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Item:  Shrimp, Dehydrated, Cooked

PCR-S-024, Shrimp, Dehydrated, Cooked, Packaged in a No. 10 Metal Can, Shelf
Stable

Approximate Caloric Value Per Serving: 60 Component Classification: Primary

Document:

Estimated Shelf Life: 36 months at 80°F

Item Characteristics

Dehydrated product: Light orange-pink color.

Appearance: Rehydrated product: Typical color of cooked shrimp.
odor: Dehydrated product: Dehydrated cooked shrimp odor.
' Rehydrated product: Cooked shrimp odor.
Flavor: Dehydrated product: Dehydrated cooked shrimp flavor.
' Rehydrated product: Cooked shrimp flavor.
Rehydrated product: Tender and slightly fibrous texture.
Texture:

Possible Deteriorative Changes

Dehydrated product: Very hard, tacky shrimp.

Appearance: Rehydrated product: May become dark or lose color.

Odor: Product: Excessively fishy, rancid, oxidized, cardboard or other objectionable odors.
Flavor: Product: Excessively fishy, rancid, oxidized, cardboard or other objectionable odors.
Texture: Rehydrated product: may become tough, dry, chewy, soft or mushy.

Unique Examination/Test Procedures:
Prepare as directed on label.

Special Notes:
NA



