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 3��)et al., 1979 Cheng .(�� ��.�. L& � #2�; 3�� �� M
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 ��� 

��%	!��& ���J	{U ���)Z36 Hk HERMLE�	�H� * ( ���-

 ��� 	� � 3%3/ ����g ?W@@@ 	�� ��� |�%	! �)�� & ���0
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�����
A � �5�� 
#�8��� �� ,�+B5 C8�� ,�!���� �� -"� �� .  
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J ��� � ����� .+"  KA��
�L�4;�  ; (��) ��*� E�F� +�
 ���G# � ,+���� .� � ����� -"� 
,�.  

M N4K�� ���!(
8  "��=
)�!LKA��
�  
; (��) ��*� +�
� ,+��2 � �,�8��� ��� 3� ���� .� � ���� -"� 
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���3�0% �	�� �� ~I	/ �
 � 

)@ *>@ *C@ *z@ *V?@���  (3/ ��!	Q� .����!��� 
 
� s	�.��& � S	�G L
�K� ����0�$��
 ����� �� 	�%� 
 

��, ��	��!� �%	,���3 .����!��� 
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 � �)Kruskal 

Wallis & Mann Whitney U (3/ ��	��!� .�{�
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�� Q�BN� 
OMD/�±</M7 OJO/�±1/M7 ∑PUFA5 Q��8� +
F �4' [+' ��5�
�� Q�BN� 
�MM/�±�/O7 �OD/�±O/O7 ∑n-3 �H�� �+� [+' ��5�
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�M�/�±9/O9 �J�/�±9/O9 ∑EPA+DHA �
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��
 � ����� ����  �� ���� 	� ���� ���� ��� ��!� 	
��"�# �� 	�$%� &�����
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�� Eicosapentanoic acid 

 �� Decosahexanoic acid 
 

�� Saturated Fatty Acids 
 

�� Monounsaturated Fatty Acids 
 

�� Polyunsaturated Fatty Acids  
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Abstract 
The effects of frozen (-18°C) storage (120 days) on the shelf-life and quality of frozen shrimp were 

investigated. The results indicated that frozen storage did not have a significant effect on body 
composition (moisture, protein, fat and ash) and fatty acid profile although resulted in significantly 
different water holding capacity (WHC) and chemical parameters such as thiobarbituric acid (TBA) 
and total volatile basic nitrogen (TVB-N) along with pH (p≤0.05). The increase in duration caused a 
decrease in moisture (74.8-71.3%) and WHC (97.6-91.9%) while pH became alkali (6.90-7.46). In 
addition, TBA and TVB-N changed from 0.086 to 0.124 mg MDA/kg and 7.16 to 11.5 mg N/100g at 
the end of the experiment, respectively. Significant changes in textural properties and general 
appearance of the shrimp were observed but these products were safe and sensorially acceptable even 
after 120 days of storage at -18°C. 
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