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Tab.1 Sensory evaluation of the different shrimpsi*2 ,
S . Non-pollution Seawater Freshwater '
ensory trait - - -
shrimp shrimp shrimp
Color 4.7 4.6 42 (TPA) ,
Aroma 4.2 4.3 4.7
Flavor 45 4 3.6 '
[17]
4.6 4.3 3.8
Tenderness
. 42 45 47
Juiciness , ,
Total 22.35 21.68 20.48 [18]
x2 MAEEHMES R
Tab.2 Color analysis of different classes of shrimps*?
n=10; X xSD
Color trait Non-pollution shrimp Seawater shrimp Freshwater shrimp
L 72.242.0° 69.7£1.3% 63.1+2.2°
a 1.46+0.24° 2.32+0.63" 2.05+0.50"
B 4.16+0.45° 4,02+0.64° 4.51£0.70°

(P<0.05).

Note:Values within with different superscripts are significantly different within the same line (P<0.05).
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Tsironi  1*°! ;
TPA , ,
[14] 25
[12]
TPA !
¢ 3,
3 1
2-4 1
[23-24]
Peris 24
[19]
Kassler?" , 2 48 h,
2.6
, 780~2 526 nm
3 O-H C-H C-0
N-H , ,
Luzuriaga® % : :
[25]
£ 3 FESFEARA RAE I
Tab.3 Texture analysis of different classes of shrimps*?
n=10; X #SD
Texture trait Non-pollution shrimp Seawater shrimp Freshwater shrimp
/g Hardness 1356+166° 1015+237° 895+79°
/mm Springiness 6.93+0.84° 6.94+0.83° 5.86+0.50°
I(gsmm'®) Chewiness 35814679 3009+1065* 2686+857"
Cohesiveness 0.37+0.02° 0.41+0.07% 0.48+0.11°

: (P<0.05).
Note:Values within with different superscripts are significantly different within the same line(P<0.05).
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Quality grading factors and evaluation technology of prawn

HUANG Hui, LI Laihao, YANG Xianging, HAO Shuxian, SHI Hong, CEN Jianwei
(South China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Guangzhou 510300, China)

Abstract: Prawn is an important aquatic product which has high economic value. The annual output and export volume
of prawn are increased in recent years. But because of the shortage of aquatic quality evaluation and grading system,
quality of prawn can’t be recognized clearly and the exportation of prawn was affected. In this article, in order to im-
proving our aquatic quality grading system, quality grading systems of foreign countries which were suitable for their
agricultural development were discoursed and the importance of aquatic quality evaluation and grading system was
analyzed. The quality factors of prawn were reduced to appearance, texture and flavor based on the experiences of qual-
ity grading system in foreign countries. The article also summarized the current research hotspots which were develop-
ing fast and accurate quality evaluation methods based on sensory test. Quality characters of prawn would be tested
objectively using colorimeter, texture analyzer, electronic nose, computer vision and near infrared spectrum analyzer.
And intelligent grading methods based on physics and information technology were also mentioned. The article also
prospected the development trend of quality evaluation and grading system in prawn products. [Journal of Fishery Sci-
ences of China, 2010, 17(6): 1371-1376]
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