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ABSTRACT: Objective To investigate the processing characteristics of crayfish with different specifications.
Methods With crawfish in Qianjiang, Honghu area of Hubei province as raw material, the nutrients (moisture
content, crude protein, salt soluble protein, soluble protein, fat, ash content) and the quality characteristics (pH value,
color, quality and structure characteristics, cooking loss rate, pressure filtration rate) of 4 kinds of different
specifications of crawfish S (15-25 g), M (25-35 g), L (35-45 g), XL (45-65 g) were determined. Results The
content of water, crude protein, salt soluble protein, water soluble protein, fat and ash of crayfish meat was
74.35%—79.57%, 17.68%—20.17%, 9.99%—14.25%, 2.97%—-4.36%, 0.38%—1.54% and 1.43%—1.75%, respectively.
The pH value of crayfish meat was neutral and ranged from 7.05 to 7.44. The color, texture characteristic of S

specification was better, in addition, the cooking loss rate of M specification was lower, and the pressurized water
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loss rate of XL specification was lower. Conclusion There are differences in the nutritional composition and the

quality characteristics of crayfish from different producing area and specifications. It is concluded that S and M

specification crayfish is suitable for producing cooking shrimp meat and shrimp tail. This paper provides the basic

data of crayfish processing characteristics, and scientific basis for crayfish processing.
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Table 1 Nutrient components of the crayfish meat(%, n=5)

M L XL

Fis: i o S
K5y 78.76+1.54* 74.35+0.61®
HEA 17.814£1.32¢4 20.17+0.63*
HEER 14.17+0.15* 9.99+0.79°®
W N b b
KR 3.26+0.13%8 3.37+0.16"
R i 0.38+0.00°" 0.60+0.11°®
Koy 1.43+0.03°3 1.75+0.03*
Koy 76.71£0.27 79.57+0.18*A
HEN 18.42+0.16%* 18.44+0.68™"
HnEN 14.25+0.45* 13.76+0.33*
LI )
KIS E 3.60+0.09** 2.97+0.058
Jg i 0.69+0.01°* 1.54+0.02**
K5y 1.69+0.04 1.45+0.03%

75.4141.48>P
18.69+0.37%*
13.17+0.48"*
3.69+0.17°*
0.65+0.01**
1.61£0.03%
78.80:0.12%
18.65+0.22%
12.86+0.26"
3.59+0.11°*
0.73£0.13°*

1.51+0.05%

76.99+1.00*®
19.224+0.28%*
12.46+0.18"
4.13£0.17*
0.71£0.01"®
1.45£0.03°*
79.33+0.11*
17.68+0.30°"
12.13+0.52%
4.36+0.11**
1.05+0.04"

1.52+0.04%
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Table 2 pH value of the crayfish meat {&(P<0.05)0
7 LA S M L XL

W 7.30+0.06°* 7.27+0.01°* 7.26+0.06°* 7.44+0.03**

b 7.39+0.06™ 7.44+0.12*4 7.05+0.40** 7.16+0.03*®
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VBNl MR PR 708 400 2R 2631 [ O 7.48%~13.26%, ML,
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FRTEHEN 10.95%~12.62%, ARIFIK /NI E &R
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Table 3 Color of the crayfish meat

7 HL A S M L XL
L* 40.10+1.06°® 45.74+2 424 42.22+4.07°4 33.41£0.21®
T a* 5.53+0.22%4 4.23+0.328 6.06+0.32*4 5.28+0.40°*
b* 9.07+0.42% 10.7741.91%4 12.59+2.05* 10.324+1.97%4
L* 44424221 45.7143.35* 43.8443.36" 47.39+0.55*
LA a* 8.30+1.73** 6.95+1.18* 5.48+0.81** 6.21+2.53*
b* 8.16+1.58™ 10.20+0.97%4 9.46+0.61"* 11.40+0.94**
1N BN R P BR A 4F M
Table 4 Texture properties of the crayfish meat
7R A S M L XL
fifi i 893.81+27.10% 339.24+73.59"A 703.63£59.12* 539.23+41.81%
" L 76.08+7.65* 79.18+5.81* 80.01+7.85** 89.63+8.32**
T
Rt 478.64+60.69** 164.97+7.38% 366.14423.61% 278.40+35.55%
MEL Mg 385.28432.41% 130.08+11.98* 165.21+23.94A 256.68+22.29%4
fifi i 413.97+40.83*® 471.08+42.28%4 415.08+38.52%8 430.23+28.82°8
L 80.85+6.07** 83.58+4.34* 84.15+4.66™ 82.65+8.52™
b
e 227.21+17.25% 135.82+13.18"8 226.36+3.31" 241.47421.09"*

ML P

170.81+4.47*®

160.13+47.18*

184.50+6.17*

206.41+20.71*®
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Table 5 Cooking loss rate of the crayfish meat(%)

7 LB S L XL
THIT. 13.26+1.99** 7.48+1.25® 10.57+0.64** 8.18+1.26**
paL| 12.62+0.69* 12.26+1.71% 11.74+0.46* 10.95+0.16*

F 6 NIHRETREI AN E 5K 2. (%)
Table 6 Pressurized water loss rate of the crayfish meat(%)

7 A S L XL
T 20.40+2.58™ 15.77+1.17°* 17.0241.71%4 11.24+0.45®
L 11.31+2.86"" 11.7241.80°" 15.11£0.19* 13.63£0.72%*
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