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Studies on Natural Seafood Flavoring Preparation with Lew Price Shrimps

Chen Lihua Zhou Peigen Xiao Zuobing Shen Jiaping

1(Food Science & Technology Department, Shanghai Fisheries University, Shanghai 200090, China)
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ABSTRACT The optimum conditions of seafood flavoring preparation by prawn proteinase hydrolysis and Mail-
lard reaction with low price shrimp were studied. The product was homogeneous, vivid and had intensive delicious
shrimp flavor. Thus a new way to make full use of the low price aquatic products was found.

Key words low price shrimp, enzymatic hydrolysis, Maillard reaction, natural seafood flavoring
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