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Tests of Improve the Quality of Soft-shell Swimming Crab,
Portunus trituberculatus, by Feeding for a Short Period

Tadanori YamacucHr, and Shiro Ito

Soft-shell swimming crabs were fed boiled ark shells for about 20 days in tanks, in order to find out

whether their shells will recover in hardness and whether these crabs taste as good as normal ones.

Results showed that most of the crabs recovered the hardness of their shells to normal levels but all

showed almost no weight gain. Taste testing showed that these crabs tasted nearly as good as normal

ones, but the quantity of edible part varied between samples. The economic efficiency based on

average local market prices shows that feeding soft-shell crabs can become a profitable business if

there is a large number of crabs and if there is an efficient way of feeding them.
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Table 1 Grade of shell

Grade Condition of shell
A Normal
B Get bended slightly only in epibranchial region
C Between B and D
D Get bended easily anywhere
E Very soft just after molting
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Table 2 Recovery of soft shells (upper numbers are before a round and lower are after the round)

Condition of shell

Body weight (g) *

Round

A B C D E Dead
8 1 278.5+£48.8
! 4 2 3 282.9+48.5
3 6 2 268.3x65.4
’ 7 1 3 276.7+68.7
2 2 1 2 337.3£109.8
’ 6 1 335.5+£111.7

#* expect for weight of the dead
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Fig. 1 Tasting of improved soft-shell crabs
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