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' Crustaceans
* Decapoda

" Prawn

* Shrimp

* Lobster

* Crayfish

¥ Crab

* Hermit crab
* Meatier

' Delicate

" Salmon

¥ Retail

'" Seafood

't Polyunsaturated fatty acids
'* Omega

" Volatile

Y Vulnerable
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* American Heart Association
'* Epidemiological studies
™ Histidine

 Proline

 Arginine

" Selenium

** Copper

* Zinc

™ Calcium

™ Astaxanthin

" Nervous system

** Musculoskeletal system
- Colon cancer
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™ Crustacean
" Rubian

™ Penaeus semisulcatus
™t Penaeus monodon

** Isoleucine

™ Leucine

™ Phenylalanine

™ Lauric

™ Myristic

£ Behenic

£ Palmitoleic

" Nervonic

' Linoleic

* Linolenic

° Arachidonic

* Litopenaeus vannamei
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¥ Fenneropenaeus indicus

** Penaeus notialis

** Individually Quick Frezzing
°* Technological advantages
°' Autolytic enzymes
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*" Cooking charts
°" Frying
** Benjakul
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°¢ Sarcomere
** Musaiger
v Souza

** Curried

°% Czech
* Clams

= Japanese squid

™ Octopus

™ Atherogenic

** Thrombogenic

** Hypocholesterolemic
** Hypercholesterolemic
* BuSova

* Wotoszyn

** Rostini

" Pratama
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Abstract

Shrimp belong to the crustacean family and are considered one of the valuable marine protein sources
in human nutrition. They are rich in essential nutrients such as essential fatty acids, high-quality
proteins, minerals, and astaxanthin, which is known for its antioxidant support for the nervous and
musculoskeletal systems. Due to their high nutritional value and beneficial health properties, shrimp
have gained global attention. Additionally, shrimp meat has high biological value due to its easy
digestibility compared to many other protein sources. However, shrimp processing methods play a
crucial role in preserving micronutrient and macronutrient content, nutritional value, safety, quality,
and bioactivity. This review article examines different types of shrimp, healthy processing in the food
industry, and their effects on consumer health. Finally, strategies for improving food safety and the
quality of this marine product will be presented.

Keywords: Shrimp, Nutrition, Healthy processing, Food industry, Food safety.



