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Studying effect of Salting and Drying on quality Properties for
powder of flesh and by-products of shrimp Metapenaeus affinis
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Abstract:
Shrimp Metapenaeus affinis was used, which obtained from the local markets in Basrah city.
In this stady we knowedged about how handling shrimp, it was blanching shrimp to knowed the
best period for blanching, (5) mint was the best. after that we prepared seven samples (shrimp
peeleding blanching or salting blanching and peeleding without salting, shrimp blanching.
Peeleding and salting concentration with 10% and 15%, shrimp peeleding and salting with 10%
and 15% , shrimp keeping with salt and vinegar. After that the samples were dryed at (60-65)
temperature in oven for eihgt hour.
It was observed that the sample which blanching, peeleding and keeping with salt and vinegar
was the best. Following with the sample which blanching peeledding and salting with 15% and
10%. These samples were kept good specifity properties.
Powder of by- products was making, and it’s properties was compared with the flesh powder.
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