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Abstract

Crayfish is an important freshwater aquatic resource in China, with high water and protein con-
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tent, so it is very susceptible to microbial infection and decay, which seriously affects its quality.
Freezing technology is a traditional preservation technology, but freezing will cause irreversible
damage to the quality of crayfish. The addition of cryoprotectants is one of the effective ways to
alleviate the quality deterioration of aquatic products in the process of freezing and preservation.
In this paper, the preservation technology of crayfish and the cryoprotectants widely used in re-
cent years are briefly described, and the application of cryoprotectants in the field of aquatic
product processing is pointed out and prospected, aiming to provide a corresponding theoretical
basis for the preservation of frozen aquatic products.
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1. 5|15
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K3 T UK B 5 B T SR BB, R0, ZERR/K™ S AE I O R v 0 R 5 [8], ANTATIA ZI7E At
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Cambaridae. e [RJRZIN SR =M & HEMETE. g mET . ERERR, e
AHE K AR . 5 BRI K F 7 2K (s S 0, 15 F G VR 2 AU () BT 55 R 25 4L

o R R (1 AR 3% S PE AN RE D # T ook, R — P EERROK I R . T K E R e TR,
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4. RIFERIPFIBRSTHER
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HERR[32], A RO AE S R R K R S5 AR R A

Donald <5 [33]WF 7o & B 4% HEHE + 4% LA EARDUAR R T, (EOR B m#ARE. misH R IBEE, &
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FICRAFHRIAI[39] 0 HFHENE B RS FRXURE 7> T IR, BT 5GBSR AR DL I e 54, T B AR 5
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BT LR R ARAE A R 7R 0T Dl v VR o R v AR BB PR AR 2 1 B PR, DR 97 B ER T F) 240 M
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