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Study on the Processing Technology and Flavor Profile Analysis of
the Crab Paste of Marine Portunus trituberculatus
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(1. Zhejiang Marine Fisheries Research Institute, Marine and Fishery Institute of Zhejiang Ocean University,
Key Laboratory of Sustainable Utilization of Technology Research for Fishery Resource of Zhejiang Province,
Zhejiang Province Key Laboratory of Mariculture and Enhancement, Zhoushan 316021; 2. China Aquatic
Products Zhoushan Marine Fisheries Corp, Zhoushan 316000, China)

Abstract: The crab paste was prepared from fresh marine Portunus tritubereulatus as raw material, and
the flavor profile of the marine P. trituberculatus paste was analyzed through sensory evaluation, basie nutri-
tional components, electronic tongue and volatile flavor components. The results showed that the processing
process and formula of marine P. trituberculatus paste was that after the fresh P. trituberculatus was transport—
ed to the laboratory through the cold chain, washed and drained. the shells, gills. navels and other inedible
parts are removed, and then cut into | emx1 emx1 cm small pieces, add 4% salt, 2% rice wine, 2% sugar, mix

well, and stored in a refrigerator (4 “C). The crab paste prepared by the process and formula had the inherent
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light fishy smell of sea crabs, the color was brighter and yellow, the tissue state was full and the shell and meat
were nol separated, and it was a healthy, low—energy, low—fat, low-salt and high—protein processed produet;
There were 47 volatile flavor substances in crab paste detected by GC-MS, among which acetaldehyde, ethyl
caproate and alcohol were the main flavor contributors; Electronic tongue results showed that the crab paste
had the advantages of delicious and lasting laste, weak bitterness, no sourness and aftertaste.

Key words: Portunus trituberculatus; crab paste; flavor profile
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Tab.1 Sensory evaluation of crab paste
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Tab.2  Volatile flavor components of crab paste
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