crushed ice) *FCG S0 8.8 (ATF S0° 1. SI=@ F=g
(Headless Fresh FCF AT T | I9F A A ST @Y IO =2 S A Hee 7% FHve
Shrimp) A0S FF I, @F N5 (@B ee136F WaergNs (proteolytic enzymes) ACE | I
=] SIoIay $ObT B AITe 1 TO6! ST SOl 2]ifRe i befrs (ou At
TSI | (ST 7 ANFee, e e e ImIfS 7ewa Ted 2 @2 FIET Wi 2T |
TH FF SIAN@ FTTHOF T @7 | 5efE Auoifaser qqeeE @i Sfow «ag
oefa Toix e qeaeT! Al @1 bie] IS IT9 I9E TS ]CT |
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CAT 2T @]
AT @ T
QG 55 foefS
(Peeled and
Peeled Deveined
Fresh Shrimp)

Aif e Tqwhees (slush ice) ATTFG IR 2-b° T, SIEN@N T=AF FCF AT TS |
QTFAICS FICE! W (o QT AYIRAT Y7 N A, I (@ QG180 70
WINTE Cofd T, (TR (AP ¢ RIfTe Toy wiw AT | Y- A-afSidt o
(moisture-vapor-proof container) WWWWW TR Stosar
TR FCF 9 QU2 AT (@S A1 |

e s oo

ArIFTe AT (AT RO 2, G919 F07K G99 (salt brine) It Wifcce gao
(marinated solution) Jgl ¥ 27, fewge-wa Kf*B &6 (cans with perforated
bottom) WWWWWN (layered in crushed ice), 932 0° .
SIANI@AIT AT A T | AT T BT wetreTiT e SN T, S FIE Ay
Cofe ReT i AP A | P, ST 0T FIC ALY B QTGN W8 RO A7 |
QONSACTT  SRACIR W LTS AR Fp 1% 8 7w Cofd e | Aiar 41 foefeq
1T 12T B! BT e @ Fiae ©rv SefARe «TeaT (inherent enzymes) 8
[IFCBRAEAT R ¢ | AT T 152 FACIGIS! 91 Z#FE (any handling) QI
«itel ffoq FRTT TRgE FZRIFT IR T Z0o AT | I77© TGS 3 7%
SR ARHE T0O 2 IR FFPTNS LG IR FA0S A |

QewT v
ISIeT @R gl
I QO
(TSITAT LY
(breaded and
cooked breaded
shrimp)

T2 AT 092 RIRe F90e TR W3R -Sb° G, SIPANET AT (A |
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(A 8 F© (Diseases and Injuries)

RAGIRGR
(Black Spot)

FICE AT NS DT (AT ABITHF (TSI (base of shell segments) SRR (AT
G AT (@ Fe @FBa @79 IESB @ ATF (place of overlapping of
shell segments), (T BI¥ GLE T AT QFIEF FICAT A T AW | TAGS O NG
2, ToefSR AR QPR I FIE 20 AW R [ot@d o« 799 (408 (mushy
mass) “IfFe® T | AT T M T Z0ST @, TG AL A SR FICA A
A AT | [T Svto O WIS I I AT (AT (9102 (T, Traiie I Aoy
o7 foerm AT AR FRCT 20 ATF |

frEe: IAT YR (handling)- @3 TITT FICET W AT w41 T | @N- Hefere
I T M0 Sl 0° G1. -aF ISR A1 5.3¢% GG IRARELIS
7 @3 G5 IR (e FA FIET WA oS JITT IS | AW ARIE ARTHRHR
OEBRTAR (FIF FIEFT AT BTy ST (technical effect) T AT @2 GIRTETR
TP So PAFHGT 97 T A, SR ETRTETE SGAIHE e [easar w41 | i€ a
AeTFeBe Qe (WG oAffwer Yo FAfraT AT ©iw @ =T ©@ «ft SR At
(FTCRC G306 SAWIT (ingredient) TR Stge T340 =01 |




foef® SFegmerer AREF 9% (Chemical Ice for Shrimp Preservation)

55wt el efimmac @ TR CFia o Tow N $Fpl A4 IR I FTaeate 2 FFGRA-THS 67
(bacterial decomposition), SHIFIRS 7%, € FCET WAF NS | W2 TFFIRS AfqasTefr @y T & 0T
SIIFBIPGIRAE (antibacterial) @32 STRGEATAI (antimelanosis) TSR IPTRANE I I @1 Fg
AIFI-FA T TR | MBI E, WEwae sntTe-mhe spiftes S, Eifeam 2AETFRs @9 Swiey
i, ¢ Qelag AT TR T AR | OF A AT S FTAF 0 (T, ANoa FIfRS Fegwelwat 95
(2t 72 feTa @ i a1 e @R APTRIAPSTETR (FRGE fNSaeamely w3 | @7 O AT The (@ FAREHAIC vy
IR IACFT IR AW ST QeI KT IR Sy OB 7 | TR N At Bfow @ wyifarcanibeea a7
OTfEq (FDA) 7&T SECNIfTe 77 |

ST (shelf life) AT T (@ (&I IRV AT NET FSAET ARG (regulations) 74T “Afmifere

T | YAERFIMA (warehousemen) Sfb® F=RItR BE “Neal M@ AT Nferce oGRS F41 W2 IO T
fereTTeb® AT (581 7 41 |

R (Freezing)

@R TR B @ foefeme 77 @lesers (packing) T 2R *$ 2@ Hf% @1 ¢ powe fafe Fa=
TLIS! HAIPIE FIY T S A | 9 TLIS! 7 I0o! AN F( AT R Sro12 MG (darker) @3 2y
T3 *[& (tougher) 2 | &fF ASAT (drying out) ¥ e #IfFaS (discoloration) @Y F4e K- -afStarar
J€ (moist-vapor-proof materials) ST INgety (1 fFR QIR (MOICAT TG | FAFIETS 2HICRER (protective
packaging) IR €T 5 TR ZCET 2N AT T T FAE (weak salt brine) @Sk | ©7, afsft Befea Tom
fafafoesy (@& FaCe 2@ (continuous glazing) ¥R &fSTFREE WA =A@ (evaporation of protective
film) 20T ST (7% (re-glazing) fte 204 |

SR AT (BT O3 4FCHK W 2T (FCh2 I HHA6F IS (ST TGS A F T2 AT 2wy
(cryogenic freezing) “Mafe AT 4T =7, Wb FORI AT TG @Y A2 TF© 67 =1, = 7 (drip loss)
T IS 290 TN A |
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TR 7= (Frozen storage)

feifirs Hoefa i@ affi #fia$T 2@ &= (oxidation) @ #fifeereT (dehydration) | SITEINICAR (e €2 T
B Afotary s [Refre Fa0e T F96 | =R heefer, (@ued 96fe «e R SR ssmme
e Aifpeiret tof 2, A ARers “fpens A4 (“freezer burn”) IE1 &Y | AT GRTAF 6T HHCAR Sy 92 e
TR AT AR GREHFTEAT TSN (FLI SIAAR AR Trew G @ 3 7 Sr@r 473 qrdre
AT | 7RFed Fo R (individually quick frozen, IQF) B¢ % Siwita fRaife Bfea (block frozen
shrimp) 91 @ “fferer #5237 ¢ @dToxe F=R |

ATFAFE (shelf life)- 9T TAT FAFTFATNCEE SIAN@!, ATCI0 4T @ (IS (MSTF SAA LS TCACE | -3b-° T,
LT -20° . SNET 2.9 (FiE (2 T4 LT FB ©F -2b.5° TH. @ I AF2 AN (5T 80% @ AT

HETH Pl ST |
AT (1T w12, TR (Faf@e T91F AT control sample- 7 SEART T4 &= fog
g Al 27)
LT ARR (weeks of storage at) s ey
il R 5 R (determinant attribute)
-3 . -9 . -5 .
Cod fillets (Cello ‘e o aq 0° FIANIZG- @ M9 (-do €I
wrapped in 2.7 kg packs) -20° FIAFRIZG- @ FW)
Salmon, whole )
dressed (glazed) o9 e Ao RERE
Shrimp, green headless
(glazed in 2.7 kg cartons) e e A R
Alaska Pollack Surimi .
blocks € So W (B2 W (strain value)




ittt @% B (Freeze dried shrimp)

AP =St T =eie, g F41 BT (feeled, deveined and cooked) fZxifie w4t T @32 To7=9 W WHST Yo
*olex S O 6 AT S0l #1¥@ IR I A1 FCF, 1 iferey, #fiffely F1 =7 (Dehydrated in vacuum
chamber without thawing) | KT 2fSTIRAT ATCFS AT (FBIT ST TFIT @57 TG ANCHS & S©! SIoar
RGIR QoS S SITET TR TR ALTS 2I1CH | NS IS Sy v+ o=@ F© ©f e FA0e oIt7aell 5a1eg |
faifire o BT N eceem T T 97fFe (Rerconstitue) T @R A el ST ATASH T 1 | TSI
TN NfoIfE FACTETHETET (Institutional outlets) @ =efoa ereifie e |




WFLO @2 Reafba ffsiei @ F=sim=iq &= Dr. Michael Jahncke,
Virginia Seafood Agricultural Research and Extension Center,
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———— ey ffie Telwe, I, A1 AR () e qar ©f 38@AvaT
— vEefis efewfrs e |

l_lSDA % eI Tealg FR e (209fba) ax O T (AT (e SR



