Joumal of Food Processimg and Presorvation I55M 1745-4549

EFFECT OF DELAYED ICING ON THE QUALITY OF
WHITE SHRIMP (LITOPENAEUS VANNAMEI) DURING
CHILLED STORAGE

JEYAKUMARI ANNAMALAL', REMYA SASIKALA, JESMI DEBBARMA,
RAVISHANKAR CHANDRAGIRI NAGARAIARAD, ZYNUDHEEN ABUBACKER ALIYAMVEETIL,
GEORGE NINAN, VENKATESHWARLL RONDA and LALITHA KUTTANAPILLY VELAYUDHANELAYADOM

Fish Processing Division, Central Instisute of Fisharies: Technology, Cochin 682 024, India

'Coeresponchng author
TEL- +51-96058-T3642;
FAS: 401 -4B4-266R2 1T
EMAL: joyal 118gmal.com

Recesvesd for Publication lanuary 20, 2015
Accepied for Publication hdy 5, 2015

ABSTRACT

The effect of debayed icing on the quality of Linpenaeus vannamel was assessed by
chemical, microblobogical and sensory evaluation. Shrimps were divided Inio
thiree lots. One lot was iImmediately ieed and the other twao lots were subjected o
delayed Icing after keeplng In amblent conditions (30 + 2C) for 2 and 4 h, respec-
tvely. While shrimp had 2 molstare conlent of 77.21%, profeln 18.80%, ash
1.47% and fal 1.30% on wel welght basks. Total volatile basic nitrogen, irimethyl-
amine, thicharbiturkc acld and K value showed Incressing trend during chilled
storage. It was observed that there ks a significant (P < 0.05) decrease in the hard-
ness of shrimp meat during storage. Sensory evaluatlon Indicated that the shell
life of white shrimp lced Immediately afler catch and 2h delayed lced was
approximalely & days, whereas 4 b delayed boed sample had shorlened shelf ife of
& days.
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PRACTICAL APPLICATIONS

Shrtimp 15 one of he most raded and consumed aguatke product worldwide.
Shrtimps are tich in prodetn, contabnng very Hithe fat and have signilicant chioles-
leral comtent. Shrimp & more prone lo delerioration bocause of 16 ligh content of
froe amino aclds and other solulde neaprotein nltrogenons substances thal can
serve a5 caslly digestible nolrients for microblal growth, Chilled or leed proserva-
Hon helps in delaying o reduchig e bactertal growth, provenling browning amd
prolonghig e shell I of shrimg. Delayed icing of the catch at the site resulls in
downgrading of the shrimp. The present stidy provides information shosl 3 hase-
line investigation of the shell e and quality of Pacific white shrimp die to

delaped letgs, It can be sisefil Lo quantify the qaality and shelf e of fresh shitmg

prior 1o the appl

to extend the shelf life,

Shrimps are extremely pood sontce of protein, and are very
lowe In fat and calorles, making them a very healthy chelce
of food. Although 1t has high cholesterol, 1t s low in satn-
rated fat {Ravichandran e al. 2009). Indian shrimg industry
remains xs one of the major players in the Indian economy.
The country’s marine prodoct exports crossed USDF 5
billlon during 20132014 with a major condribation of
64.12% from the frozen shrimp and the export has also
grown with the major contribution of 73.31% from the cul-

of preservalive

tred shrimp in the otal shrimp exports. The present dra-
malic growth in the coltured shrimp production s due to
the Introduction of Limpenaeus wammanmed in India. The
I varnamel ghrimp prodaction has Increased from 91,171
MT In 20012-2013 to 175071 MT In 20132014 (MPEDA
2014). Freshness of shrimp 1s an Imporiant factor that
delermines s commercial valne and potential for exporl.
One of the main preocoupations of seafood Industry Is o
Improve or mainiain the quality of perishable foods o
reach 3 final product with optimal quality. Among varlons
methods carrently used, the most important are those based
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