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Appropriate conditions for production and storage of frozen ready-to-eat and
semi-ready-to-eat breaded shrimp were studied. Initially, best formulae for batter,
egg product and breading were selected by sensory evaluation and analyzing for fat
content in the finished products. Later, variables comprising substitution of wheat
flour with rice and corn flour in batter; ratio of flour to water at 1:0.8, 1:1,
1:1.25, 1:1.5; prefrying temperature at 155, 165 and I7S°C; prefrying time at 0, 20,
40, 60 and 90 seconds; fresh vs frozen-thawed shrimpsj and blanching of raw shrimp in
boiling water for 20 seconds before breading; were studied. The best products from
all studies were selected by sensory evaluation and analyzing of the fat content,
the cutting force and the production yield. Storage stability of the products in high
density polyethylene (HDPE) and Eval film bags were estimated at -20°C. At one month
interval samples from each treatment were evaluated for the moisture content, the
total plate count, the thiobarbituric acid (TBA) value, the cutting force and the
organoleptic quality.

The ﬁost appropriate formula for batter was composed of 78% all purpose wheat
flour, 2.5% salt, 2,5% baking powder, 13.3% whole egg powder, 3.7% sugar, incombina-
tion with coarse bread crumb., The binding properties of fresh whole egg and whole
egg powder were better than those of fresh yolk and yolk powder. The selected batter
provided the good appearance and the least greasy product. Less fat and good texture
property in the product was obtained when substitute all purpose wheat flour with 16%
corn flour, 9% rice flour and using the flour to water ratio of 1:1.5 and 1:1 for the
ready-to-eat and semi-to-eat products, respectively. The optimum prefreezing frying
temperature and time found were 155°C, 20 seconds. The quality and fat content of
products from fresh and frozen-thawed shrimp were not different but higher production
yield was resulted when using fresh shrimp., Semi-ready-to-eat product from blanched
shrimp was better in textural characteristic and acceptability. Frozen ready-to-eat
and semi-ready-to-eat products in HDPE and Eval film bags when stored at -20°C for 4
months were notsignificantly different in the organoleptic quality, the total plate
count and the cutting force,from freshly produced products. Higher moisture loss and
higher TBA value were observed in samples packed in HDPE bags, Sensory panelists

cowldnot detect rancid off flavor at the TBA level found in this experiment,
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