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The Prevention of Black Discoloration for Red Snow Crab (Chinoecetes japonicus) by Natural Products
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The prevention of black discoloration for red snow crab (Chinoecetes japonicus) by Natural Products was studied.

Scallion seasoned with sugar and vinegar could prevent of black discoloration. But we supposed that was caused by pH. We

could prevent of black discoloration by under pH3.5 or upper pH8.0.
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