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total calories of the serving. Most recipes will turn out just as well with only one teaspoon of fat
per serving and will have fewer calories. Deep-fat frying should not be recommended as a method
of cooking seafood; not because it is unflavorful, but because it is unhealthful. No one needs the
additional fat taken up by seafood cooked in this way. Promote the leaner, healthier cooking
methods instead.
As a guide for salt content, suggest using no more than an eighth of a teaspoon salt per
serving; that is half a teaspoon in total for a recipe serving four. Most recipes exceed this amount.
Reducing the salt levelto this amount is barely detectable by taste and is doing a favor to the blood
pressure. Never suggest adding salt to taste. Most people add far too much.
To improve the overall nutritional value of the product, consult a qualified nutritionist or
registered dietitian. Encouraging the use of vegetables in seafood recipe is an opportunity to
promote good nutrition indirectly through seafood. A line or illustration depicting the nutritional
highlights of a recipe tells the reader that nutrition was a consideration in developing the recipe.
Source of Items Two to Seven: Seafood Nutrition by Joyce A. Nettleton, New York: Osprey
Books, 1985.

MAKING SHRIMP CAKE
B a la o o r a la m a n g (A ce te s indicus o r A tya sp.) is usually sold in dried fo rm but spoils easily
w ith in six m onths. In Paracale, C am arines N orte and C abusao, C am arines S ur, the people have
deve lo p e d an indigenous processing technology to produce shrim p cakes in o rd e r to p ro lo n g the
storage life o f balao.
P rocessing of b a la o is a traditional and practical w ay o f extending th e shelf life o f th e shrim ps.
T h e p ro ce ss is sim ple, requires lo w capital investm ent, and tow technolo gical input. It only involves
the use o f salt. S alting enhances the fla v o r o f balao. The shrim ps becom e m ore pleasing to the
palate. T h u s sh rim p cakes have gained w ide acceptance fo r 20-30 years in local and foreign
m arkets.

Dried shrimps
Dried shrimps are easy to prepare but have limited shelf life. However, salting of shrimps
into cakes improves the quality and storage life of the processed product. Salting preserves
the product by towering the moisture content up to the point where the food-spoiling agents
are destroyed. This results in a product that could last for 1-2 years at ordinary storage
conditions. Shrimp cake making, therefore, ensures better and more stable products in the
market and provides better income for small fishermen. Shrimp cake could be a potential
product not only for small-scale village processing in Bicol but also elsewhere where shrimps
abound.

Technology generation
Recently, the Bicol University College of Fisheries, in collaboration with the Philippine Council
for Agriculture, Forestry and Natural Resources Research and Development, conducted a study
on the technology of shrimp cake-making in Bicol which involved the development of a standard
procedure for shrimp cake-making, quality assessment, and storage.
The traditional method of processing balao was studied and improved for better quality and
longer storage life of products.
Results showed that a drying time of 3-5 hours is best for shrimp cake-making. With 39%
moisture, the products using the modified process lasted for two years when packed in
polyethylene bags at a tow density. Shrimp cakes were also highly acceptable and nutritious.
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Technology package
M ethods. The tw o processing m ethods in shrim p cake-m aking in Bico l are th e s a h o d a ra o ,
w here the shrim ps are sun-dried im m ediately after harvest fro m the sea, and b a la o h a p o n , w here
the shrim ps are salted overnight before sun-drying. In both m ethods, the shrim ps are m oulded
into one -kilo g ra m cake o r tube before packing.
Q uality. T he qua lity o f a shrim p cake depends upon the freshness o f th e ra w m aterial,
appropria te d ryin g a n d pound ing m ethods, a n d th e use of clean processing equipm ent.
Figure 1 show s the steps in the m odified shrim p cake process using the sa h o d arao m ethod:
1. W ash and clean. Use o n ly fre sh shrim ps im m ediately a fte r harvest. Place th e shrim ps in
b a ske ts and dip in seaw ater several tim e s to rem ove surface dirt. R em ove fish, shellfish,
se a w e e d s and other extraneous m atter fo r these w ill affect the fla v o r and arom a of the product.
M inim ize handling to m inim ize the unintentional introduction of m icroorganism s.
2. Dry. S pread thinly the clean and drained shrim ps on clean m ats and dry und e r th e sun fo r
3 hours. Elevate the m ats to avoid contam ination by stray anim als. Protect the dryin g set-up fro m
fly infestation and o th e r sources of contam ination.
D uring rainy days w hen sun-drying is not possible, however, th e a rtificial d ry e r serves the
purpose (Fig. 2). F or oven-drying , the recom m ended drying tim e is 1.5 hours at 130°C.
3. Pound. P ound dried shrim ps in clean and d ry m ortar and pestle fo r five m inutes o r until the
texture beco m e s sticky.
4. Store. W ra p th e pounded
shrim ps ove rn ig h t in cle a n jute
sacks and store overnight.
5. M ould. The fo llow ing day,
m ould the shrim ps by hand into
sm all patties. T his is done fo r
easy drying of the pounded
shrim ps.
6. Dry. S un-dry the shrim p
patties fo r tw o hours. T his re
duces the product's m oisture
content to the desired level of
39% .
7. Pound. P ound the dried
shrim p patties u sing m ortar and
pestle until th e shrim ps becom e
fin e r in texture.
8. M ould. M ould th e shrim ps
by hand into cake o r tubular
form . T he w eight o f shrim p cake
in either fo rm is m aintained at
one kilogram as required by con
sum ers.
9. C ool. A fter m ou ld in g , cool
the shrim p cake at room te m 
perature by air-drying.
10. Package. F or conven
ience a n d econom ic reasons,
use banana leaves as packing
m aterial. For longer keeping
quality of the product, use low
density polyethylene bags.

Fig. 1. General procedure in shrimp cake-making using the sahod
arao method.
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Packaging
Banana leaves and
low density polyethyl
ene bags are used for
packaging the tradi
tional shrimp cakes.
P acking
studies
showed that the use of
low density polyethyl
ene bags results in
better quality products
with longer shelf life.

Storage
The tra d itio n a l
shrimp cake lasts for
one to two years when
stored at room tem
perature. Using the
modified process, the
shrimp cake can last
even longer than two
years.

Product evaluation
Shrimp cake using
the modified process
was found to be highly
acceptable. Sensory
Fig. 2. General procedure in shrimp cake-making using an artificial dryer.
evaluation tests re
vealed that the color, flavor, and general acceptability of the products were better with the
traditional process.

Source: The PCARRD Monitor, Vol. 17, No. 10, October 1989.

SEAFDEC/AQD LAUNCHES SEAFARMING AND COASTAL
ENHANCEMENT PROGRAM
The Aquaculture Department of the Southeast Asian Fisheries Development Center
(SEAFDEC/AQD) recently launched an integrated seafarming and coastal enhancement pro
gram. Hailed as an effective measure to close the worsening gap between fish demand and fish
supply, it has the support of the Department of Agriculture and is funded partially by the
International Development Research Centre (IDRC) of Canada.
Currently underway is Phase I of the project which shall establish a pilot seafarming and
coastal enhancement center at a suitable location. Already, five candidate sites in Panay and
Guimaras Islands have been identified.
The center will spearhead the following activities: (1) marine culture of selected finfishes,
molluscs, shrimps, and seaweeds: (2) breeding of the selected species for release into coastal

