135

R 1%%’*.&

FFZKMENaHSQZﬁE%%%
RS ~ BEBBFIE2HE
CBOE OB B & i
EE 7 —ENR (1) () HE > B2 EL CTC % NaHSOs ZHAKBESE R » HEHE

BHREL s AR S MEAFSE B THENHE - FBCTC B—EBHAER » EHFALEMSE
FACTC MAEY ZRE » BRZES 5 BREFLERENARRR IS L » BEFHABE -
HURAIE CTC 3 RAE K AR IS 2 (78 o 0 NaHSOs BB 2 AL b » BAERTS o
HREMRIF5 {8 NaHSOs AH —RBEH SOz 8 » B AAFEE » FE4% NaHSOs
POABERIEE » ERABRREYE » AEELMT A% TR » TAST REEAS » LS
BT
 RKHBSE FRZRE » LEKBRR T A BEETER » THENT ¢

. REMHER S %

205« ASBRAR AR RS 210 TR FR & MIATAR Metapenaeus sp. s> 3tF/Ih ~ SN » El\ﬁ,j(;;tﬁ
B o T FLUKIEE — » BAEE LMK B AR ARG EIERE o
FF ¢ ASHRIZIEm= ( AE—ERIE ) RREE: ( ( 5 - nitro - 9- furylacryl amide )
%RER» REA LFHFRHEKK » %ﬁﬂ%%ﬁ%—ﬁ@iﬂﬁﬁgﬁ . Eﬁﬁﬁhlﬁfﬁﬁ’\ﬁ&uuﬁ’]%
| }%‘J: T BLAFAS R o AT#E AL AR A B@Eﬁﬁﬂ%ﬂm&‘%‘ﬁﬂ ( Nitro - furazone , Nitro-furyl acryl
amide ) ZB¥ BHEMHREM X EﬁﬁéﬁaﬁﬁJﬂrﬁK/J‘aﬁﬁ%@)@)(s)(s)(ﬂ °

Btk SR A% ( NaHS Os)  B3IGH I » FARE 1 o

e ( NaﬂBfO'! Yi@AE-. -

Hh R BB AEE B UK o :

RIEHEREBEE ﬂblT?iﬂliE‘Zﬁ?Z o :

VBN : Conway ﬁiﬁﬁk&ﬁli BRL mgHBRTZ o

PH 't JeRERER 58 s 10 10fHIKIIR B E 3044 » ] Beckman pH meter flEZ o

B LIAIR BEAEERIE » P BTFRUIMERTRZ °

BLE AB2ATEE
Tablc 1 2 The judgement " rule of appeatrance

v

7 = & ' | g J- ®H

Judgement rule | o Description
5 | mmm |
' ~ None blackenrng
. EREAAER

- ‘ "1 Head  slight - blackcmng
2 # | , | smssoss
Blackening 1+  Head. partial- blackemng
' 9 %Qﬁﬂﬂkiﬁ%&ﬁ REXREE
7| Blackening éxtend to body, leg, telson but not serious
[ | BommrE RamEme
Head, body, leg, and tclson blackening observed
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5 & E ® — ®. B®
. Judgement rule = : Description -
s | BAA
Reddish
4 [ BERA
‘ . Slight discoloration
# e || mEme |
Discoloration Somewhat . discoloration
9 FaEREA .
Almost discoloration

Entire discoloration

”_\ﬁ&&ﬁ%

) —)FFZEgaﬁmﬂﬁ“ﬁmﬁﬁﬁ%ﬁﬁﬁﬁ FF HRNMBERZB AR » KR BHE ¢iE »
HRER P30 » Rt R T LIBRE » £ 100g> SHEMCTC » & FF REESRH 1£1°CE
BT s HB HARBER S o o BRRE?2 o
BIR :FF ZEERMB R IENRQRNE
"Table 2 ¢ The effectiveness of add FF diréctly to shrimp meat
for ‘keeping fresh quality

ABRESR - 1 '
Divisions OOI/CTC 0.1% FF e OS/FF Control
AEEE VBN* [, VBN* VBN* VBN*
Test item | VBN|Ragio | PH| VBN [p.iio | PH|VBN | 20| pH| VBN [YBN* ppy
. 1 1°29.38) 1.00 (7.14| 30.53 1.04 |7.35 31.49|1.07 |7.50 36.01|1.22 | 7.30
i |2 |31.951.07 \7.001 35.86  1.22 [7.3645.21{1.53 |7.35(100.41|3.72 | 7.81
EBB® 3 37.37(1.97 7.40( 53.95| 1,83 |7.72| 42.80(1.45 |7.53|182.66/6.21 | 8.2
- Days of 14 |63.59|2.16 [7.41|60.39| 2.05 |7.31|45.81|1.55 7.54/184.46/6.27 | 8.00
Proceeting 15 1122.97| 4.18 17.88[106.70 | 3.63 |7.91 [135.05| 4.49 [8.02 180.24/6.13 | 8.43
6 [109.71}3.73 [9.33)155.83 | 5.30 19.43(162.46{5.52 |9.30223.05|7.59 | 9.60

* UVBN B/NER B s BEHBZHE o

'« The ratio of each other when the minimum of VBN is.l.. '

KRB ERER B2 AT » %ﬁ%ﬁ’hﬁ% mwﬁ(Wﬁlf)ZVBN,Eﬁmm&/sm_
PHINEE 7 LI L » B IZ CTC s R FF B#— B BE » » BRERECARE s BBLKED -
ﬂ%@ﬁ%m#ﬁ@’ME%mFFﬁmu&zmﬂ s UM A o BSSRMAT s CTG R FF8m
wwwﬁmZVBNéﬁﬁﬁﬁ%’CmmﬂEQEmM%/@E%ﬁ&%ZX4%£%CTC,”
FF BRI S5 X o ﬁé%’Z’CTC%FFZﬁ%Hﬁ§Eﬁ’mwuCWC%%~§’FFZ
A » m01yﬁom¢zﬁmﬁﬁg%§oj

L_WFKEEZE&EEmﬁ#ﬁi%ﬁﬁ%m%?%@& » £H 3008 o+ SFHIE R
) ’0 1% CTC solu” & 0.1 » 0. 05% FF solu’ 600ml ’ ﬁinnfﬁf:EBA«S CHi» &EMEVBN%

BMLIRS o

iﬁaﬁﬁ%aﬁ’ﬁﬁzgéswlﬁi mwa&g&&a&a@m%&* %&$57 
BRI E%%%”%kﬁ%ﬁ s B REE R SR * BIEA BTRE AR R BHH
-:

;MﬁaﬂVBN$&$&@ZE@ @L@ﬁﬁﬁ’%ﬁﬁE&ﬁTﬁm% AR
CTcﬁFFﬁﬁﬁ% E%ﬁ%ﬁﬂ&mmlﬁz\mN ERE - %Eﬁ@ﬁ%ﬁﬂﬁz~
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,WCTcﬁFRZ%’WﬁE§ZE£°E%FFZ%EOIAEO%AMﬁﬁﬁavmm?ﬁ
’WWT%ﬁﬁZ#%o'

‘IR FTmW&a@ﬁﬁ%%ﬁ%&%
Table 3: The effectiveness of dip the shrimp to FF solw’

- for keepxng fresh quality

HEER . -
S 0.1%CTCsolu’ 0.1%F Fsolu’ 0.05%FF solu’ Control
Divisions S o - :
CElEEE " [VBN* | . [VBN* VBN*| ) VBN¥"
' VBN | pH |VBN 1pH |VBN pH|VBN . pH
Test item *|ratio . ratio ' ratio : ratio
r1|21,70) 1,2417. 5412531 1 44|7, 5411748 1.00{ 7,32{26.22 1,50} 7,45
o : 2129,54( 1,6817,08[2803| 1,60]7.88{20,79| 1,18| 7,74]35.56] 2.03| 7,92
FEE A8 3(37.37| 2,1317,76/35.26| 2.01|7.82{28.63 1,63 7.67{61.18 3.50] 7.91
Days of 4|41 89 2,3917.%{41,29| 2.36(7.97{35.56] 2.03| 7.89}85,60| 4.89] 8,12
storage 5 4-5 81} 2.62}8,01155 46 3 1718,02(48 52} 2,77| 7.95]97_.36} 5,56 8,17
: -1 651,841 2,96 81757 26 327 811 49.73| 2,84 8.004103.68] 5 93| 8.06
= 7179.29{ 4,53 7786480 3.70 7986299 3.60)7.851131.11] 7.50{ 8. 00

(Z)FF R ZE SR BB RS SRE SR EY 2 RISRREE | » mRKEAREM
AM B H iR 2 K~ BKRBREXBAEES o U FF ME s SoKERLERBRARIMT I 8
BOKEs » WABEEAETE ; TNFEKBELE Lﬁmﬁﬁﬁ%TﬁﬁFFZKWOﬁﬁ%&EE
B0 G T FE TR 7 1 o ’

L ERRHE Exﬁﬁ%mﬁ(FFﬁﬁ)ﬁ%FﬁﬁiﬁLaEMiPCﬂ$wﬁﬂ% m&K4c
: %4§ : FF 8RB EM MRS R RN R
_ Table4: The effectiveness of scatter FF powder directly ‘to
~ shrimp meat . for keepmg fresh quallty

HEBER |

_ Ol/FF | 024 FF | 04% FF Cantrol
Divisions . ‘ , ]
HIEEE ,'VBN alv VBN | VBN -V V BN H
Test jtem ’VBNratio P BNrat-io pH VBNrat1o 'pH_ BN ratio| P ]
10| 31,69 1,00]7.2531,69] 1,00[7,25/31 69| 1,00 7,25/31.69| 1.00| 7.25
: 21 34,18 1_98 7.36|29.77| 0.94(7.41|41 89} 1.32|7.53|33,63] 1.06| 7.57
Br#ie s 4] 34.46] 1,09]7,57(34.73) 1,10(7.,78 40,25] 1,27 17.79(45,21] 1 43| 7.82
Days ofi 6] 38,04].1.20] 8,75/41 .90 1.32|8.65} 38,591 1,22 18.80[{44.93| 1.42| 8.75
storage | 8| 50,17( 1.58( 8.75(44,10} :1.398.:55 42. 45| 1,34 ]18,68(77,18] 2.44| 8,85
. 10| 59.54| 1.88 8 81158,901 1.868.88 52.10| 1,64 | 8,78|111.36] 3.51| 9.10
' 27718 244 8847443 2358876423 2_03‘87911633 367 9.08

. Control E#VBHE pH ###&F FERA » RETEF FRERAKE » (Bssg » £15%
REREABRE » BERF F AR ADSEAL . mF Feolti S ERELRE » Al EZ
s RAMAGER » FF BBk RBFR A2 KRS TR MTSRERR.
AR REEFE HE ENBAsARE  HBMEF AL ENSRENEE» FTHNF FHR
2GR R HOE » TR BB R MRk B 4ERE o
WMﬁmm¢M$Ex&iﬁ#ﬁzaﬁwmﬁmiﬁﬂmﬁ(mszbnA)iﬂﬁﬁ.
(ﬁmzthN),BHA(ﬁmzSwmmﬂﬁ),MW&&&ﬁﬁ@@%nwwmmml
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Temp ,11,5°C » 53 BUTEHER 2002 B 1A Ho o » Bre~5 ht‘liﬁ'ﬁ?ﬁ"ﬁ ' BREHBREER, 8%
B ERRBSIREATSN %ﬁﬁ%ﬁiﬁﬁo HAEEZ RBRER (1) (‘2) » ENRIESK B
BE> FARETEN, ﬁ?%ﬁﬁiz&ﬁi’é&ﬁ o - L ‘
. ERER LE30min kR H > 8 masg , t8@s5) ERRGEAEERE o LR TR B ks = ‘
Flnsg 5 Ko . '

"5 % :%EEHE%H:#J%‘KE@@E%&Z%&%% .

Table 52 'The effectiveness of various antioxidant agent
for prevent shrimp from blackening . :

“RBEN  [1%EGh 1% Ebi{ 1%BHA [19/Na; B,OJ17NaH o -
. . : . : : ontrol -
Divisions | A solu’ N solu’l solu’ solu’ ~solw’ )
&0 5o bl - b0 ok T,
S AT P O IR e SET
g6 | §|%o S| =g g = g1 = = —
L3 & _8"1: 4 A v 88 Sl 88 & o5
it 3 > 3| 8.9 o ® g 920, O 2 <y
.T.est item ﬁgg @5%&5 @é“:gg ok ga‘g el gﬁad § BAS
age L] 2| 21 F 1 ¢+ 1312 B B B e
LRal 130 5| 4| 3| 5| 32 31 4 ¢ | ¢ 3| 3|3
ays of 2131213120343 |4 4/|3]|5
proceeding v |1 |1 | T T 3123|2921

/ XX B EK > pH 18 » S BIR Erbit A3.20sErbit N .15y BHA $#5,67 » Na, B, _
0,768, NaHSOa‘lr.QB, Control 7,02 RIMATR (2) » pH fﬁﬁcﬁﬂﬁ%&@‘:ﬁzﬁﬁf‘ﬁﬂiﬁm
PH 8~8.2» ARk 5% BIos - BB Heyo (m4st B RS AU FRMM 2 EErbit A Btk gm
MiNas B,On B 5B E » BRI o 446 Erbit AR Erbit N solu' R UE iyt 5k
B » HREAEN RRMDE R o , o ' .
' 2 »NaHSO, HREGEFES Y HERBEZ R E IR » i 8% 838 £ 2 Naz B.O
4% o Na. B, O, KEREBY RN » &uﬁéﬂubﬁmﬂmﬁﬁﬁiﬁ%%ﬁﬁd : o

(Z)F FENaHS Q, 5Na, B, O, GtAMR B L s BLAES » BEBSELUFF » B
805 1 LINaHS Oz R Na, B, O, RE > BRI | kA iR S ' RELBRZBER 68
TGS R SRRy 1 R B T SRR o - - A

B 6R :NaHSOs» Na, B4‘O73aFFz{#ﬁa}ﬁﬂﬁ¥m%§%¢ﬁ% (1)

: Table 6 The efff:ctiveness of combination use of NaHS Os5'sN#B,O;

) and FF to scatter. to shrimp for prevent shrimp

from blackening

BV Na:B O 73

o [NaHSOsIggl _ C
; NaHSOBI .oo Naa BlO'[loo ) oo COI]tI'AOI v
Divisions - o FF0 1% = - | FF0.1% . :

. : e o - - uo L . '\ 1 N

HEHE C|RoEBS (B Rlas (e s 1w Lk (m ¥lal
Test itein B sledim §|leis|e s BATE S lagiw §|els
| m - R ] m e :

AN R R 2 T

: SR -3 I N BT A T - - - AN B 3
AR & 6] 4 2 4 2 4.1 2 4 2 2 3

Days of proceeding| 8 - 4 2- ) 41 2 4 "2 3 2 1 2
e O] ¢+ 12 1¢ 2 {3 |32 |31]5]; 1
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. % 7% :NaHSOs, NasBiOr 52 FF 2 6¢ s SMRERCR0)
~ Table 7: The, effectiveness of combination use of NaHSOs, Na2B4Ov
and FF to scatter to shrxmp for keeping fresh quality
e N | NaHSOs 19 Na:B:O71 %
Divisions '_NaHS.Os l%» FF 0_17‘; Na:B+Or 1 % FF Q1 ?2 - Control
ﬂ]ﬂﬁ A Bl vEN| pH | VBN| pH [ VBN | pH |VBN | pH. VBN | pH
8w 23280 8.35|31.42| 840 | 31.42 | 855 | 36.11| 862 | 31.70 | 8:65
om ‘ . . ) . P
i@og 6| 73.25| 7.50|35.20| 7.68 | 38.89 | 7.75 | 39.46| 7:80 | 61.04 | 7.75
B %g ‘8| 74.67] 850|38.04| 7.99 | 42.30 | 8.00 | 48. 26| 8.00 | 65.86 | 7.90
g~ & Lo | 8545 .8.2]43.72] 8.20 | 41167 8.10 | 50.27] 800 | 7807 | 7.88
3 8§ : NaHSOs, NazB4O7 B®FF z{#ﬁaﬁﬁ%ﬁ/@ﬁ%t&'&%@)
Table 8: The effectiveness of comb1at1on use of NaHSOs Nas B:Or and
. FF to scatter to shr_lmp for prevent ‘_shmmp from blackening
# B E Ay NaHSOs0. 5% NazB:+0O70.59| '
Divisions | NaHSGe 0.5% | g g 0.1 % Na’B*O_TO‘S% FF 0170 Control
U W= R I L %sgg B |5 m wag§g ’%‘ém #5s
qeal eS8l 2w 95| AP ool #8883 5 0%
Test item | S |G IF MG | B2 B A ’é.ﬁ‘“ﬁﬁ""@g“’@ég"‘ =R
' 1 = A M A oM A M. A m a
e 1| 5 | 4| 5| 4 5 | 4 5 | 4 3 4
B 3 5 4 | 5 4 5 4 5 4 3 4
A S 50 5 4 5 4 5 3 5 | 3 3 3
8 ¢ : o |
A 71 4 4 4 4 4 3 4 3 2 3
B%S 9| 4 3| ¢ | 3| 4 3 3 3 2 2
g i o« | 3| 3 3 3 3 2 | 3 2 2
Ba L3 3 3.1 3 3 3 .3 | 2| 3 1 2
B IR : NaHSOs; NaaB4Ov 5 FF Zﬁﬂiﬁﬂ’ﬁ%ﬁ"%&mﬂ&%m
Table 9: The effectiveness of comblnatlon use of NaHSOs,NaaBsO7 and
FF ‘to scatter to shnmp for prevent shrimp from’ blackening
2B E e o [NaHS0:0.57 Naz B: 010.5%
Divisions Na.HbOa.O.S% FF 0.1 Naz: B« 070.5% FF 0.19% Control
B % % 8| ypy | pg | VBN| pH | VBN| pH |VBN| pH | VBN | pH
Test item P ‘ P P P pH
ﬁg - 1|33.68| 7.62|31.70| 7.83 | 40.25| 7.75|82:25| 7.76| 31.15 | 7.68
= | 33859 8.02|3443| 8.04| 41.07 | 8.35|38.87| 842 '37.21 | 8.42
O . . .
1@% 54273 8.03|37.36| 817 | 34.73 | 8.12)43.28| 817} 41.35| 822
E {7|40.80| 8003832 7.90| 38.04| 812}31.98| 7.90| 35.83 | 7.90
Beoo | |-9| 490 | 8.40]42.10{ 8.45| 40.80| 843)|4245} 8.38| 56.51 | 849
g |11 5568 | 850(43.20| 8.45| 54.03 | 8.50|49.3¢| 8.52| 59.54 | 8.54
#S  L13]6974|1050]48 511058 61.19|10.65|37.49]|10.75| 67.26 | 10.80
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PRI i RACE A ROREME L oM » SR ATMGR: » 2805 BIA S ASRRE ( 51°C) o
LER 3 | ' -

HABIBRENT » B1 RS S B > WEEABE508> S5 1 (1)1 %7 NaHS Op( BB
BEEN2.5¢ ) s (2)F1)3E400. 195 FFEN0.25g> (81952 NasBsOr 5 (4)E(3)34m0. 19FF » GIREINE
3 58 2R MERFT MEMHE » #NaHSOs 8 NasB Oy FRBTLIBAE > HEH ( £1°C) Bgo

BHFTBRER > TN G BT~ X8> 9o o

HEREA > Wity NaHSOs » NasB.Or SUIBGE R » st FF 67 » S BRAii sy
HBR > T FF 2t BB R E R RRESME— %> 25 B FF > SEMAR HEFF &
ARHBZ B BRAHHETERS » REMHEN B> 208 > 5 oK

NaHSOs R NazB«Or Z (i filker 1 %8R 0.5%mEZ 0 » RBRBEZER; 2 NaHSOs
R %ERB0.5% %% » HE#Cont rol B 457 3t $05658 5 5 NaH SO 52 NagB.Or B
RS MR BRRRARIE BRI (3 0 et ORI 2 850 » W 10 VBNZ &8 & pHZ %> 5
HEAEE R > B R BB BE LN » BT By o T

() WPR 10 2 b s BT BABAT US> MELASTR B0k DK REMCR 0 H A 3k B9

3 BB B RRK B 005 = RIRETE TIFETR I MIE % SRS 3 o BEAR I P& R
BMZ WRERAR > HRAT » BOBRSE Ao > KR L WMo o

ARABRECHE W ABRMN » NEAHEFIZ BRI > RIS AR BAS
BzBEAWTFe - T § T | 3
" L.* Vitamine C 100g = , '
b7 Vitamine G 1008 TR 5, 000 mu M5 A8 L > ik
Meaton SM** 100g }ng
BHA,BHT *** Emulsions 22g AR
NasB:Or 1,000g . ‘ ’ }-E&}ﬁ#ﬁﬁéﬁéﬂ:: Tt B KB
NaHSOs 500g - I RLE
* 4. -Control - '
AEERHRABTIA R0

BLOR : SRR RN
- : Table 10: Treat conditons of shrimp
BB OER B B OB B OB O# B ¥ B

Divisions |Treatment date|  The amount of fresh shrimp for treatment
" 16 , L8 4+ & (£ 8 B # 15k
L | 6 A25E13m .Shrimp 4 boxes ( Every box weight 15kg ).
R T I I - PR (F M E 4 15k )
2 6 A25H186% , .Shrimp 4 boxes '( Every box weight 15kg )
26 1 855 L8 2 (% @ B & 15kg )
3 .6 E 5195 "Shrimp 2 boxes ( Every box weight 15kg) .
4+ | 6 5268228 o#® 1 @ (& E & 15k )
: Shrimp 1 box ___{ Every box weight 15kg)

| RBBZREHTE > AR5 6 25260 Wik » & RBAHERZ 5 » B4 SUBEE B 5°C tai
WSS BRI R | L
|t BRERBEARER= 2 - = No.139, B A 2 B . DS L B o
~** i poly, pyro, meta 4§ phosphate g% 5 B SBYEH| £ :
*** £4 BHA R BHT 5% ' :
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Table 11: “The cbnclusic_m of appearancé observation of test shrimp

%‘i?}s[g?ogg Ascorbic acid ete .Na,B4Q7 A'N'la HSO, - Control
WEEE | B % |8 @%_'&-%ﬁ;'@_%,ﬁgg & | 2 ,

: . - | Blacken- Discolor-{Blacken-|DiscolorBlacken{Discolord Blacken- | Discolor
Test item ing ation ing | = ation| . .ing ation ing ation

‘ﬁvc 6A30E 5- 1 4 | 5 ° 5 5 5 . 4 3

ﬁao 7818, 3 | 3 5 4 | 5 | 5° 4 3

5 38 2 3 4 4 5 4 o2 3
E: sl 2 | 2 2 | -3 4 4 2 2
%IQ ‘L 88 2 2 2 3 4 3 2 2 .

, @1&32?&% » A scorbic acid ?EAﬁﬂﬁﬂ’\%i:(tlj'ﬁﬁZﬁéé&%&ﬁ ERo Eﬂiﬁﬁﬁ ’» 5%
UK 5 T TIRE B BRI » Bk BrE B FE% Bn% #0¥ B § XA N2,B.O, B NaHSO,
% EOBTHE BTRE > RIEBBRBERAR . FARE » IEATXA » R EZERMAH
BoRS BREARESART R » R LEMRE 7M(E > MR TKEERAE c KBEEH
£ NaHSO, ﬁKﬁﬁ*ﬂ%ﬁﬁﬁ%@%iﬁﬂ ) IR AR R A2 B L 2 B > BFIEE
’ iﬁu% E1 Na,BOr #R o %ﬁ NaHSO, ?FB& s (BEA R - Eiﬂﬁﬁﬁzﬁ@%ﬂ“ﬁk
RPMER o ’
£7H3 E%MM&%&JEVBN%%RDT :

Ascorbic acid etc &~ - 104. 95mg°/
'NayB,O;[E : 63.88mg% -
NaHSOs | 41.94mg%
‘Control B ’ " 92.03mg%

 BFURER s B NaHSOy sNaaB;Oﬂz‘r’\%ﬂ;ﬁZ%ﬁﬂ# ’ %ﬁ’%}ﬁﬂbﬁﬁféﬁizﬁﬁ 4
MR Z M ABERM A » B ARFARBERE A Eﬂﬁtﬁf}%ﬂﬁﬁ"(ﬁﬁZ&_\hﬂjﬁﬁﬁZEHU ’.
HERHRERE

}E%’#NaHSOsﬁﬁ'ﬁ&‘: mmﬁﬁhﬁﬁﬁﬁk s B W‘JBA'F ( RB%M ﬁ)°
B/ 12K : NaHSOs 2 #ifis o fR S
.. Table12: . The effectivenéss of scatter NaHSOs to shrlmp
meat for keeping fresh quality '

1268 | w\s | 168 | 188 NH S 220 246

12days’ | l4days | 16days. | 18days:| 20days 22days | 24days
VBN | 3708 | — | 45.21 | 46.31 | 8214 ‘| 8289 | 100.71
pH 7.74 +7.91 ‘..8.08 895 | . 9.02 ‘9.03., - 9.00

E120 AR EXKE » LU R0°CKF o ¥§12EI7J<§&VBNE.E>§37 08mg/ ’ Llﬂ: BaE

'Eﬁﬁﬁﬁﬂﬁ’ﬁ#EﬁA@%ﬁﬂ itk Bt % ERE T 0 ﬁ%%ma%aﬁ,ﬁrmﬁgm x

A —{2# & e EAART o ﬁﬁi%ﬁfﬁ% » # NaHSOs Zf&ﬂ'ﬁ&&ﬁjfﬁ&%ﬁz%'th s @

BEEMEHK

=, % ﬁ
ﬁ&ﬁﬁ&z&gﬁ&ﬁﬁﬁﬁ ’ M*%M&%ﬁ%ﬁl&%%—k#ﬁ% HEARE 0 2P

ZRETy 17 8N 7 Tyrosine 4 Tyrosinase AL TR 3, 4- dihydroxy - phenylalmine s
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B 81

VBN Ratio

bt

. Days
F1@ : FFRCTC E&bﬂﬁ’\!ﬁlﬁ'*ZﬁE%ﬁ%

‘ E"ig,l: The effectiveness of FF and CTC add to- shnmp
' m™eat for keepmg fresh, quahty

Control

_ VBN Ratio -

Days

M2@ : FFRCTC %W&aﬁﬂazﬁﬂm;%
Fig.2: The effectiveness - of dip shrimp to FF. and’ QTC -

solu’ for‘kccpmg fresh quality ; L
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41 ) Co ntro!

cTC

/ ___4""‘1-‘?

VBN Ratio

0 o2 4 8 8 10 ‘12
. Days

#3@ :FFRECTC Tﬁ%ﬂﬁﬁz%ﬁ;&%
Fig.3: The effectiveness of scatter FF and CTC
, powder to shrimp for keeping fresh quality
-'Eﬁ#ﬁk‘ﬂéﬁﬁﬂﬂz » B4 BEMERMelanine frz o &*ﬁZ%&ﬁTyrosmase Zﬁf%%ﬁv
) o WEEEET LIS ~ B ﬁ!{ﬁﬁﬁ%g A B REMFE » SRR KA MR Bt 5 Ty -
rosinase (BN » EDEEEBIBAL BBZ EY) o ALl FF BIGRELUNEBE » 1LNa
HSO; ff Tyrosinase B4i5H » OB Ik R B o
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Studies on Keeping Shrimp Fresh Quality

Effectiveness of FF, NaHSOsfor Keeping Fresh Quality

and Preventing from Blackening Respectively

by
CHEN MAO-SONG and CHEN RONG-HUEI
‘ Summary

In order to understand the efficiency of one of the Nitrofuran derivatives FF ' 2-
(2-furyl)-3-(5-nitro-2-furyl) acryl amide and NaHSO, .Na,B,O, for keeping fresh quality
and preventing ,from blackening respectively. We do this experiments and the con-
clusion to be drawn from experiments as show below:

1. Scatter the FF powder to shrimp meat or submerge the shrimp to - FF solu!
can extent the storage life and the amount of VBN compare with the control
division the former are less 2/3 than the latter, and it shows as efficiency as the
same concentration of CTC,

2. The FF division shows one shortcoming to have yellowish meat it may be
caused 'by the over prescriptions (0.1-0.05%) if reduce the prescriptions theefficiency
may be the same,

3. Shrimp blackening during ice storage may scatter NaHSOj or Na,;B,07; powder
to restrict it. The operation is simple and can avoid the wastage too. The efficiency
of both the former are better than the latter, The conclusion to be drawn from-
.practic operation experiments the former can restrict blackening complete.’

4. Combination use of FF and NaHSO; or Na,B,0; -for keeping fres. quality
besides restrict blackening the results are observed. They can restrict the formation
of VBN too. ' A

5. The coefficient of correlation of VBN and pH of shrimp meat r=0.545, it
indicate the relation is weakness. .



