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Quality changes of cooked crayfish during frozen storage
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ABSTRACT: Objective To study the quality changes of cooked crayfish during frozen storage. Methods The
cooked crayfish without and with shell were used as raw materials and stored at —18 °C for a month. The quality of
crayfish during frozen storage was examined by measuring the degree of fat oxidation, pH value, volatile base
nitrogen (TVB-N value), salt soluble protein content, color, and texture characteristics of crayfish meat. Results
During storage, the lipid oxidation, pH value and TVB-N of crayfish with and without shell increased, while the
content of total sulfhydryl group and salt soluble protein decreased. The color of crayfish meat without shell had no
significant change, but the L* and W value of crayfish meat with shell decreased significantly. The hardness,
elasticity, chewiness and resilience decreased significantly in the early stage of storage, and then decreased gently.
Conclusion There is no significant difference in the indexes of without and with shell crayfish in the early stage of
storage (0—2 weeks), but the quality of crayfish with shell is better than the crayfish without shell after 3 weeks of

frozen storage. The crayfish meats both with shell and without shell are edible after 1 month frozen storage.
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Fig.l1 Changes of pH value of crayfish meat during frozen storage
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Fig.2 Changes of TVB-N value of crayfish meat during frozen
storage (N=3)
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Fig.3 Changes of the content of salt-soluble protein in crayfish
meat during frozen storage (n=3)
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Table 1 Changes of color difference of crayfish without shell duringfrozen storage

I SR} 1] /. L* b* w
0 35.62+0.68" 16.96+0.61% 16.42+1.58° 31.4342.25°
7 33.66+1.12° 15.39+0.99" 13.35+0.82° 30.60 +3.28°
14 33.34+1.88" 16.52+1.85% 14.9+0.72° 29.73 £3.22°
21 32.26+0.18" 18.29+0.42 15.26+1.12° 28.19 £0.82°
28 31.83+1.36" 19.87+0.85° 15.82+1.43° 27.25+0.84°

TE: RS FHEARE, 2R 2% P <0.05).

®2 REDRIEEEMETHEETL

Table 2 Changes of color difference of crayfish with shell duringfrozen storage

SR} 1] /d L* b* w
0 35.13+0.44° 13.19+1.16" 13.75+1.17° 32.39+0.63"
7 35.46+1.40° 14.79+0.30° 14.14+0.33" 32.29+1.00°
14 30.54+0.66° 13.06+1.23° 10.36+0.38° 28.57+0.06°
21 28.08+1.40° 13.75+1.07° 11.93+1.24% 25.8143.55°
28 29.27+1.24° 15.44+1.09° 14.2+0.86" 26.22+0.28%

TE: RS FHEARE, 2R 2% P <0.05).
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