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Experimental Study of Mechanical Separation of Crab Shell and Meat
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Abstract: The body, legs and forceps of crab were classified. Shell and meat were separated by belt extrusion, roller extrusion and vacuum
suction. Theyield, separation efficiency and crab meat quality were used as evaluation index: The research results indicated that belt extrusion
was most suitable for shell and meat separation of crab body and yield of crab-meat can reach to 68.2%. Separate efficiency can reachto 50 kg/h
and crab meat had a best quality. Roller extrusion was most suitable for shell and meat separation of crab legs. The yield of crab meat was 35.8%,
and separate efficiency was 6.8 kg/h. The crab meat showed a best quality. Vacuum suction was most suitable for shell and meat separation of
crab forceps. Theyield of crab meat was 44.1% and separate efficiency' was 5.1 kg/h. The crab meat had a best quality.
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Fig.2 The schematic diagram of roller extruding
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Fig.3 The schematic diagram of vacuum sucking
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Table 1 The standard of sensory evaluation
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Table 2 Shell and meat separation effect of crab body

BNREYN S HMEKN)  ER SR
AIRE  69.440.6 3.040.3 9.020.2
KRR 68.240.8 49.541.2 8.620.2
REFE 534404 25.420.4 7.920.3
AERE  57.9406 12.940.6 8.420.2
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Table 3 Shell and meat separation effect of crab legs
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Table 4 Shell and meat separation effect of crab forceps

TR 5 H R EI(kgh) EARR
ALRA 35.44).4 1.440.1 9.040.2
AR 27.540.5 18.540.4 5.440.2
RibHE 35.840.5 6.840.3 9.440.3
A RIE 28.620.4 2.630.2 8.840.2
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BNEEIY  pHKFE(kgh)  EASRR
ATLRA 41.620.6 1.840.2 9.420.2
B A BF R 40.330.5 15.340.3 4.640.2
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ARk 44.140.4 5.140.2 8.840.2
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