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Abstract
This report examines quality changes of black tiger

shrimp (Penaeus monodon F.) during harvesting and frozen storage.

Specifically, this répdrt looks at : 1) water property and shrimp
quality in the culture pond, 2) quality of seawater and
brackishwater shrimp, 3) shelflife of shrimp stored in ice, and
4) effects of handling and frozen storage on shrimp quality.

The study on property of water and of quality shrimp in
ihe culﬂure,pond showed that the watéf salinity was‘ 37-42 part
per thousand. One day before harvesting, the water had a pH
value of 8.10-8.44 and a total viable count, (TVC)  of
1.00-6.30x10" colonies/ml. Before the end ‘of the harvesting

T period 0.5-1 br, the water had a pH value of 7.90-8.35 and TVC of
2.1-7.5x10° cologgés)mi. However, one day before harvesting, the
shrimp had a pH value of 6.50-6.70 and a TVC of 2.0-7.5x10"
colonies/g while before the end of the harvesting period the
shrimp had a pH value of 6.52-6.69 and a TVC of 1.4-9.1x10"

colonies/g. rane' of the coliforms, Escherichia coli,

Staphylococcus aureus, Vibrio parahaemolyticus and Salmonella

spp. were found in the water or shrimp used'in this study.



The quality of seawater shrimp was better than that of

-

brackishwater shrimp. During 4 days of storage in ice the pH
values of the seawater shrimp increased from 6.60-6.70 to
7.30-7.40, with total volatile base nitrogen (TVB) ranging from
11.80-12.10 mg/100 g to 18.50-19.00 mg/100 g and a TVC ranging
from 8.20-9.50x10° colonies/g to 7.10-8.60x10" colonies/g while
the pH of - brackishwater shrimp increased from 6.80-6.90 to
7.30-7.50 with 'TVB ranging from 13.70—14.20 mg/100 g to
23.20-24.00 ﬁg/lOO g and a TVC ranging from 1.50-2.30x10"
colonies/g to 8.90—9.80x105 colonies/g. Sensory evaluation of
seawater shrimp was higher than those of brackishwater shrimp in
every attribute.

The study on seawater shrimp quality changes during
storage in ice showed that shrimps as controlled harvested from
the contract farmer had better quality than shrimp from thé open
market. broker. The contract farmer’s shrimp had a shelf life of
8 days with pH values of 7.33, a TVB of 25.55 mg/100 g, a TVC of
2.50x105 colonies/g and an appearance score of 5.08. On the
other hand, the open market broker’s shrimp had a shelf life of
less than 6 days. pH, TVB, TVC and appearance scores for these
shrlmp on the fourth day were 7.42, 19.80 mg/lOO g, 2.70x10°
colonies/g and 5.66, respectively.

| The effects of handling on shrimp quality were also
studied. It was found that before harvesting shrimp had the best
quality with a pH value of 6.50-6.60, a TVB of 6.30-6.70 mg/100
s, a TVC of 2.43-3.57x10 " éolonies/g and an appearance score of

8.27. After freezing, pH, TVB, TVC and appearance scores of



frozen shrimp were 6.80-7.10, 8.10-8.70 mg/100 g, 3.13-7.56x10"
colonies/g and 7.88, respecﬁively.

After 3 months of frozen storage at —18°C, pH and TVC of
frozen shrimp did not change significantly, but TYB.-increased
from 8.00-8.50 mg/100 g to 10.20-11.40 mg/100 ¢ and the free drip
increased from 3.4-4.0% to 4.5-6.0%. However, the sensory

evalyat.ion was still acceptable.
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