METHOD FOR DETERMINING NET WEIGHT
OF

BLOCK FROZEN PEELED SHRIMP

Developed
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American Shrimp Canners And Processors Association

(An Association of Shrimp Processors)

Developed and Tested 

by

Central Analytical Laboratories

and

Strasburger Inspection Service

Materials Needed:

1. Four-Gallon (or larger) container or sink to be used as a thaw tank.
2. Bags (nylon mesh – openings not larger than 1/8 inch) (Obtainable from hardware store as nylon screening).

3. Overflow pipe to fit sink drain (or some other device which will enable the water to flow out of the top of the thaw tank.

4. Tubing to fit on faucet.
5. Mercury indicating thermometer.

6. Timing device; e.g., timer, clock, stopwatch, etc.

7. Half inch mesh hardware cloth, slightly wider than the width of the block of shrimp. (Optional Divider).
8. No. 8 sieve, 12 inches diameter.

9. Balancing scale (5 pounds or greater capacity).

10.Weights

This method for determining net weight for BLOCK FROZEN PEELED SHRIMP has been labeled as acceptable by the Louisiana Department of Agricultures’ Division of Weights and Measures. Ref. 03-24-99
Procedure:

1. Introduce fresh water at the bottom of a four-gallon (or larger) thaw tank at a flow rate of 4 to 6 gallons per minute. Determine the temperature of incoming thaw water. 

2. Remove shrimp completely from box and / or plastic and place individual block in a nylon mesh bag. Refer to table to determine the exact time of thawing for the water temperature used. Set timer or record time the block is immersed and add the appropriate thaw time interval to determine the removal time.

3. Immerse the block of shrimp (inside the nylon mesh bag) in the water so that entire contents are covered.

Important: If more than one block of shrimp are to be thawed in the same tank, keep the blocks separated by at least one inch.

4. Precisely at the end of the prescribed thaw time, remove the bag and its contents onto a previously weighed (or tared) # 8 sieve, distributing evenly. Without shifting the material on the sieve, incline it to approximately 30º to facilitate drainage.
5. Two minutes from the time the shrimp were placed on the sieve, transfer the shrimp and sieve to a scale and weigh. 

Thawing Chart

                                  Incoming

                            Water Temp. (Fº)               Thaw Times

	50º
	5 Hr. 9 Min.

	55º
	4 Hr. 3 Min.

	60º
	3 Hr. 21 Min.

	65º
	2 Hr. 51 Min.

	70º
	2 Hr. 30 Min.

	72º
	2 Hr. 23 Min.

	74º
	2 Hr. 16 Min.

	76º
	2 Hr. 10 Min.

	78º
	2 Hr. 5 Min.

	80º
	2 Hr.

	85º
	1 Hr. 49 Min.


(Optimum Range between 70º-80º)
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