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This Layer Drying of Shrimp (parapenaeopsisstylifera) Using Cabin Dryer, Freeze Dryer and Sun
Drying and Examining its Physico-Chemical and Microbial Characteristics

This research aimed to study different kinds of drying methods on qualitative characteristics of shrimp. In
this study fresh shrimp has been dried by cabinet drier in 30,70 and 100 degrees Celsius. Optimal conditions
for drying obtained by checking wrinkle, rehydration and color. The quantitative characteristic of dried
shrimp has been compared to cabinet dryer under optimal conditions , freeze drying and sun drying. The
results have been shown that optimal drying conditions in cabinet drying is in 100 degrees Celsius. Checking
qualitative indicators shrimp such as wrinkles, rehydration, color, oxidation rate, antioxidant and protein
solubility have been shown that freeze drying has the best results among these different methods. Only in
sensory evaluation, the smell of dried samples in freeze drying received a lower rating that can be because of
the nature of this method and lack of receiving heat.
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