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Processing of prawns, shrimps crabs and
lobster



https://www.fishfiles.com.au/

Catching of prawns & other sea
foods.
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< Peeling and deveining

Peeling refersto removing""‘ _ .- ol meat Shnmp,.

is peeled antl deveined Byimasia s z‘ iough itis done’
manually i most ofhatd ke npeiesSTypicals
pegling mashine@ oo ﬁ e, Thed tomatf{;hrmp
peeler) sn@ul%@e ) ‘\‘ meelit the shell along the! [
¢§body1en ho rSalside be3|de the vein. Once '

, 2 ‘
f&hﬂe ?Utl a,ple the n gdu 0 ntoaﬁed o«,[olgrs

s
.‘




> EIITGE SEAsK |3 oNn-se Gre;lryl‘ngo
eeasq‘ﬁedcwater (s‘ ~ ed in forced air @{gersf usually for 6

\_f g

PR

a'rblast/sblg

egzer ,_orm a contact pl@te#eeze;u

A
N

% ' { : l:\.: " 3 -9 ~‘j‘.__; ‘\ ‘i§ N

{,403%) blocké' of sh rlmp are froze:nrl-

L

¥ . P e
) - A B
- ~- Y ~ 3” % v
: \.-,' \ ~., J‘s ,
. . =
B
Y

“hgm uct | frozen
j aﬁ?yp vﬁed to




Q Cold Storage

The methods de
shore, pr.
- thaW =-'--=

T A— Y l’

p— 2 T _’ _—
.

= — _J”__ .’-

~,.¢ eol" oraqe Of Whole Shrimp

= Whole shrlmp, raw or cooked, frozen individually in air blast or in blocks with water
In a plate freezer, will keep in good condition in cold store at -30°C for at least 6
months. Raw and cooked frozen whole shrimp develop cold store odors and flavors
during storage and the higher the storage temperature, the more quickly they
develop. Shrimp cooked after freezing and cold storage are usually paler in color
than shrimp that are cooked before freezing.



frozen at sea or on shore can b '
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NS rlmp can be thawed in a few minutes, or they can be cooked
the frozen state.
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Tﬁe shrlmp should be cooled immediately after cooking. Cooling in air is claimed to
-~ give the whole cooked shrimp a better color but, unless the shrimp are to be
marketed in this form, it is recommended they be cooled in water.

v  Peeling

Brown shrimp and pink shrimp from inshore waters are still normally peeled by
hand, but machines are now available that will handle the larger deep-water
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Hooks are used to pill

the lobster out frof
under the condo,/This

group of spiny lobster is~

now ready to be carried

to the surface
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Once aboeard the
skiff the tails are
removed and
delivered to the
mother-ship
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Each ‘ag (or “Kit” as it is called
in the Bahamas) is weighed and

checked for temperature,
quality and level of bi-sulfite
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After overnight thawing
the ta-i'lvigare place on a
conveyor for cleaning
and inspection



& ' " Mechnicians extract the
~Intestinal tract and check
! j" '\ the tail for quality
s




e |Appro.ximately 75 trained
\tec nigians are used each day to
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Talls are sprayed with
Ozonated water for ;
continuous sanltlzatrd‘h“ e
5 throughout the process I|n







Lobster tails are placed
onto the grading conveyor
where they are weighed
and graded at 80 tails per
minute



[
y . -- -

CEEEED
mEEmon
gEEEsn
Esunoam

gt i

e grader selector whi

—the gt
&

A

- —
24)

S outiand co

llects e‘a\c’d

ea

r



Ing, tﬂT&

.' '| - 2
A cted
IntQ,
|n|V|dua poly

t len put into -
,Net Wi. boxEs'- .




10 Ib. Net Wt. boxes are then
{' re-weighed by Check-

| Weigher-Technicians to make
sure that net weights are
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Products are placed on Freezer racks
and moved to the Blast Freezer
overnight where the temperature is
maintained at -20 deg. F.

It is essential that all tails are “Hard-
Frozen” completely through before
- they can be moved to the
Metal Detection Area
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After Blast Freezing each 10 Ib. Net Wt. box is checked for
pack quality, appearance, frozen state and uniformity prior to
being put through.the Sajeline Metal Detection System
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Ozone International 0

No cleaning or sanitizing chemicals are
used in the processing area at TSL.

Only ozone is used as a sanitizing agent [~
at TSL. It is generated in-house and it is =
extremely effective in pathogen reduction.
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