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Abstract

Consumers prefer to buy live mud crabs. Moribund and dead crabs have very low
market value. Immediately after harvest, the crabs are tied to render their claws
immobile. The time between harvest and arrival of crabs at the final destination is
3-5 days. During the holding and transport period, the crabs are no longer fed and
are sometimes subjected to stressful conditions (e.g. high temperature) which
may result to weight loss, muscle emaciation and other undesirable conditions
of the crabs, and mortality. Likewise, ammoniacal odor (strong urine-like smell)
that affects flavor is sometimes observed. Crabs with emaciated muscle and
undesirable odor are considered rejects.

This paper presents the initial results of the project on the Improvement in the
Handling, Storage and Transport of Mud Crabs under Sub-program C entitled
Improvement of Feeds and Stock Management Practices in Mud Crab Grow-out
Culture under the National Mud Crab Science and Technology Program.
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