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ABSTRACT: Objective To investigate the effects of active packaging prepared with different concentrations of
rosemary on oxidative stability and textural profile of shrimp during chilled storage. Methods The rosemary with
various concentrations were incorporated into the packaging material to store the shrimp, and the changes of peroxide
value (POV), thiobarbituric acid reactive substance (TBARS) value, sulfhydryl (SH) value, Ca**-ATPase activities
and texture attributes of shrimp were determined. Results Lipid and protein oxidation was inhibited by active
packaging with rosemary effectively, and the effects were positively correlated with the concentration of rosemary
during chilled storage. Compared with control group, addition of 0.75 mg/cm? rosemary extracts showed remarkable
decrease in POV with 47% and TBARS with 31% during 12 d of chilled storage. In addition, the data of textural
profile showed that active packaging with rosemary extracts could delay the changes of hardness, springiness and
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chewiness of shrimp. Conclusion Active packaging prepared with rosemary extracts is a kind of promising

technology and it can effectively inhibit lipid and protein oxidation and delay the changes in texture characteristics.
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it

1 3§

hEEKERE. AEMERAE, FEXEK™5%
o, URK EHB KA HHE, LUEIFEKRK RS E I
S W, EAEN, SHEFH] A S O e SBR R, E
FEUBRGHIM b E, /W, FAHKSEFRRIERHOR
BAAZHE TR, DREESEENERELR, MHK
HAREREERY, DREEREMNEYHEE, B
YBHIERR R E AL FRHT, BB BRI,

EIF R REELERS, EEERFIERETHRNER
HE. BAT, 15 L2064 BT ELRRFEIRIX 2R
R, REENEBEIERSIET S, BHilt, 3 RXK.
T4, BB EARR I ESTROBRRED, K&
FREYPEAREAANEEABBIELEE, £E, &
BRPNATEZ, Bk EFRRYERTRPRR
WA 0.3 gkg, AHAHMEY, REFRBY LS
ARMEIRR A, AR MARSPH REFNTTRL
IR Riznar ZUHEREFR I AT ERAERORE, &
UG P AL B BIFE S H K T HREEH, Li HO9RE
EEF BT MR KK AR S, EREEH, R
i, XEFERTSKFEMFRXNFZUSAHMHEEZER
A, B, BN, AXSREREFTARREYHE
o3 Av,

FEHaEEARAREERERN—MHNRGREE
A, EHEESEEAHYBHNREZRSIET AMIHRX
. FAEEEAESRAEE BN R A ET X A H AERH
AR, BE, AYRhSAEHaECERR.
P 6 5 2 7 T R (ST, Muppalla 25U VR T &M% d A B
SRS P HEAT ORI, AR AREK T 8 do Bolumar 4§
MH AR EFEANAUA M EEEERELK TR
AIBRER . B AKET IS MY XTI TR MR
il

Hitt, AFFELAF SR AMRNMER, FiTTEER
¥E A X R (Y G B IR R LS A AR A R,
BRI R RS R R R R SE,

2 B5EFE

21 NESHHA

TMS-PRO B#{Y (£ E FTC A 7]); TDL-SM &R K&
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Fig.1 Effects of different amounts of rosemary extracts on POV
values of shrimp during chilled storage
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Fig. 2 Effects of different amounts of rosemary extracts on TBARS
- values of shrimp during chilled storage
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Fig.3 Effects of different amounts of rosemary extracts on
sulfhydryl content values of shrimp during chilled storage
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3.3 Ca’-ATPase FMTH
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Fig. 4 Effects of different amounts of rosemary extracts on
Ca*-ATPase activities of shrimp during chilled storage
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