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Research progress on the nutritional quality and processed products of
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ABSTRACT: Swimming crab is one of important economic crabs in the world and widely distributed in coastal areas
of China. It is favored by consumers all over the world for its balanced nutrients and delicious taste. There are many
types of swimming crabs, the common ones are Portunus trituberculatus, Portunus pelagicus and Portunus
sanguinolentus, apart from traditional processing methods, in addition to the common processing and eating methods,
in recent years, many new processing methods had been applied to the product research and development of
swimming crab, and had been used to prepare a variety of swimming crab food and functional products. This article
reviewed the nutritional quality of swimming crabs and their processing and utilization status, and put forward
suggestions for the research and development of deep-processed products using swimming crab as raw material,
providing a reference for the in-depth development of swimming crab and its processed products.
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Table 1 Effects of different sexes on the growth and edible rate of Portunus pelagicus and the effects of different water temperature
and different fattening time on the growth and edible rate of female Portunus trituberculatus

P 5 K F IR a)/d
HR KRB - —— —
HfE A T A AR PARITLE S 0 30 60 90
HERRFEEU % 8.68 0.50 6.01£1.27*  9.39+1.60° 0.6940.40° 4.20+2.62° 6.12+2.26" 7.5241.15¢
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