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Fish, particularly Amazonian shrimp (Macrobrachium amazonicum), is recognized for its nutritional benefits, including
polyunsaturated fatty acids, high-quality proteins, vitamins, and minerals. In the Amazon region, fish and shrimp contrib-
ute significantly to the local economy and dietary intake. This study investigates the centesimal composition of Amazonian
shrimp preserved in two different sauces: tomato sauce (CCMT) and a regional spice sauce (CCMER). The results highlight
variations in protein, lipid, and moisture levels between the two sauces, providing insights into the dietary patterns these
preserved shrimp products can offer.

The Amazonian shrimp, sourced from traditional communities in Macapa, Amap3, Brazil, were processed by peeling, gutting,
and washing. They were then preserved in two sauces and cooked under pressure. Centesimal analysis was conducted to
measure moisture, mineral residues, total lipids, total proteins, carbohydrates, and caloric values, following AOAC (1990)
guidelines.

CCMT showed lower protein and lipid levels but higher moisture content, whereas CCMER exhibited moderate moisture,
carbohydrates, and lipid content with higher protein and caloric values. Comparison with existing literature indicates that
these preserves align with nutritional needs for high protein and low mineral content diets, justifying their inclusion in ar-
tisanal diets.
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