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Abstract:A kind of shrimp flavor fallowness food,  with

Acetes being the main material, was developed
after pre—cooking, flavoring, roasting and other
processing  steps, some materials such as
peanuts and sesames being added. The product
is rich in nutrition and has a special delicious
shrimp flavor. A good market future for the
product can be expected.
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1 1.6 2.3 1.6 5.5
90 2 1.8 23 1.8 5.9
3 1.8 22 24 6.4
1 2.1 22 3.1 7.4
100 2 2.4 2.6 3.8 8.8
3 22 2.5 32 7.9
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