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The Effects of Blanching Technology on the Quality of White Shrimp
He Xuelian, Yuan Xinhua, Guo Shidong

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, Ching)

ABSTRACT  The paper has studied in detail about the quality changes of white shrimp in the pretreatment
of blanching. The method was applied to blanch white shrimp in NaCl solution at 100°C to investigate the
effects of blanching technology on the quality of white shrimp such as the rate of weight loss, color, texture
and remanent blanching liquid. The results showed that the reasonable parameter was blanching white
shrimp in 2% NaCl solution at 100°C for 1 min. Under the conditions, these were obtained as follows: the
rate of weight loss 10. 3¢ %4 turbidity 94 NTU, the amount of lost protein of per gram white shrimp under
0. 1g, hardness 1813g, springiness 0. 842g and chroma 28. 04. The grade of fuzzy synthetical evaluation was
excellent. The rate of weight loss was high and nutrition loss was little. Meanwhile, the ideal color and tis-
sue state could be achieved.

Key words  white shrimp, blanching, rate of weight loss, texture; chroma
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