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Abstract

The comparative study on effects of thawing-methods on
guality of shrimp waes done.The compared methods and thawing times
were room temperature for 12 hrs.,refrigerator for 24 hrs., cold
water at room temperature for 3 hrs. and microwave 2450 MHz for
45 mins. Thawed shrimp quality in term of protein content, extra-.
ctability , TVB , TMA , pH , expressible drip and orgasnoleptic
evaluations showed that it was effected by methods and thawing
time. Microwave thawing method gave the best result in term of
chemical and physical quality ofvthawed shrimp. While microwave

and refrigerator thawing methods were most accepted by panel test.
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