126

FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2019.12.023

EHBEI2H BE2I8H [ 2019 F 12 A | RaS5H

bR TR X K o AR 09 R AR & am BT B9 72 I

The effect of irradiation on preservation of the

Solenocera melantho during storage
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Abstract: To investigate the sterilization and preservation by ra-
diation on the shrimp Solenocera melantho , the total number of
colonies, TVB-N, pH value, amino acids, heavy metal content
were measured. The results showed that 1 kGy irradiation dose
could kill most of the microorganisms. The higher the irradiation
dose was, the stronger the bactericidal effect did. Although the
irradiation did not affect the TVB-N in the Solenocera melantho ,
but the TVB-N decreased with the increase of irradiation dose.
The pH value of the irradiated shrimp decreased first and then
rose, and the rising speed was higher than the unirradiated sam-

ple. The rate of increase in total amino acid content of the
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shrimps irradiated by 7 kGy reached 7.3%. Less than 20 kGy ir-
radiation in the shrimps, the metal elements were not obvious.
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Figure 1 The changes of total bacterial count of shrimp

preserved at —20 C
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Table 1

AEEBTAEHEIAN TVB-NE'
The TVB-N value of S. melantho (n=26)

e )/ TVB-N & /(10 *mg+g )

kGy FEf 1 FEf 2 Fedh 3

0.0 15.254+0.57% 29.9940.52° 75.6140.67¢
0.5 15.354+0.33% 29.8540.59° 75.4841.11¢
1.0 15.024+0.68% 29.8240.79° 75.4541.45¢
2.0 15.36+0.52¢ 29.2440.86° 75.2440.38¢
5.0 15.4440.43% 29.844-0.93P 75.4840.37¢
7.0 14.9840.78% 29.6041.23° 72.1441.02¢
10.0 15.304+0.509 30.08+0.37" 71.21+0.62¢
20.0 15.254+1.45¢% 29.7440.34° 75.6941.29¢
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Figure 2 Trends of TVB-N values of S. melantho

during preservation at —20 C
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Figure 3 Changes in pH of S. melantho during

storage at —20 C
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Table 2 Content of amino acids of irradiated shrimp (72 =3) mg/100 g
415 RIIEZHER  HAEAR 2 F R B HER HHEmR [ TR HEAR S 5EE R
KRR 1.4440.11 0.46+0.16 0.52+0.12 2.2940.15 1.314+0.13 1.02+0.11 0.54£0.11 0.414+0.10 0.57%+0.12
1.0 kGy 1.404+0.19 0.444+0.12 0.54+0.16 2.3440.10 1.254+0.15 1.11+£0.11 0.58+0.10 0.424+0.11 0.54%+0.10
7.0 kGy 1.414+0.14 0.54%+0.15 0.60+0.11 2.4440.15 1.2840.13 1.13+£0.11 0.59+0.10 0.4440.12 0.52+0.12
25 SRR ik 2R RN AR A =R =R K &R it Z R Sy
PRy 1.064+0.10 0.38+0.09 0.56+0.11 0.2240.12 1.284+0.11 1.14+0.12 0.35£0.08 13.5540.11
1.0 kGy 1.124+0.19 0.34+0.10 0.52+0.11 0.3540.10 1.3740.11 1.25+0.11 0.427+0.10 13.9940.12
7.0 kGy 1.174+0.14 0.34%+0.15 0.52+0.11 0.3640.09 1.414+0.12 1.26+0.11 0.427+0.07 14.4340.12
3 ARAERFEANEEESE
Table 3 Content of metal elements of irradiated shrimp (n=3) mg/100 g
205 i 7 il 7S B i il B
S I 95.85+2.12 200.734+2.20 251.324+1.39 1.91+0.03 46.014+1.89  90.72+0.62 1.6240.10 10.20+0.55
1.0 kGy  104.23+1.95 209.21+1.56 257.13+2.29 1.8540.04 47.824+1.80  90.43+0.78 1.734+0.12 11.30+0.50
7.0 kGy 97.5842.13 205.15+£1.15 255.43+£2.31 1.89%£0.03 49.864+2.01 89.78+0.52 1.68+0.10 10.40+0.45
20.0 kGy 106.64+1.87 218.47+2.12 263.21£2.10 1.8620.03 50.02+1.71  89.3540.63 1.86+0.17 11.20+0.55
N 251 25-32.
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