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Changes of Partial Nitrogen-containing Materials in Penaeus vannamei during 0 °C Storage

ZHU Jing-hu*?, HUANG Hui*, LI Lai-hao'*, YANG Xian-qing*
(1. South China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, National Research and
Development Center for Aquatic Product Processing, Guangzhou 510300, China;
2. Graduate School of Chinese Academy of Agricultural Sciences, Beijing 100081, China)

Abstract: Quality changes in Penaeus vannamei during 0 °C storage were studied. The results showed that the contents of total
volatile basic nitrogen (TVB-N), sulthydryl group and various proteins in whole shrimps and shelled shrimps exhibited different
regular changes during 0 °C storage. TVB-N increased with the increase of storage time, and the increase was faster in whole
shrimps. Sulfhydryl groups increased firstly and then decreased and always presented a higher content in whole shrimps
compared with shelled shrimps at the same time points. Myofibrillar protein content distinctly decreased, but alkali-soluble
protein content showed a substantial increase, and sarcoplasmic protein content little decreased. Therefore, nitrogen-containing
materials can represent quality changes of Penaeus vannamei and has a great significance for in-depth study of the quality of
Penaeus vannamei.
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Fig.3 Changes of crude protein content of shrimp during 0 °C storage
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