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Discoloration in Rock Crabs: What to do about it
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Sol  rock crabi   'un«a irr !r IJru! freshly ihcd from
pecleri, rind hard rock crahi caught by dredgers and
pottcrs ir> winter, arc availablc ii> thc Chesapeake Bdy
are;i in limited qulinlities. Care in handling hard crahi
and ir! processing s<!f  crabi ii required ot' fishcrn>en,
processori;>nd coniumeri before;i high quality food
can bc placed or> thc d>ning table,

kock cr;>h» ih<iuld hc c;>ten the s imc day they;tre
dr'CSSCd. So l rock Crab» C'it> he Ir'iCd thC sdr»e Way l>s
»<it't hlue cr;>hi,  !ne ot' the heit me;>ns of obtaining meat
tron! h;ird rock cr>bi ii thc cool ing and picking meth-
ods used in Ncw F-.ngland where,i sm:>II rock cr;ih in-
dustry has existed t'or n!any ye<iri.

New Fnglandcri c<x!k h;ird crabs in hoiling w;>ter for
25 ininutei dnd separate thc «lawi, Icgi and b !dy af'tcr
c<a>lir!g. Thc me >ti from the clawi;>nd Icgi;>rc con-
»id< red thc moit valuable rind large pieces arc rcmove<i
witli;i ilin!, curved kr>if'C. Much of' lhc body me;it ii
reniovcd through the holci where the legs attach to thc
body. Small amounts of me;it .!rc picked lror» the hody
If'! dlilloit  he s;til92c Ir!dr>i>cr;ti Iron'I  l'!c blue cr dh.

Ther« is;I g x!d fs!css Frigl,ind recipe Ior preparing
wh<ilc fresh-cooked criib» Alter boiling, carefully re-
I	»ve  he h.tck shell, lhc gilli and vi»ccra, replace the
hack ihell .Ind re rigcr.ire lhe «r,>hi in plastic hagi. It'
ci" Ihi OI' «I ih I!!c>i  .II'c lo hc  I o>>cII, Il Ii i>ccciil>i y lo
precook  hc cr;ihi in hoilir!g> «;t cr f<ir I 2 to I ! niinulei
bet'<!rc  'ur hcr pr<!ceiiing. I'hc fro>'cr> product should hc
I e«o»k C l >>< Ith»ut th;><V!ng f»r l'ive tO tC» minu Ci in
boiiir!g Q''t cr bcfoJc Llsc.

 kc; sion; lly. discolor;>tion  d;irkening <!r hl;>cken-
ii>g! OI p;<pcr»hell <» i<!t't «r,ihi n>ay occur when they
;>rc dr«ised;ind ref'riger;i ed overnight. I ive, hard rock
«r.ihi n>ay blacken;il brcdki ir!  hc shell, at injuriei on
tli« legi or;it thc it m!ps ot misiing Icgi.

I!>c c'!Uses ol discolor"i ror! '>le '<  fied Lirt<l of> ly pltr I!>
kr!os<i! 8;iiic;illy, thc color is prod Iced hy cn>'ymc» i>1
thc cr,ib; cling> on o her cher»ic;il iubst;inccs !i! the cr;ih
b<idV. In iOme init:tnCe», hrOWning Can OCCur whet!
iult'Id«i <il thc cr;ih'i body relict M i h water hi" h in !ron.

Discoloration usually clin bc prevented by prccook-
ing �7 ! I- I'or I 2 to I.! n>inutei!.  !ther preventive
methods, successfully used on cruit;>ccani, h<iv«not
been teited on rock crahi, hut ihould hc tried it' prc-
cooking> t',iils  o prcvcnt di»color;ition, Rcd crab»
 fi<ry<!!i qrrr'Irqr  '<l II<! and jonah crabs     III«'I b»r<-
  li<! from the Atlantic coast, Dungeness cr;ibi  C<rrr«r
i!rrryixr r!, the edible crab t'ron> the pricific c<id» , tnd
shimp all can bc«omc diicolorcd,

For all species, the firit itcp Ii lo wii»h the product
in clc;ii! w itcr, Shriir>p should hc iced imn!«di;itcly;ind
either kept <!n ice  ' !r ii  Iei>st iix to i«veri hour». or
dipped in d n!ixlurc ol <inc I'ihl«ipo<!n ot' lemon juice
l<i I I<'I pints of water �,5 r ! tor I ! iecondi, or dipped
Iof I 0 sc 'or!Lli »I ii solulior> ol o	«  ca»poor> of sod>UI!>
hisulfitc in one pint of w>iter   I  ! >< !. 'technic;>I g>rade
iodiun! bisulfitc ii Livdildblc without preicripttoil ffo>11
chemical supply comp;inies.  !su;illy i  ii riot c;trricd hy
pharn>acies.

Rcd crahi c;iught hy tr;>wling or potttng;tt tl>e edge
of the continental shelf or on the ilop«niuit hc n!oic
thoroughly procciied th,tn <ithcr crlihs to prover!t dii-
COIOJ d ro>1. I hey n1<iit he Witshecl i»1 n1CdiiitCI! I>l te I
cl>pture;ind then either kept;ilivc in refrigcr;itcd ic;i-
watcr or hut«hered and ptickcd i!»cc. A hetter product
i» obt;tined it' the ic«tioni 'lire dipped in;> I. !' < s<!lution
Of »<!dium hiiulfitC OI' ti nllx L>f' .' Ol' I. ! '< Citric LICid and
0 5~< sodiun> hiiulfi c hcf<!rc they i>re iced. Whole cr;ihi
should he boiled I'<!r > ! n»nut«i it tlic! Lire to he iold
intact. Butchered cr;ih icctioni ihould hc boiled from
foul u! t<.'I! olin i C i it t h C »1C iit I i lo hc ihl>C kc 0  ! Lr .

I'he authori;icknowledg» lhc;ti l o ' I S l. Miller
<North  .';Irolin;I St.ite I 'i!iscrsi y S«,i 'ood I 'tb H !till y,
.'vlor<.he>id, N  ' !, k I c;iri<ii>;ir!d B I I i»ker  Nor b-
c;ist LI !fir<i i ir! kcsc<IICII   '>1 cr, N !AA. N.Ill !Il'Il M I-
rine Fiihcrici Scriicc,  Ik!ac«it«r, M;iii.!,,t»d thc puh-
licatiot!i ol l'h<!r!!;ii 1.. ' Ic I<I«  M; rir!c E:xpcr'ii!>«n 
Slation, t!niicriitv ol' khodc lil,ind, k<r!g>iton, k I !
I'or pro< idi»g iiil<iri» itioi> Ior  l!ii .I<I< i»<! Jy.


