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Effects of Tmﬁperatﬁre and Salinity on Freshness

of Solencera prominentis during Chilled Storage
Shyh-Shiuan Chang and Shyh- Fen Liu

Shrimp is one of the most important catch in Taiwan. The method usually
used for keeping the freshness of shrimp on board during short-term storage is
icing. Sodium borate, which can prevent the blackening and prolong the shelf-life
of shrimp, has been banned many years ago. Sodium bisulfite is not an effective
preservative even though it can prevent the blackening of shrimp. There is,
therefore, very necessary to find out a method without any preservative to keep -
the freshness of shrimp.

Several conditions of temperature and salinity are used to search for the best
one for keeping the freshness of S. prominentis during chilled storage.The values
of pH, K, L, and AE may be used as indicesbfor estimating the freshness éf
the shrimp. When the storage temperature is reduced from 5°C to 0°C, the
quality of the shrimp can be highly elevated; There is not necessary to p'ack
the shrimp with . polyethylene bag during storage. The or;timal condition for S.
prominentis during 7-day storage period is 3% of salinity and 0°C of temper -

ature.
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Fig. 1 Changes in pH value of Solencera prominehti.'s‘_ during
storage in freshwater ice ( FWI ) at 0°C and- in freshwater

(FW ) and 3% salt water ( SW ) at 5°C for 7 days

851— *—x 0%/ FwI /0
@@ 5°c/Fw. -
—0 5°c/Fhsw o
55t /
|
&
3
]
>
x
1 ] I i
I 5 7

Storage time (Days)
B2 ALSRAERK ~ BRARIBA & B K L
Fig. 2 Changes in K value of Solencera prominentis during
storage in freshwater ice ( FWI ) at 0°C and in freshwater
(FW ) and 3% salt water ( SW ) at 5°C for 7 days
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Fig. 3 Changes in color and color difference of Solencera prominentts
during storage in freshwater ice ( FWI ) at 0°C and in freshwater
(FW ) and 3 % salt water ( SW ) at 5°C for 7 days
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Fig. 4 Changdes in pH value of Solencera prominentis during chilled
storage (PE: polyethylene » FW: freshwater; SW: salt water )
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Fig. 5 Changes in K value of Solencera prominentis during chilled
storage ( PE : polyethylene ;i FW: freshwater ; SWisalt water )
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Fig. 6 Changes in color and color ‘difference of Solencera prominentis
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