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The Influences of Store-up Temperature and Time on the Freshness
of Penaeus Qrientals
He Dingfen! Le Jiansheng?
(Zhe Jiang International Maritime College, Zhoushan,316021, China)
ABSTRACT Assessment of the influences of store-up temperature and freshness of Penaeus (Fennerpopenaeus)
Orientals through the sensory evaluation and the analysis of microorganism and biochemistry index was introduced.
The result showed that even lowering the storage temperature could extend the shelf life of Penaeus(Fennerpope-
naeus) Orientals, it reduced the freshness and its nutritional compositions. TVBN increased with the three differ-
ent storage temperatures. K value was the index of the freshness and 0.26 mg/g was the limitation of edible pe-

naeus.

Key words Penaeus(Fennerpopenaeus) Orientalis, sensory organ index, bacteria community, TVBN
ﬁ o
=y
A AEMAKEBERAABAARESERBUEA RA R LA THAESHEAANE S A B A EOE, XB

ABME A HEHLE.

HAEOBFAERAHERTHAAIANFF AR, TAHBRHBRETHEARHE TN E LR, 2B KRN R A,
FUBTREOBEEE Vy, Ve, FHT YRR IS HERB, AR E FEHEANFREE LA MU ALK EE
B BEMALN B 100g # 2 445 40mg, 3 S0mg, % 8mg, VaSmg, Ve 9.3mg, HF ME Vy, L EHRUK IS HALR, i
RE%HRXEZA  FB L HGLY L EW UBRET X SOV MARELESHLERS,

124 | 2005 Vol.31 No.8 (Total 212)



http://www.cqvip.com

