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Study of Lactic Acid Fermentation Technology for
Soft—Shell Palaemon carincauda Holthuis
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Abstract: By using the lactic acid fermentation technology to prepare the soft-shell Palaemon
carincauda Holthuis,the factors including temperature,time,inoculum and other factors were
studied. The fermentation parameters were optimized by using response surface method. The best
conditions of preparation soft-shell Palaemon carincauda Holthuis for lactic acid bacteria
fermentation were obtained as follows ; fermentation time 24 h,inoculum 10® cfu/mL ,the amount of
sugar added 20% ,and temperature 25 C ,under which the puncture peak of soft-shell Palaemon
carincauda Holthuis reached to 169.4 g,and the pH of shrimp closed to 6.5 with well-preserved
flavor.
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Fig. 1 Softening effect of time on Palaemon carincauda
Holthuis
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Fig. 2 Softening effect of inoculation amount on Palaemon

carincauda Holthuis
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Fig. 3 Softening effect of sucrose amount on Palaemon

carincauda Holthuis
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Palaemon carincauda Holthuis
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Fig. 5 Softening effect of initial pH on shrimp Palaemon
carincauda Holthuis
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Fig. 6 Softening effect of temperature on Palaemon

carincauda Holthuis
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