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Effects of two cooking methods on nutritional quality and texture of prawns

YUAN Yaming, XUN Ruilong, YU Xiaofan, SHEN Xin, ZHOU Huan, XU Huiqing
(College of Food Science and Engineering, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Steaming and roasting were used to investigate cooking means on the nutritional quality and texture
of prawn meat by determining the basic nutritional components, texture characteristics, protein degradation
and protein secondary structure. The results suggested that compared with raw material, the water content of
treated prawns decreased, the relative content of fundamental compositions including crude protein, ash and
crude fat increased. The hardness, spring and chewiness of prawn meat increased first and then decreased as
heating time prolonged with more significant changes in the roasted group. SDS — PAGE showed more signifi-
cant protein degradation in treated groups compared with the control. Raman spectra showed that as cooking
time prolonged, the content of a — helices and B — turns of prawn protein decreased, the content of B — sheets
and random coils increased. Pearson correlation analysis showed that the content of o — helices significantly af-
fected the nutrition and texture quality of prawn meat. Roasting had more significant effect on the nutritional

quality and texture of prawn meat and changes in protein structure than steaming.

Key words: cooking means; prawn; nutrient; texture, secondary structure
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