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Prevention of Blackening in Canned Shrimp Using Phytic Acid
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Abstract

prevention of blackening in canned shrimp using phytic
aeid in the preparation steps before canning process were
investigated. First, blanched peeled shrimps were dipped in the
solution of phytic acid of four different concentration of
500, 1000, 2000 and 4000 pg/ks with the ratio of 1:1 for 10, 20
and 30 minutes before canning by process 1. The results showed
that the levels of absorbed phytic acid in shrimp flesh [rom
canned shrimp were significanbly linear related to the
concentation of phytic acid used for each dipping GLine. The
correlation coefficient were 0.9964, 0.9972 and 0.8974 for
dipping time of 10, 20 and 30 minutes, respectively. in Lhe
obherhand, the relationship between dipping time and absorbed
phytic acid was linear only for the phytic acid concentien of
500 mg/kg. which found that the _nnrrelatiun coefficient was
0.988 while the concentation of 1000, 2000 and 4000 mg/kg. were
nonlinear with the dipping time. For those threatments showing
non-linear relatioﬁship, the quantity of phytic acid-in the shrimp
flesh increased rapidly in the first ten minutes and gradually

increased at the slower rate in the later dipping time. Average
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phytic acid content in canned shrimps was 63.77 percenls
compared with the blanched peeled shrimps dipped in phytic
acid solution. The blanched peeled shrimps had total iron
conbent between 101.82 - 168.70 mg/kg. and total copper content
between 11.326-17.60 mg/ks. The pH of canned shrimps were betwean
8.05 to 6.42 and total sulfur dioxide content were between 14.74
to 25.92 mg/kg. The colour of canned shrimps varied from slight
blackening to good colour. Another experiment, blanced peeled
shrinps were dipped in three concentation levels of phytic acid
solution 1000, 2000 and 3000 mg/kg. with tLthe ratio 1:1 for 10,
20 and 20 minutes before canning by process I1. The results shoved
that the pH of canned shrimps were between 6.11 to €.52 and
the total sulfur dioxide contents were between 17.14 to 2Y.B88
pg/kg. All samples had moderate blackening.

Frevention of blackening in canned shrimps by using phytic
acid in packing step was also studied. The cooked blanched and
peeled shrimps were processed in five different procedures.
First, the shrimps were dipped in 500 mg/kg phytic acid sqluLlﬂn
{shrimp to solution ratio was 1 : 5) for twenty minutes. It was
found that the shrimps were slight blackening. Second, 1000 mg/kg
phytic acid was added in packing brine. The result showed = that
the shrimps were good colour. Third, the shrimps were dipped
in 500 mg/kg phybiec acid selution for twenty minutes Logether with
adding 1000 mg/kg phytic acid in packing brine. It was found Lhat
the shrimps were good color, TFourth, no phytic acid was used in
any steps. The result showed that all samples were slight Lo
moderate blackening. Fifth, 1000 mg/kg EDTA was added in packing
brine and best colour shrimps were obbtained in every samples.
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