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Study on fresh-keeping effect of shrimp ( Fenneropenaeus chinensis)

based on the synergistic effect of fence factor
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Abstract: Aiming at the problems of spoilage and blackening dur-
ing the storage of Fenneropenaeus chinensis, using 1.5% chitosan
(preservative and oxygen inhibitor), 0. 1% sodium phytate
(color-protecting agent) and low temperature treatment of fluid-
ized ice as hurdle factors, the shrimps (15.0+1.0) g from Dongs-
han Port of Zhangzhou were stored at —4 ‘C synergistically, and

the control group ( — 4 °C) was set. Physicochemical and
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biological indexes, including volatile basic nitrogen content
(TVB-N value) , total numbers of the colony. brightness value,
pH value, PPO. water holding capacity, and the elasticity during
storage were investigated, and sensory evaluation was made to
explore the effect of fence factors on shrimp preservation. The re-
sults showed that, compared with the control group. treatment
group A (fluidized ice treatment + — 4 °C storage) and
treatment group B (chitosan + sodium phytate + fluidized ice
treatment + —4 ‘C storage) could effectively delay the increase
of volatile basic nitrogen, total numbers of colony, pH value and
PPO, and significantly increase the brightness value, water hold-
ing capacity, elasticity and sensory evaluation (P<C0.05). In the
middle and late storage period (4, 6, and 8 d). the effect of
treatment group B was markedly better than that of treatment
group A. The synergistic effect of hurdle factors could
significantly improve the storage quality of the shrimps and
extend the shelf life up to 4 d.

Keywords: hurdle factors; Fenneropenaeus chinensis; preserva-

tion; quality
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Table 1 Sensory score standard of the

Fenneropenaeus chinensis

5 H B 4
e 0 7 6 6, T 22 47 0% 2—3
O e e L L S
T e
(343
e UK IREE KR TR
S
g SR Ok LS K 23
A B IR 1~2
34
M e L 0~1
T R ISR
WmglE R
34D WSEMER IA AR 1~2
WL A 2 A R S 8 1 RO 0~1

FFIA) S, X BB AL b AL A b FRAL B A9 TVB-N {H5 %
A b TR A, HOAS[R) 6 B ) 4% 7K 7 18] % B TVB-N {H
25 1 2 (P<<0.05) , [a]— Wi it (] (4 ~8 ), Ab AL AL
By TVB-N {84 AR, B 22 5 4% W3 (P<C0.05) . £
A 2 SR PR )R B (4, — 3 °CO) I R 35 1 %, & B
—3 CIi AT LA R REAR R 56 X R4 R PSR B R &
g s 4 RHEHE R PEERSL A & o 15.61 mg/100 g, A B
FEHRLIAS 4 KAL B ABIERERERSTEN
10.75,8.76 mg/100 g, 3X 5 Ui A vk % UF fA iy R s e 3
Xof A A g EL A ) B 3RE G4 b ) 1 R L TR B RS LA K
FefC N TRBE RO IE P 6. ATFR R BB 8 K, 4
BE4H TVBN {4 24.26 mg/100 g, % MR &b T — % fif B, 14
PR R A, s e HC B BT, AR H4H ALB Y TVB-N
fH416.85,12.94 mg/100 g ¥ 76 — G ff i #H A BB 7 b

301

= E B "
® 2= B[ mamaa
%maii ¥ g0 B ALAMALE b
HEE
ﬁ?‘i 15

27 10

-

I I 1)
Storage time/d

TR ALTE A (7] I i) 3 2 5 122 S (P <<

RN S5 1 F
0.05) s A1 55 5 B 1% 46 A [7— I i) 0 [ ik 0 200 45 0 3 22

5 (P<C0.05)
B 1 o B U T e R A AR M R R AL
Figure 1 Changes of the volatile basic nitrogen in

Fenneropenaeus chinensis during storage
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