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Abstract

The objective of this research was to monitor the physical, chemical, microbial and sensory quality of
mantis shrimp (Harpiosquilla raphidea) during 10 days of iced storage. The result found weight loss and cooking
loss increased during storing (p<0.05), that could indicate the loss of water biding ability of muscle proteins. The
increasing of total volatile basic nitrogen (TVB-N) and trimethylamine (TMA-N) related to the higher of pH value
(p<0.05) during the storing, due to alkaline nitrogenous compound produced. About K-value, it tended to be
increased significantly (p<0.05) according to storage time. Total viable count (TVC) increased from 4.1 log CFU/g
to 8.0 log CFU/g on the last day of storage and was associated with an increasing of pH, TVB-N, TMA-N and
sensory scores by quality index method (QIM). Considering the physical, chemical, microbial and sensory quality,

the mantis shrimp will be accepted from consumers when stored in ice for not later than 6 days.

Keywords : mantis shrimp ; quality ; spoilage ; freshness ; iced storage
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