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Effect of Low Voltage Electrostatic Field on Fresh-Keeping of
Litopenaeus Vannamei
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Abstract: The effects of low-voltage electrostatic field and refrigerator on the preservation of Litopenaeus
vannamei at the same temperature (—7 C) were studied. The pH value, TVB-N value, cooking loss rate,
texture change, color difference, amino acid content, microstructure and sensory score of Litopenaeus
vannamei during storage were determined. The results showed that the sensory scores of Litopenaeus
vannamei treated by low-voltage electrostatic field were better. The pH value, TVB-N value and cooking
loss rate of Litopenaeus vannamei were always lower than those of the control group. Texture test showed
that low-voltage electrostatic field can also slow down the degradation of protein, which can better
maintain the original taste of shrimp meat. The microstructure of Litopenaeus vannamei was observed by
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hematoxylin eosin staining and scanning electron microscope. It was found that the muscle fiber bundles
of Litopenaeus vannamei were more compact and the structure was more complete and smooth in
the low-voltage electrostatic field. Adding low-voltage electrostatic field to ordinary refrigerator can better

maintain the quality of Litopenaeus vannamei, and extend the shelf life of shrimp, which provides feasible
technical conditions for the future storage and preservation methods of Litopenaeus vannamei.
Key words: Litopenaeus vannamei; low voltage electrostatic field; micro-frozen preservation; microstructure
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