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ODIFFERENT TEMPERATURES
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The Present study was conducted 2l the Zodlogy Labooalony derdng

the pencd of Septermber to Movernber 2000, to evaluate the effect of

time and temperature on the shelf life of fish {Tiapic sp] and prawm
P Jid -

\Penmeus monadon). Changes in the quality of the fish and prawn

were determined by microbiningicel and diochemical analysis

Special emphasis was given fo determineg the marimum penad 1o which
both fish and prawn could be kept under refrigerated condifions {0°%C
ard 4°C | and al room temperature (287C) before Insing  (hose characterdstics

tupically mssoaated with prermium guikty,

Statistical anabysis or microbiological studies indicated thal the
bacterial lnad increased signilicantly with time (P<0.003). The rtal load
of bacterial populahion increases by three limes aller 72hes of storage at
room lemperature, Studies chowed thal stoiage lemperature affected
the microbial population. Reduction in stovage temperature close to
freezing point has & potential effect on lowering the microbial population

tn fish and prawn.

Gutting before refrigeration increases the spoilage of fish and prawn, Ther
was a signiticant difference (F<0.05) in the spoilage patiern of gutted

sample and gutless sample of fish and prawn. It was abserved that the
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spoilage Tate was more rapid in gutted sarmple than autless sarmple

Total protemn content of fish and pravwn was measired b Kieldhal methad.
The change in prolein cantear of fish and prawn with time s
measured at different storage termperarures, There was 2 signilicant
variation of protein content observed [P=0.001) with (he lime af
storage. Protein degradation was very (ast at room temparature due to
the combined activities of enzymes that are present in flesh. The protein
degradation rale was more rapid at 35 than 090, OF the tolal protein
content 15% ol the protein degraded  alter 32 davs of storaas at 010,
Cverall quality of both fish and prawn held at 0°C and 45C maintainad

premium grade for 30 dave,



