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Ezxperiment on the Processing of krill cake and k:rz'll paste

Yun shun Lai and Hon Yi Wang

In this paper, we report the method to process the popular food--shrimp
cake and shrimp paste by krill (Euphausia superba) .We find the adding suitable
amount of yeast powder and sodium bicarbonate will increase the expansion of.
shrimp cake. Adding the egg white will improve the glossy flavor and brittleness
of shrimp cake. Adding the lard oil will improve the flavor, the bean halves
soy will decrease the frowsy smell of the shrimp paste. It should adjust the
pH to 6 before canning for decreasing the formation of dimethyl sulphide.
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Table 1. The Component of Frozen Krill.

\\Component Moisture Crude Pure  Hot water Crude Crude
~ % Protein Protein soluble-N Fat Ash
Kind of Product ‘\
Raw material 81.3 11.1 5.1 1.1 3.8 1.9
Cooked ” 84.1 11.3 4.2 0.6 1.8 2.0

From: Reference 1
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Table 2. The essentiai amino acid in krill and other animal.

Kind of krill beef pork egg yolk tuna  shrimp
amino acid (g/edible-N)
Isoleucine 0.35 0.30  0.32 0.32 0.32 0.25
Leucine 0.52 0.55 0.53 0.54 0.57 0.43
Lysine 0.72 0.57 0.58 0.48 0.58 0.41
Methionine 0.17 0.14  0.17 0.13 0.16 0.14
Cysteine 0.094 0.075 0.073 0.11 0.080 0.067
Phenylalanine 0.32 0.28 0.26 0.26 0.28 0.23
Tyrosine 0.37 0.22 0.22 0.25 0.26 0.14
Threonine 0.31 028 0.28 0.30 0.30 0.22
Tryptophan 0.081 0.081 0.090 - 0.095 - 0.081 0.066
. Valine 0.33 0.34  0.34 ©0.34 0.37 0.25

" From: Reference 2
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