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Study on Processing and Shelf-Life Extension of Crab Meat Product from a Fishing Community
at Sikao District in Trang Province
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Abstract

Processing procedures of crab meat product produced from a fishing community at Sikao district in
Trang province were investigated using the methods of critical points of HACCP system. It was found that there
were three crucial risk points including the areas for piling boiled crab, carring crab meat with hands, and placing
carved crab meat. After the risk points were improved, total viable count was reduce and E. coli, Staphylococcus
sp., and Vibrio parahaemolyticus in the crab meat could not be detected. Extending the shelf life of crab meat
was studied in two packaging types (normal packaging in thick polyethylene bags and vacuum packaging in
vacuum bags) stored at 0°C (in ice). The results showed that the optimal storage conditions for crab meat was
vacuum packaging in a vacuum bags. The shelf life of crab meat was prolonged by pasteurizing crab meat in
72°C water for 10 minutes. This could extend the storage life of crab meat to 15 days.
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Piling boiled crabs Carving crab meat Placing carved crab meat

Figure 1 Three critical risk points in in processing of crab meat
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Figure 2 Improved critical control points in the processing of crab meat
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Figure 3 The microbiological quality of crab meat before and after using the HACCP system
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Figure 4 The microbiological quality of crab meat in vacuum packaging storaed at 0°C
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