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Freshness of Vacuum Packaged Shrimp at Different Temperatures
HANG Yuyu, ZHANG Wei, ZHANG Tictao, YU Shuchi, PEI Zhisheng
(College of Food Science and Engineering, Hainan Engineering Research Center of Marine Food
Hainan Tropical Ocean College. Sanya, Hainan 572022, China)
Abstract: This study aimed to evaluate the freshness of shrimp stored at 4 'C and - 16 C with vacuum packaging. Changes in

total viable count (TVC) , pH value, total volatile basic nitrogen (TVB-N)
odor was determined by electronic nose and analyzed using principal component analysis (PCA) . The results showed that the

value and texture characteristics, The volatile

TVC and TVB-N value of shrimp increased during storage, more slowly at the lower storage temperature, pH value appeared
to have an ascending trend after an initial decline during the storage. Meanwhile, the results of E- nose were consistent with

TVC and TVB- N value. and therefore could be used to identity the freshness of shrimp.
Koy words: vacuum packaging; shrimp: storage temperature; freshness
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