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Effect of gamma irradiation on total volatile base nitrogen
(TVB-N) and sensory attributes of Indian white shrimp
(Penaeus indicus)

Moini, S. 1, Norouz, A. %

1- Ph.D, Associate Professor, Agricultural Faculty of Tehran university
2- M.Sc, Graduate, 1lamic Azad University-North Tehran Branch

Effect of gamma irradiation on total volatile base nitrogen (TVB-N) and sensory evaluations of
Indian white shrimp (P. indicus) held frozen (-18°C), for 9 months and every 1.5 months, was
studied. TVB-N valuesincreased gradually during the storage period

and decreased with increasing irradiation dose that reached 20.64, 27.45, 34.14, 35.45 mg
N/100g flesh, respectively for irradiated and control samples. Also with organoleptic evaluation
indicated that, shelf-life of 5, 2.5 KGy samples increased up to 3 months and 1 KGy samples
increased up to 1.5 months compared to control samples.

K eywor ds:Indian white shrimp (Penaeus indicus), Total volatile base nitrogen (TVB-N),
Sensory evaluations, Gamma irradiation, Freezing temperature (-18°C)
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