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arge quantities of tiny shrimps are 
discarded at sea as it is not economic to 

preserve and bring them ashore for 
marketing. However, it offers an opportunity 
to add value and make this precious 
resource a valuable product of high 
acceptability in the market. Red tiny shrimp 
(Solenocera crassicornis) is one of such 
important fishery resource in Veraval coast 
which require attention. It is highly rich in 
protein, fat and minerals. Attempt was made 
to use this nutritional material for developing 
ready to eat fried masala shrimp as snack 
foods. Recipe and ingredients were 
standardized. Composition, shelf life and 
economic value of the product were 
analyzed.  The quality of the product 
developed was evaluated by sensory 
evaluation and shelf life of 90 days was 
observed at ambient temperature in air tight 
pouch. The study has shown promising initial 
result for improvements in value added tiny 
shrimp as snack food. Scale up studies 
should be performed to determine its 
feasibility on an industrial scale. 
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TE shelf stable prawn (Fenneropenaeus 
indicus) curry was developed in 

multilayer thermoformed polypropylene 
containers of 320 ml capacity. The prawn 
curry was prepared as per standard recipe 
and packed 60:40 liquid to solid ratio. Hot 
filling was done and the containers were heat 
sealed in a pneumatic tray sealing machine. 
The sealed containers were split into two 
batches of which one was thermal processed 
in a steam air retort and the other in a water 
immersion retort to Fo value of 8 min at 
121.1°C. The medium of heating was steam 
and air for steam retort and in water 
immersion it was water and steam.  The total 
process time to reach Fo value of 8 was 
47.28 min for steam air and 52.30 min for 
water immersion retort respectively.  The 
thermal processed samples were sterile 
throughout the storage period. The samples 
were evaluated on a monthly basis for 
biochemical and organoleptic parameters.  
The TVBN values did not show any 
significant changes during storage. The lipid 
oxidation parameters like free fatty acid and 
thiobarbituric acid value increased 
marginally. The L* values decreased during 
the period of storage and the texture of the 
samples became harder during storage. 
Organoleptically the samples were 
acceptable upto 10 months of storage.   
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