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A ZEFYER chil led cooked whole crayfish
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AR EEINRE chilled cooked crayfish tail
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R EEAEIER= chilled cooked crayfish flesh
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6.2.1  Fi AL ZE A ()35 S A% I 4E 15°CLLR .

6.2.2 HIBRFCER. 245, EEES N

6.2.3 BEEE/IN RIS BN 0. 5%~1. 0% SHFFER N 0. 1%~0. 3% &R B R /KIEwR+, KA
YR 30min~40min, AHERAIEH N E VS

6.3 Bk T

6.3.1 JH 4°CLLFRJUK/KEHTEYE 60min LA AN BIE B R/ R IR 2 R Rl Rlst; 1S58 Er/NE
TR 5me/L B REUKT 5min B, 3HTIREALR.
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6.5.2 7 E ROR A R b ISR TE . AR HNBRE AR & .

6.6 SHYE

6.6.1 KFAIESHVERIE R % .
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6.7 ZREIFK

6.7.1 KERE. AWK, Bk, RS K2 B8 A3 E ) 1) R
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6.8.2 MBI N LIRS E, Has B E AL A SRR SRR 5 5.
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6.9.1 M/ JpHR A 58 BT RIS B R B AT, IS HI7E 30min BAPY; JoykiEHI7E 30min BA A ) 24|
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FEA T TR 0 200 A 77 A O IR BRI B 85°CH, RSB I RIS /D T 15min.
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