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Abstract: Metapenaeus ensis is a kind of food with high nutritional value. It is rich in proteins and
vitamins, including vitamin A, B, D, E and various minerals, such as potassium, calcium, magnesium, phosphorus
and zinc, which provide sufficient nutrients for the human body. Regular consumption of Metapenaeus ensis
can not only prevent acute arteriosclerosis, but also reduce the average concentration of malignant cholesterol
in blood, expand coronary arteries, and help treat various cardiovascular diseases such as acute hypertension
and acute myocardial infarction. As a natural umami-enhancing seasoning, shrimp powder is used in
daily life, Using shrimp meat as the raw material, natural shrimp meat powder is made without
adding any ingredients, which has broad application prospects in umami seasoning. The best storage
time of self-made shrimp powder is determined by measuring the changes of taste, aftertaste of umami,
protein content, astaxanthin content, fat content and amino acid content. Finally, the application of self-made
shrimp powder in umami-enhancing seasoning is analyzed. The results show that with the increase of storage
time, the taste and amino acid content of self~-made shrimp powder tend to be stable after one week, the content
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of protein and astaxanthin decrease from 0. 62% and 548. 84 pg/g to 0. 52% and 141. 66 pg/g respectively

after two weeks, and the fat content increases from 4. 80 g/100 g to 13.9 g/100 g. Therefore, the best storage

time of self-made shrimp powder is two weeks. At this time, when it is used as a umami-enhancing seasoning,

it supplements the highest amount of nutrients.
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Fig. 1 Change of taste of Metapenaeus ensis powder at

different storage time
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Fig. 2 Standard curve of protein
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powder at different storage time
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Fig. 4 Change of astaxanthin content in Meta penaeus
ensis powder at different storage time
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Fig. 5 Change of fat content in Meta penaeus ensis

powder at different storage time
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powder at different storage time

H1 &1 6 T 1, by v i i HLAA W AR Ry 3 A
IR BRI AR (Pro) . H & R (Gly) K & R (Arg) ,
FUAR G EERR 1% e A M) it A7 1 [H] 19 S A B AS PR
AR, 3 R AR B AR R T H AR (Gly) FIR &R
(Ar@) (& HAE O JE I d5c g Il 2R (Pro) B & AR A A7 I
(B4 1 JR sy . 52 R 1 2 B R TP N R (Val) (A &
2 (Glu) A 55 AN BE A AF I 8] ) Bl A8 4k

IR BT R B U A R A o A A T R
AR IR B A G, 4 T 5 2 A ol il 2 R (Pro)  H & 1R
(Gly) VK& R (Arg) 2P dh 72 4k, Bir KL A il 558 7 7
TR IR B AT R R BT R A

3 it

AHIFFE L)L JE FBLAF b JEORE, 498 o T M 0 i 4% B R

W o028 5 b AR AN [RI IR ) (0L 1,2, 3 JED 4 38 i 20 B AF S
P EAR &R NSRS R &8 AR mS
AR A AR R 6 A B IR E T 4 B A AR
93 AE $ S R R v A S L b SR R I S e 1 £ A9 R
3 1 AU 5 A B S A iR 55, 45 XU 22 (30N 11 JRRGE
RN -2 e =1 S B W i R e e ST D IS R
S M R A A 2 R R S TR A TN R L H R I Ok
AT 18 568 1 A 1 e A, D55 T A 1 9 A ahb A Y
) B A (] R 394 R T L AR BRI 55, (B IR T . A
TERFE Ry 1~ 3 J& B, [ 6 0 XU %8 58 1 L7 &
G RUIF B TEAEA 1 e BB TR, kAR
SRR ok . MAEAE )k 2 JEE, AR R R R
1) AN AR N 25 4 (0 A5 R 5 3 k2B SR AR I B I AR R
T /b, A R BT B . T BE 2 A I
V) Fy 35 o s i 5 4% 32 B 28 SR K A O A W AR Y R
M) B S A o ik o U 225 O U 1 T LA G s o A i B 3
D11 AR R = D G S N il N T Nl Wt B 1§
B RN &k B de s fE . L. A i EF R R B A5 B
FH L ABAFI RS BRI 2 JA L b Aok R 1 Ay 8 ke 5 ek
B IR (N A5 R A B e (TFHE 157 |)
— 139 —



B #E Bk @

a9 K H 11 M
2024 4F 11 H

China Condiment

3 M s )

(13]E R B A Rt Rl AE F 2 0t 25, B 58 & ol 29 o J A 3 A
JRy. B B R AR E R A R R TR A I 2 - GB 50009,
124—2016[S]. dbxt . o EARME ) et , 2016.

(MIEZRPAMTETENS BRERERAMNBEMLR. &
w4 I AR A PR BRI E <GB 5009. 5—2016[ S 1.
JemC . AR R L 2016,

(I JER BAMIT AT ZEA S BREEMAMEEEHL)R. &
i 42 4 [ S bR E B0 R g T A9 T E < GB 5009. 6-—2016[S].
b5t . rp bR oE S A, 2016.

[16]TAN Z, LUO L L., WANG X Z, et al. Characterization of
the cecal microbiome composition of Wenchang chickens before
and after fattening[J]. PLoS One,2019,14(12):225692.

CL7JRPHSE RIRAE  RNBT 55 K 43 % LR S P B R s2 LT ). &
i Tolk B, 2013, 34(16) : 363-366.

C18TXIB 55 , T p - o Pk - 5. BN UG fin L5 B B A 48 55 48
FRAS AL BT ST 1], & Tk #H4%,2016,37(12) . 122-126.

[19JLIUDY, LISJ, WANG N, et al. Evolution of taste compounds
of Dezhou-braised chicken during cooking evaluated by chemical
analysis and an electronic tongue system[]]. Journal of Food
Science,2017,82(5) :1076-1082.

[20] R [0 , 5 Bl 1, B AR, %5 A7 B AR X m g B iy
FE B R AT, & & Tl B, 2020,41€6) :47-52.

[21]JKIM K H, KIM Y S, LEE Y K., et al. Postmortem muscle
glycolysis and meat quality characteristics of intact male
Korean native (Hawoo) cattle[]J]. Meat Science,2000,55(1) ;
47-52.
[22] 5 Ja4E il 22 W8, 5. 52 5 3 I 1) 25 4 2 1 % 22 )1
PR L) ], AR, 2022,43(17) :199-207.
(23258 Ao R, ETEE 45 TR 5t o oy dORE 2 A AT 5 (.
B RE,2009,30(11) : 262-265.

C24 Tk, 22 KA SR 25, 5. SR B0 LA i S 5618 g 7 1
BV R FLEZLT ] H M ARk R 22412, 2020, 55(2) : 46-53.

(25 1A 58 32 S b, W ABCHS 4. 37 0 b s v UL PR ot Jo g 0 e (.
FEAMNE (58,2018, 38(4) : 24-26.

[26 JNICOLE F N, RUNE R, MAGNY T, et al. Chicken meat
nutritional value when feeding red palm oil, palm oil or
rendered animal fat in combinations with linseed oil, rapeseed

oil and two levels of selenium[]J]. Lipids in Health and Disease,
2013,12(1):69.

(E#% 139 W)
AR A 0 20 TR 21 7 B 78 S T LA SE I MR Ry
FIHE T A AR DA R Al 412 S 8 AR AH LG AN 2 AR Aol 5 A
e BRI EN SR vl S - S D irs =N =)l Ry
(SIS By =i R U S L T
AT LATE B 6 B v v o AE R 08 B A 2, A R o 7 s
JCAE IR ORAE MRk Th B AR R A R AR LSRR fE
BRI R O6 5y 43 i T AR 43k 50 BHOG H 5 . ABFER
FE T ASRAEAE I E] T A ) AR bR a2 T & R
2 T R R i AR A, AT A H A R
53 0 it A7 o T) L R A B i 08 A ity v 8 182 P T LA Sy i A
SRTE DR B F7 At i e 0 10 4 AR B, %o v o
o R AR B R i 4 T A AM) T RAT E R S
SE
CLJEARNE - & Wi, 526 VWO 26 7 KBk 5d o e [T ], b [ 3
B A, 2021,46(10) :193-197.

C2IBRET 27 o k. TR ot 1) 5 R A e AR e ke ke 34wk 5 [,
Hh [ R i, 2021,46(12) 1 193-195.

(3t 52 bR 2% S0 3iE , 555 K 7™ IR i B9 2B 77 1 28 R it e [ ).
rh I 2023,48(4) :211-215.

(412 85 AN ObR. g 1z T80 DG Ak 52 45 63 I i 2 9 £ T JEDRL ) #5965
i XU I R LD . o R R L 2023,48(7) :88-90, 110,

(5 A AT BRI, YRR ™= B (8 Bacillus zhangzhouensis sp.
TE TR A 5 9 BT D, AP B R BR i 2023,48(8) :90-97, 142,
[6]CAO B, YUAN J P, JIANG D, et al. Seaweed-derived biochar
with multiple active sites as a heterogeneous catalyst for
converting macroalgae into acid-free biooil containing abundant

ester and sugar substances| J]. Fuel,2021,285(12) :119164.

L7 IRLL At AN ARAE 45, ZE T T 5 SR 0 R 8] H 55 16 R e vk
T . B 2 A R 2441 . 2020, 11(24) :9201-9206.
[8I#A S, JE A4 SR A L 48 6 A SR B PE M DFox [T ], v &

PR 5, 2014,39(6) :36-37,42.
[912Z=@E 07 . BT 5k AR 5, 4. 3 T 75 £ AR 19 36 3h 4 B iR
SIRFFELT]. A B AR, 2020,2009) 1 265-274.
L1008 5 ¥, FHEER 45, 6 o T35 B AR M1 AR TR I 4 5%
B TR LT . ol 22 i Ji , 2019, 40(1) 1 147-154.
C11IHP5E52 i, G a. [l Ah P Rs, 1 i R A/ INA: 1y ol 8 B
T 2R T P L) . (03 ,2019,37(12) 1 1282-1290.
L1280 R , FE -4 . 2% B e i G250 A 25 1 3% 1Y
%ﬁiiﬁf*‘a&ﬁ&%ﬁ;ﬁm. HH HFi815.2020, 23 :266-269.
[13JPAVLIC B, TESLIC N, ZENGIN G, et al. Antioxidant and

enzyme-inhibitory activity of peppermint extracts and essential
oils obtained by conventional and emerging extraction techniques[J].
Food Chemistry,2020,338(1):127724.

[14 JAGUILAR-MACHADO D, DELSO C, MARTINEZ ] M, et al.
Enzymatic processes triggered by PEF for astaxanthin extraction
from Xanthophyllomyces dendrorhous[J]. Frontiers in Bioengineering
and Biotechnology,2020,8.857.

LIS UZ AR SR, P9 SRR . 4 IR 1 1 ) 5 [ K ML AR i &% &
W RZ IR N 2 A )], BUAC R A . 2019, 16(24) - 170-173.

C16 1458, Fa 38 1 % R R 75 22 284k & 4 7 T30 n T4 72 o
AL HLR R BF D] 35 & < b T K%, 2015,

(178050 3. maAR B AR B m T 20 L4k [ D], 1. i v

K2£,2017.
[ 18T MR, i ok 45 14 X g 4% s Ak 4 52 il F 52 [ D, 200 < 48 W A
Ak K 2£.2010.

157 —



