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Studies on Krill Juice and Heat Coagulated ‘Protein
Tsong-Song CHEN and Moa-Song CHEN

Krill juice were pressed by means of juice extractor in this experiment, and’
it were used as the raw material for the production of heat coagulated protein
and seasoning soup. The resulfs cae be summarized as follow:

1. The protein yield‘ of krill juice were 65.2%—80.5%, when the pressing cond-
ition of screen distance for juice extractor in pressing of the thawed frozen
raw krill were adjusted between 5.14mm—3.13mm. It were mixed up with large
amount of exoskeleton of krill when the yield became larger, the proper yield
was shown at about 69.1% in this experiment.

2. The yields of heat coagulated protein and seasoning soup varies from screen
distance of juice extractor during the pressing of krill juice, it will be 68.0
9%—69.2% for heat coagulate d protein and_ 30.8%—32.0% for seasoning soup,
if the yields were calculated by the protein of krill juice.

3. Chitin in seasoning soup were almost always constant between 0.06% to 0.08
9%, no matter the pressing condition for the production of krill juice were.

4. It’s shown the screen distance around 4.63mm can avoid the vast mixing of
exoskeleton of krill during the production of krill juice. At this screen dist-
ance, the yield of heat coagulated protein was 47.8%, when calculated by the
protein of raw krill A .

5. The viscera of krill can not be separated from krill juice by the extraction of

" the juice extractor.
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Table 1. Chemical composition of raw krill

Moisture | Crude ash|Crude lipid Chiti:4

anosnmn‘ *9 *3

Sample" \|Crude protein| Protein

*1
Raw krill ’ 15.94 15.63 ‘ 77.65 2.97 3.86 0.71

*1 Raw krill : Catched at 160°10’E,63°30’S Jan. 25, 1978. average body length=
3.8cm, average body weight=0. 39g.

*2 Crude protein=Total Nx6.25

*#3 Protein=(Total N—Chitin N)x6.25

*4 Chitin=Chitin Nx14.5
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Krill ( Euphausia superba ) from Antarctic’ Krill.
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unit (PU) Ca7.’s. gl;ﬁ& / g Sample

T Sample
Krill Juice @ Residue @ ./ @
Screen D1stance\
(m.m)
5.14 18.6 11.5 1.62
4.63 19.9 10.2 1.95
3.72 21.8 8.4 2.60
3.13 22.0 8.0 2.75

*Protease activity : Casein—Folin method‘®
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