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Abstract

Crayfish, as a rich aquatic resource, are rich in protein, essential amino acids, vitamins, and minerals,
and are highly favored by consumers. Deep-frying is one of the primary processing methods for
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crayfish. However, conventional deep-frying causes excessive denaturation of shrimp meat protein,
resulting in a hardened texture and poor palatability. Vacuum low-temperature frying technology
offers distinct advantages due to its lower frying temperature, which reduces the loss of certain nu-
trients and prevents food charring. This study compared the differences between conventional fry-
ing and vacuum low-temperature frying in terms of texture quality and nutrient retention. The re-
sults demonstrate that vacuum low-temperature frying has advantages in maintaining the elasticity
and tenderness of shrimp meat and reducing the loss of nutrients and flavor. Furthermore, the ap-
plication prospects of vacuum low-temperature frying in the processing of prepared aquatic prod-
ucts are discussed. This research provides theoretical and technical references for improving the
quality of crayfish prepared products and promoting industrial development.
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Table 1. The effect of vacuum low-temperature heating on the quality of different aquatic products
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