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Resear ch status of processing techniques of Chinese soft-shelled
turtle products

WANG Yang', ZHANG Hai-Qi, ZHOU Fan, LI Shi-Yan, LU Wei

(Aquatic Product Quality Testing Center of Zhejiang Province, Hangzhou 310012, China)

ABSTRACT: Chinese soft-shelled turtle is a kind of traditional food with high nutritional values and various
health-giving effects, which is rich in protein, essential amino acids, docosahexaenoic acid (DHA),
eicosapentaenoic acid (EPA), trace elements and B vitamins, folic acid and other active substances. It can
improve human immunity, promote metabolism, and enhance the ability of resistance, anti-aging effect and so
on. With the rapid development of aquaculture industry, the output of Chinese soft-shelled turtle increases
dramatically, so it has the important meaning of processed products to improve product added value and
promote industrial development. This paper introduced the main processed products of Chinese soft-shelled
turtle and their processing techniques, so as to provide insights for its development and comprehensive
utilization. By some processing techniques, such as cooking, freeze-dried, fermentation, enzymatic hydrolysis, the
fresh turtle could be produced many types of food, such as wine, beverage, polypeptide and ready-to-eat products.
It was important to make full use of whole turtle body ail, shell, bone, etc, to promote industrial devel opment.
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