[bookmark: OLE_LINK3]Supporting Information
Effect of basic amino acid pretreatment on the quality of canned Antarctic krill
[bookmark: _Hlk84950317][bookmark: _Hlk100337739][bookmark: _Hlk100337345]Peizi Sun, a Xuedi Zhang, a Xiang Ren, a Zhiqi Cao, a Yanfen Zhao, a Hao Man, a Dongmei Li a,b,c*
[bookmark: _Hlk100337230]
a School of Food Science and Technology, National Engineering Research Center of Seafood, Dalian Polytechnic University, Dalian 116034, Liaoning, China
b Engineering Research Center of Seafood of Ministry of Education of China, Dalian 116034, Liaoning, China
c Collaborative Innovation Center of Seafood Deep Processing, Dalian Polytechnic University, Dalian 116034, Liaoning, China


*Corresponding author (Tel & Fax: +86-411-86323262, E-mail: 426417898@qq.com, ORCID: 0000000259614176)


Table S1. Sensory evaluation standards for canned Antarctic krill.
	
	Score Standard
	Score

	Color
	Yellowish white with a slight reddish tinge, lustrous
	15–20

	
	Dull yellow color with a dull sheen
	7–14

	
	Dull, lusterless
	0–6

	Flavor
	Moderately hard, with some elasticity in the shrimp body
	15–20

	
	Harder, slightly elastic shrimp body
	7–14

	
	Very hard, fragile, and inelastic shrimp
	0–6

	Taste
	With the special flavor of krill, without fishy or ammoniacal taste
	15–20

	
	Slight krill flavor, with a faint fishy or ammoniacal taste
	7–14

	
	The special flavor of krill is very light, with a strong fishy or ammoniacal taste
	0–6

	Appearance
	Individuals intact and dispersed, no agglomerates
	15–20

	
	Individuals are relatively intact, slightly aggregated, appearing agglomerated
	7–14

	
	Individuals are incomplete, aggregates occur and agglomerates are evident
	0–6

	Acceptability
	Acceptance is good
	15–20

	
	General acceptance
	7–14

	
	Poorly accepted
	0–6



