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Overview processing utilization and industrial development of
Litopenaeus vannamei
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ABSTRACT: Litopenaeus vannamei is one of the 3 high-yield cultured shrimp species, which has the outstanding
characteristics of wide temperature, wide salt omnivorous, fast growth, high resistance to disease and stress, strong
adaptability, low nutritional demand and so on. It is a high-protein food with balanced nutrition. After the
introduction of Litopenaeus vannamei into China in 1988, the culture of Litopenaeus vannamei was successful in the
early 1990s, popularized on a large scale after 2000, the total production of Litopenaeus vannamei was 1.816 million
tons in 2019. It has gradually become the main species of shrimp culture and an important pillar industry of fishery
economy in China, and has formed a huge industrial chain from the aspects of introduction, breeding, culturing,
processing and marketing, resulting in huge economic benefits, social benefit, ecological benefit and cultural benefit.
At present, China’s shrimp processing industry is in the primary stage of simple structure and extensive processing
coupled with many factors such as international trade barriers, low domestic and international markets, and high cost,
it has become the direction of industrial development to study high-value shrimp products, processing technology,
and extend the shrimp processing industry chain. This paper summarized the resources, nutritional processing and

industrial development of Litopenaeus vannamei, which provided reference for the research on shrimp processing
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technology, the extension of shrimp industry chain and the promotion of sustainable development of shrimp industry.

KEY WORDS: Litopenaeus vannamei; nutrition; processing; industries
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Table 3 Yield prediction of Litopenaeus vannamei
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