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The Quality Characteristics of Sauce Made with Shrimp or Crab

Kyeoung-Im Lee
Department of Hotel Culinary Arts, Yangsan College

Abstract

The purpose of this study was to evaluate sensory characteristics, and to investigate nutrients and taste
compounds in sauce made with shrimp or crab. Shrimp sauce turned out to have better appearance, color,
flavor and texture, and the taste of crab sauce was more excellent. In three kinds of shrimp sauces made with
different thickeners, sauces used with rice and roux were evaluated to have a good taste and flavor. The major
amino acids were V-aminobutyric acid, alanine, a-aminoadipic acid and citruline in shrimp sauce, and taurine,
alanine, a-aminoadipic acid and citruline in crab sauce. The major fatty acids of both samples were palmitic
acid and oleic acid, and also palmitoleic acid and linoleic acid were much detected in shrimp and crab sauce.
The content of crude protein was 1.62~2.44%, and that of crude lipid was 0.92~1.52% in the two sauces.
The major minerals were potassium and sodium in shrimp and crab sauce.
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Table 1. Formula of sauce made with shrimp or crab

. Quantities (g)

Ingredients Shrimp sauce Crab sauce
Shrimp 335 -
Crab - 335
Onion 80 80
Carrot 54 54
Celery 20 20
Parsley stem 4 4
Garlic 6 6
Lemon 10 10
Tomato paste 60 60
Tomato puree 56 56
Butter 32 -
Salad oil - 32
Pepper 0.30 0.30
Bay leaf 041 0.41
Basil 0.10 0.10
White wine (8%) 38 38
Water 1200 1200
Roux (flour + butter) 40 40
Whipping cream 15 15
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Table 2. Formula of shrimp sauce made with different
thickeners

Thickeners (g)

Ingredients Rice Starch Roux
Stock 400 200 400
Rice 26 - -
Butter 10 - 16
Whipping cream 30 6 32
Starch - 1 -
Flour - - 16
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Table 3. Sensory characteristics of the sauce made with
shrimp or crab
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Table 4. Sensory characteristics of the shrimp sauce
made with different. thickeners

Characteristics Shrimp sauce Crab sauce Thickeners Rice Starch Roux

Appearance 3.41+1.26" 223+1.11° Appearance 423+0.81*Y 3.23+097° 3.05+0.84"
Color 3.68+1.13" 2.14=1.13° Color 3.82+0.80" 3.32+0.84 3.18+1.05°

Flavor 3.50+0.91° 3.32+1.09° Flavor 3.50+091° 3.32:0.89" 3.59+0.96"

Taste 3.32+1.13° 3.50+1.26" Taste 3.82+¢1.05 3.55z1.01° 3.68+1.13"
Texture 3.41+1.18 3.27+1.20° Texture 427+0.70" 295+1.13° 3.23+0.92"
Viscosity 3.00£1.07° 2.86£1.17° Viscosity 3.82+1.05" 3.14+1.17° 3.68+0.99"
Overall acceptability 291087 2.82+1.26" Overall acceptability 3.93+0.76" 323+1.07° 3.55+1.09°

Y MeanzSD. The different letters are significantly different
at the p<0.05 level of significance as determined by
Duncan’s multiple range test.
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Y Mean+SD. The different letters are significantly different
at the p<0.05 level of significance as determined by
Duncan’s multiple range test.
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Table 5. The compositions of free amino acid from sauce A= olgfdt HME S APt FHE Ao FF
made with shrimp or crab L Z Ao AlRHTL
Free amino acids %
Shrimp sauce Crab sauce Table 6. The compositions of free fatty acid from sauce
Phosphoserine 0.619 0.638 made with shrimp or crab
Taurine 3.090 12.731 Fatty acids %
Urea 13.669 21.407 Y Shrimp sauce Crab sauce
L-Threonine 1.715 1.493 Capric acid 0.35 0.31
L-a-Aminoadipic acid 17.276 13.027 Lauric acid 0.70 0.65
L-Glycine - 0.351 Tridecanoic acid 2.98 -
L-Alanine 8.570 15.618 Myristic acid 0.19 2.77
L-Citrulline 11.333 10.121 Myristoleic acid 0.21 -
L-a-Aminobutyric acid - 3.748 Pentadecanoic acid - 0.27
L-Valine 0.249 1.285 Palmitic acid 31.51 29.49
L-Methionine - 1.213 Palmitoleic acid 14.94 16.37
L-Isoleucine 0.801 1.836 Magaric acid 0.23 0.28
L-Leucine 1.086 2.835 Stearic acid 9.44 6.36
L-Tyrosine - 2.480 Oleic acid 30.10 29.54
L-Phenylalanine 2.028 2.446 Linoleic acid 7.55 10.86
DL-p-Aminobutyric acid 6.874 - Linolenic acid 0.29 0.66
vy-Aminobutyric acid 25.781 - Arachidonic acid 0.32 0.30
NH; - 2.120 Eicosenoic acid 0.20 -
1-Methyl-L-Histidine 1.226 1.432 Erucic acid 0.13 -
L-Carnosine 5.682 5.219 Unknown 0.87 2.13
Total 99.999 100 Total 100 100
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Table 7. The contents of general nutrients from sauce
made with shrimp or crab

Contents(%)
Moisture | Protein | Lipid | Ash Salt
Shrimp sauce | 82.21 1.62 152 | 0.67 | 0.36
Crab sauce 86.40 2.44 0.92 0.85 | 0.63

Materials

Table 8. The compositions of mineral from sauce made
with shrimp or crab

. Minerals(%)
Ingredients — %" Mg K Na P
Shrimp sauce 004 0.0009 0.0118 0.1556 0.1065 0.0185
Crab sauce 002 00009 0.0149 0.1642 0.1786 0.0267
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