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Research and Investigation on the Factors Which Influencé the Quality
Control of the Processing of Frozen Fisheries (1)

The Time Temperature Tolerence (T.T.T.) of Shrimp

Wang Wen-Chenk-Chiang Pin-Pin - Chang Ching-Yu - Lai Shyh—Chang.

-

SUMMARY

The value of the exported frozen fisheries in Taiwan is over 4 billion
dollars per year. All was treated previously besides tuna and shark. In
order to improve the quality of the frozen fisheries, We carried out the
project and get some résults as follow:

1. The practical storage life (P.S.L.) of shrimp is affect by the tem~
perature apparently. The lesg 10°C the temperature, the P.S.L. is
doubled.

2. Using the Sodium-Bisulfite as fresher which didn't occur any infl-
uences on the P.S_.L. of shrimp.But some additives influence the P.S,
L. apparently.

3. The frozen material is better than icing material for the processing

of frozen shrimp products.
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Table. 1.The alternatlon of VBN, pH,SO;, moisture of frozen shrimp

during processing

VBN SO, oH MOISTURE
Raw material 25.2 98 6.8 73.6%
Peeling & deveining 36.0 102 6.8 80.0
Washing in cold water 36.0 90 6.8 80.2
Frozen product (-18°C) 33.0 90 6.8 81.0

Table 2. The examination of bacteria count of frozen shrimp during

processing

Bacteria count x 10*

Nonhalophilic Marine bacteria
Raw material 13.5 6.5
Peeling & deveining 70.5 84.0
Washing in cold water 93.5 94.5
Frozen product (-18°C) 111.0

105.5

Table 3. The temperature and duration of processing of frozen shrimp

In Factory
TEMPERATURE °C DURATION hr

Raw material -15.5 :
Thawling 25.0 0.5
Peeling g deveining 25.8 0.5
Immersing in cold water 18.8 1.0
Washing in cold water 20.0 0.5
Arranging in pan 20.0 0.3
Freezing -25.0 5.0
Packing -20.0 0.5
Product ~-18.5 11.5 hr

(Total)




MESRAENTRAEERRRZRERTE (1) HE/EE R R ER 2 T 113

Table 4. The comparision of time-temperature-tolerance (T.T.T. ) of

shrimp treated by different chemical reagent.

Processing step Temp’ Time Blank N.,HSO, N.OCL Na-Borax

Treatment delay 27°C 1hr 0.138 0.107 0.776 0.025
Icing storage 0°C 7days 0.583 0.474 0.393 0.260
x24=168 (0.00347) (0.00282) (0.00234) (0.00155)

Freezing storage -20°C 1 month 0.099 0.099 0.099 0.099
x30x24=720 (0.000138)(0.000138)(0.000138)(0.000138)

Pretreatment 20°C 2hrs 0.145 0.113 0.78 0.051
(0.0725) (0.0563) (0.039) (0.0257)
Icing 5°C dhrs 0.027  0.021  0.017  0.011
(0.0067) (0.00536 (0.00416 (0.00263)
*P.S.L. at -20°C 2.42days 56.16  101.15  167.27
TLX, 0.992  0.814  0.665  0.446

1=1

*p.S.L. =1§:11.X;/1p.s.L.



