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Effects of different processing methods on the Antarctic krill components
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ABSTRACT: Objective To learn different processing conditions on the migration of Antarctic krill nutrients
and fluorine. Methods We evaluated the nutritional quality of the Antarctic krill and its dissolution law of
fluorine after boiling, frying, baking and other processing methods. Results The dfferent processing methods
will destroy nutrients content in Antarctic krill, The extent of influence sequence is going to bak-
ing>frying>boiling>washing. Moreover, the Antarctic krill was rich in strontium and selenium with its content
39.14 mg/kg and 9.83 mg/kg, respectively. Fluorine content in the different processing had different variations,
and the frying and baking reatment can reduce the ontent of fluorine n the ntarctic krill. Conclusion This re-
search explores a new way of the sustainable exploitation of Antarctic krill resources and provides a reference
for the development of relevant standards.
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Table 1 Nutritional components of Antarctic krill
> (dry weight, n=3)
15.35% 10.78% sample moisture protein fat
; 22.44% ;
77.69£1.32  58.81+0.53  16.63+0.97
2.92% fresh krill
’ ) 80.34+1.10  52.44+1.07  15.56+0.89
washed kill
0 7529+2.05  49.78+0.72  10.64+0.91
’ 36.01%, boiled kill
1
e Kill 68.43+1.71  45.61£0.40  33.26+1.05
—_— A I1 1
32 MERE ¢
) ) 2.14+0.87 57.09+0.38  15.15+0.54
grilled kill
, ICP-MS P Ca Mg
) 76.16£1.27  73.53+0.87 7.68+0.79
Se Sr Fe Al Cu Zn Sn Mn As Cr Cd fresh krill meat
Pb 2 , ‘ 70.58+£1.82  65.60£0.57  6.19+0.33
boiled krill meat
Sr
%2 FERBITFAITEE E(mo/k)
Table 2 Elements content in Antarctic krill (mg/kg)
element fresh keillhead  krill shell  krill meat boiled boiled L hed keill  fried keill  &rilled
krill krill meat krill krill
P 10746 14419 17919 9840 12132 14469 87166 42850 52499
Ca 1977.6 2860. 3389.2 1122.8 1792.1 2670 1757.7 7269.0 9720.4
Mg 711.5 923.3 1143.2 759.1 1046.8 997.2 697.6 432.7 3372.9
Sr 39.14 55.73 68.85 19.77 29.79 54.82 38.05 140.66 192.84
Fe 18.41 27.82 21.76 10.55 15.34 27.94 16.33 62.24 94.53
Al 11.76 20.01 7.88 5.58 10.13 19.38 9.32 35.25 6522
Cu 13.13 19.05 13.58 7.74 10.23 14.09 436 28.56 55.88
Zn 11.44 14.18 14.36 14.78 22.51 17.32 8.23 38.10 50.49
Se 9.83 14.22 11.68 10.55 6.25 6.18 0.67 3.37 49.63
Sn 15.01 22.67 8.11 8.36 13.67 10.85 22.58 42.47 14.72
Mn 0.91 1.42 0.98 0.44 0.63 1.53 0.84 2.37 4.03
As 1.24 1.82 1.23 1.06 0.75 0.72 0.56 4.20 6.48
Cr 0.70 0.37 0.36 0.37 0.55 0.80 0.69 0.74 1.57
cd 0.06 0.10 0.05 0.04 0.06 0.06 0.02 0.11 0.27
Pb 0.01 0.01 0.01 0.01 0.01 0.01 0.02 0.06 0.05




1540

33 HEE&=

33.1 ARG ARGLH( AFEFRIE 1gC-H R L
156 LXK 2)
(1gCs-) s
(mV) ,
pg/ml

>

-0.5 0.5 1 1.5

[
—_

HLZ(mV)
Electrode potential (mV)

~1004 y=64.41x-222.1
R*=0.999

=300 -

1

Fig. 1 The standard curve of fluorine
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Table 3 Determination of fluorine contents about An-
tarctic krill in different part

(mg/kg,
_ (%) ) %)
krill parts weltilglipzzgen- Contents (mg/kg, ~ contents per-
wet weight) centage (%)
. 35.94 425.74 26.92
kill head
. 20.89 623.30 67.81
kill shell
. 43.17 102.68 5.41
kill meat
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Table 4 Fluorine contents of Euphausia superba in

different process(mg/kg, dry weight)

sample content
fresh krill 1382.74
washed kill 1387.69
boiled kill 1509.92
fried kill 1150.08
grilled kill 1352.13
fresh krill meat 430.70
boiled krill meat 486.98
wash shrimp water 38.53
the water boiled shrimp meat 12.27
the water boiled shrimp 19.13
:l: +
4 zn 'lo/lf\,
58.79 16.64 ,
s
Sr  Se
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