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ABSTRACT: Objective To further explore the characteristics and difference of astaxanthin in the shells of
different body types and parts of Procambarus clarkia in Jianghan Plain. Methods Using high performance liquid
chromatography to determine the astaxanthin content in the shells of different body types and different parts of

Procambarus clarkii in the Jianghan Plain. Results The content of astaxanthin in the shells of Procambarus clarkii

in the Jianghan Plain was very rich. Among them, the tail shell of Procambarus clarkii was the highest, reaching
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601.19 mg/kg, while the clamp shell of Procambarus clarkii was the lowest, only 129.38 mg/kg, with an average

content of 335.99 mg/kg. The order of astaxanthin content in different body types of Procambarus clarkii was as

follows: Cushrimp>small green shrimp>large green shrimp>medium green shrimp, and the content of anthocyanins in

different parts of the crayfish was as the following: Tail shell>head shell>foot shell>clamp shell. Conclusion The

astaxanthin content in the shell of Procambarus clarkii in the Jianghan Plain is very rich, and there are significant

differences in astaxanthin content among different body types and parts. This study combines the current

development status of the shell industry of crayfish to explore the characteristics and distribution of astaxanthin in

shells of Procambarus clarkia in Jianghan Plain, providing data support for its comprehensive processing and

utilization research.
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