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Comparison of Hfect of 4 Freshness Presrving Agents and 3 Methods of
Application on Preservation of Sea Prawn
ZHUO Huerlong, LIU Hai , SHENTU Ji-kang, ZHU Li-hua, SHU Surping
(Ningbo Ingoection and Monitoring Center for Fishery Environment and Product Quality ,
Ningbo Ocean and Fishery Academy , Zhejiang Ningbo 315012, China)

Abstract : Objective The amwasto searchfor a better freshness-presenving agent for the preservation of seaprawn. Methods

It was conpared that efect of 4 freshnesspreserving agents (Na,$0s, AVIP naturd color-protecting agent , Shiweixian
Xiaxianbeo and phytic acid) and 3 ways of applying the agents (dipping, lashing and powder scafering) . Results  The
experimental resutsindcated: Na, SOs showed better preserving efect within seven days. But excess resdue of SO, will gppear if
operated inproperly. FMP naturd oolor-protecting agent and Shiweixian Xiaxianbeo both showed better preserving dfect. The
presenving dfect of phytic acid was not © good. CGonrparing dipping and lashing in the same concentration of preserving agert ,
dipping showed better presenving dfect. Condlusion  Ecoromicdly , dipping the pravn three minutesin 1. 5 % Nap S Os 0l ution
can dfectively preserve its freshness. Taking into account the consumer's hedlth, dipping in 2% PMP natural color-protecting
agent or Shiweixiarr Xiaxianbao for three minutes is a better practice. The preserving dfect will be better when the time of
preservation is less than within seven days.

Key wor d: Decapoda(Crugtaces) ; Food Preservatives; Antissps's; Mached Pair Andys's
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2 (TVBN) mg/100 g
(d)
(%) (mrin) 0 3 6 9
2 15.52 0. 17 22.35+0.12 31.86+0.23 53.84+1.13
+o 5 15.52+0.17 22.28+0.14 30.51+0.21 54.26+1.08
2 15.52+0.17 20.36+0.31 29.25+0.32 52.87 £0.89
>0 5 15.52+0.17 20.32+0.25 29.13+0.47 51.97+1.32
0.5 / 15.52+0.17 19.83£0.17 27.98+0.51 49.86 +2.87
1.0 / 15.52+0.17 18.23+£0.23 28.76+0.42 46.80+2.14
0.6 / 15.52 0. 17 17.25+0.11 25.76+0.19 31.86+7.98
1.2 / 15.52+0.17 17.04+0.21 23.82+0.81 28.93%5.21
2 15.52+0.17 21.56+0.18 26.85+0.73 33.69£0.41
Ho 5 15.52+0.17 21.43%0.20 26.31+0.23 32.15+0.26
2 15.52+0.17 20.76£0.21 25.67+0.18 31.93+0.81
AVIP 2.0
5 15.52+0.17 20.49%0.19 25.13+0.22 31.02+0.78
0.3 / 15.52 0. 17 20.32+0.17 25.34+0.37 30.94+2.98
0.5 / 15.52 0. 17 21.21+0.24 24.28+0. 46 31.81+1.78
2 15.52+0.17 22.68+0.25 31.93+0.52 52.75+0.91
20 5 15.52+0.17 22.39%0.31 31.25+0.32 53.08+0.85
2 15.52+0.17 21.63+0.25 29.78 £0.45 50.82+1.03
>0 5 15.52 0. 17 21.25+0.16 28.98+0.24 49.12+2.01
0.5 / 15.52+0.17 20.98+0.18 28.76+0.29 46.97 +4.93
1.0 / 15.52 0. 17 20.46 +0.31 29.82 +0.31 43.74+3.65
0.5 15.52+0.17 23.85+0.28 36.89+1.12 58.731.08
1.0 ? 15.52+0.17 22.870.25 35.46+1.31 57.91+1.25
0.2 / 15.52+0.17 21.96+0.15 35.21+0.98 52.95+2.85
0.4 / 15.52 0. 17 23.28+0.34 34.81+1.33 50.05+3.02
- - - 15.52+0.17 35.241.02 58.73+2.01 87.92+2.24
:<30 DB33/ 451 —2003 /
3 /g
(d)
(%) (min) 0 3 6 9
15 2 3.2x10°+1.1x10° 3.5x10°+2.3x10° 84x10°+2.2x10° 3.8x10°+1.2x10%
3.0 2 3.2x10°+1.1x10° 3.4x10°+1.9%x10° 6.7x10°+1.6x10° 2.8x10°+6.1x10°
1.0 2 3.2x10°+1.1x10° 53x10°+2.7x10° 87x10°+2.5x10°  7.6x10°+2.3x10*
i 2.0 2 3.2x10°+1.1x10° 4.8x10°+2.1x10° 83x10°+2.7x10° 59x10°+17x10*
2.0 2 3.2x10*+1.1x10° 51x10°+£3.2x10° 3.2x10°+8.3x10°  8.4x10°+2 4x10*
0.5 2 3.2x10*+1.1x10° 85x10°+3.7x10° 3.9x10°+1.1x10°  9.5x10°+1.9x10*
1.0 2 3.2x10°+1.1x10° 4.6x10°+1.8x10° 1.8x10°+9.2x10°  8.2x10°+9.6x10°
- - 3.2x10°+1.1x10° 51x10°+2.3x10° 7.9x10°+8.7x10°  4.3x10°+8.7x10*
: <10° /g DB33/ 451 —2003 -
(-2 -5 ) ,
7d , ,
7d, -2 -5
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4 10d
() mgy/100g ’ '
0 °d 2.5.3 ,
LS 55.95+1.27 (3.7 |
3.0 148.74+2.74
0.5 192.02 +16.98 ’ '
1.0 277.15 +20.39
0.6 789. 42 +220. 16 ’
12 1101 31 +241. 62 ’ '
] . 3.28+0.18 ,
<100 (Mg/100 §) ,DB33/ 451 —2003 '
5 (0,) mg/100 g
1 15% ,  2min 51.10+1.24 13.77+0.36
2 15% .,  2min 41.21+2.31 26.96+0.93
3 1% 364.23+ 18,53 322,94+ 10,91
4 0.5% 159.21+6.76 57.00+4.63
5 12% 862. 84 + 148. 45 573.04+96. 35
6 1.2% 741. 22 +129. 84 356. 54 + 38, 83
7 0.6% 420.01+98.92 171. 22 +16.42
8 0.6% 526.51+120. 81 104.08 +13. 89
395. 79 + 65. 86 203.21+22.82
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