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Study on the Effect of Temperature on the Quality of Sichuan Drunken Shrimp
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Abstract: Drunken shrimp is a kind of raw food dish. the special seasoning technology endows the
unique flavor of drunken shrimp. in order 1o improve the food quality of Sichuan drunken shrimp and
prolong its storage period. the ellect of temperature on the quality of Sichuan drunken shrimp is
studied with the main indexes of sensory quality. hardness. elasticity. chewiness. color and total
numhber of bacterial colony, The results show that low temperature could delay the decline of sensory
quality of drunken shrimp. The sensory quality of drunken shrimp prepared at 5 ‘C is better than that
of other samples at each time point. and the comprehensive sensory quality is the best at 1 h. Within
3 h, with the extension of time, the hardness. elasticity and chewiness values of drunken shrimp
show a decreasing trend. while the values of I.” v a” and b™ all increase. Under 25 T . the total
number of bacterial colony of drunken shrimp shows a continuous increasing trend. while under 5 C

and 15 T, the total number of bacterial colony of drunken shrimp decreases to various degrees. The
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results indicate that low temperature effectively delays the deterioration of texture. quality and color

of Sichuan drunken shrimp. and reduces the total number ol bacterial colony., The lower the

temperature, the more obvious the inhibition effect is. Low temperature has a positive effect on the

quality of drunken shrimp, and theres a good correlation between quality indexes and sensory

evaluation of drunken shrimp. The results can provide a reference for the processing, storage and

quality improvement of Sichuan drunken shrimp.

Key words: Sichuan drunken shrimps temperatures effect of qualitys flavoring: texture
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Table 1 The sensory evaluation criteria of

Sichuan drunken shrimp
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Fig. | The changes in sensory scores of

Sichuan drunken shrimp
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Fig. 2 The changes in hardness (A}, elastcity {B) and
chewiness (C) of Sichuan drunken shrimp
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Fig. 3 The changes in L." {A), a" (B) and b" (C) values
of Sichuan drunken shrimp

2.4 HEBHMEN

LR I8 Ot e e BT S e v
0o FAE A P f 2 M PR T H R L B 4 ] L WL,
W2 W EELFY: Bl e I G SRR R PR R A B
F1 3 B ML T SRS IR AT A 2,13 log CFU/g A1
3. 95 log CFU/g. FL ik V£ B RC 0% BF i 21 T i 3 12 i 1]
S U5 P il R X I A A ) e R e B O A
%) 54 0]« 7 B D P S o S R (R B PR R L Al B A Ok
W (¥ 165 1 22 30 900 06 3L AR L R R R
[r] B o P e T B R 0 R A s RT — S R T
RO 09, W3 BE B Lo S B 2 T R



§5 46 45 55 o
2021 4 9 J

OE A K @

China Condiment

el 52

He2hif . HELBBEAET 73 log CFU/g. B E &
T A1l 5 N 5 2 AR DG I 9 I,k o Y
BB 6 log CFU/ g B A 0] £ [, 0 W3 §h 4
fedl 2 h BB AREERM.

W —— W2 W3

12r

(=23 (-4 =
T T

[ﬁfﬁ.{iﬁ(#t |ng El“l'.".l_r 1
=

1] i. i 3:
I fel
1 Al EFEELEMNEL
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Table 2 The correlation between quality and sensory

score of drunken shrimp
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