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Application Status and Development Trend of Mussel Shell Meat Separation Technology and Equipment

SHENTU Liu-fang'? | LTU Han’ , WU Xuan® et al (1. College of Art Design, Jiangsu Ocean University, Lianyungang, Jiangsu 222005
2. College of Mechanical Engineering Jiangsu Ocean University , Lianyungang , Jiangsu 222005 )

Abstract Shell and meat separation is an indispensable process in mussel processing, and the efficiency of shell and meat separation ulti-
mately affects the quality of subsequent processing. This article analyzes the application status of existing shell meat separation technology and
equipment, compares the advantages and disadvantages of different shell meat separation methods, summarizes the problems existing in the
current mussel shell meat separation technology in China, and proposes a proposed solution. The development trend of shell meat separation
technology and equipment is prospected, in order to enrich the theoretical basis of mussel shell meat separation, and provide a certain refer-

ence for China mussel shell meat separation technology innovation and equipment research and development.
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Fig.1 Schematic diagram of bivalve shell structure
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Fig.2 Manual separation of oysters
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Fig.3 Mussel shelling and shaking device
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Fig.4 Ultra-high pressure scallop processing equipment
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Fig.5 Water jet stripping bay scallop shell test prototype
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