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Saowapa Nimduang 2008: Development of Frozen Products from Soft-shell Crab.
Master of Science (Fishery Products), Major Field: Fishery Products, Department of

Fishery Products. Thesis Advisor: Associate Professor Nongnuch Raksakulthai, Ph.D.

121 pages.

The consumer survey on frozen soft-shell crab dishes revealed that the products
selected were fried soft-shell crab with black pepper and stirred-fried soft-shell crab with curry
powder. The developed recipe of fried soft-shell crab with black pepper comprised 50 % water,
9 % sugar, 1 % salt, 2 % seasoning sauce and 5 % black pepper powder (w/w) of soft-shell crab.
For stirred-fried soft-shell crab with curry powder, the developed sauce recipe comprised
26.52 % fresh milk, 9.29 % chilli paste, 1.59 % sesame oil, 0.66 % pepper powder, 0.66 % curry
powder, 1.99 % sugar, 1.59 % fresh garlic, 3.99 % soy sauce, 13.26 % onion, 3.31 % fresh red
chilli, 6.63 % spring onion and celery 3.99 % whole egg and 26.52 % water. The ratio of sauce
and crab was 1.5:1. The reheating time by microwave oven for both products at 800 watts was 6
minutes. The L*a* b* values of fried soft-shell crab with black pepper were 38.67 14.28 and
23.85, respectively. The proximate compositions were 49.51 % moisture, 13.94 % protein,
18.38 % fat, 2.95 % ash and 18.82 % carbohydrate. For stirred-fried soft-shell crab with curry
powder, L*a* b* values of crab were 48.39, 11.34 and 22.66, and for sauce they were 53.59,
10.93 and 35.69, respectively. The proximate compositions were 63.61 % moisture, 10.51 %
protein, 13.62 % fat, 2.52 % ash and 9.67 % carbohydrate. The microbiological quality of both
products met the standard of ready-to-eat frozen food (Department of Medical Sciences, 2003).
Acceptability scores of both products were like moderately to like very much. The suggested
prices of fried soft-shell crab with black pepper and stirred-fried soft-shell crab with curry
powder were 31-40 baht/120 g and 20-30 baht/200 g, respectively. Shelf-life storage of both
products at 4°C, judged from sensory acceptability was 18 days but judged from
microbiological standard, it was 15 days. At -18°C, it could be kept for at least 8 weeks. The
raw material costs of fried soft-shell crab with black pepper were 20.55 baht/120 g and 32.91
baht/200 g for stirred-fried soft-shell crab with curry powder.
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