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ﬂ]troduction \ /T/I;terials and Methods \

The p.reser.1t stu.dy was ca_rrled out to evalgajce Samples
the m'crc"b'o'Og'Cal’ chemical and organollptlcal Fresh white shrimp (Metapenaeus afinisf) , approximately 25 kg ,
aspects of irradiated white shrimp to extend were obtained the Qatif Fish market in eastern province of Saudi

its shelf-life. In this investigation the shrimps Arabia .This market is one of the main sources of fish and white
i i i ’ shrimp in the kingdom. The white shrimp was iced and arranged

were irradiated at five doses in of fish and white shrimp in the kingdom. The white shrimp was

(1.5,3.0,4.5,6.0 and 9.0) , used for preservation, iced and arranged in plastic isolated box (25 kg capacity ) and

to study the effect of these doses on the transp_orted dlrectly |.n air condition to Riyadh .Immediately on
receiving , white shrimp were washed and peeled then the peeler

microbiological aspects, fatty acids ,amino samples were washed again . Samples were divded into 6 Groups
acids and organoliptical properties of shrimp (every one 3 kg ) in plastic bags and all samples were completely

e radiation or @ftier 20 davs of sto - surrounded and covered with ice during sampling and
R pUIELCIEI G s e veg transportation to gamma irradiator . Samples were irradiated by

in comparison with the commercial ones . 4/} Co-60 source (Nutronic ) at1.5,3.0 ,4.5, 6.0 and 9.0 KGy.
The samples were stored in chill room (20+2°C) then
microbiological and chemical analyses as well as sensory
//m,w.. . ton of trradiated and mon-irradiared wh w0 samples witliin storage periods: evaluation were determined . All samples under investigation were
[ | comwar | tskey | sexey | askey | coxey | soxey | stored in cold (0-2°C) for 20 days and tested from the beginning
w | awn] & ] omw | % ) s ) ew ]| & e il | oes till the end of the storage period.
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Microbial content assay
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7o | 5o | 1o | o2 | 10 | o2 | 10 | 50 | 1o | o0 Total aerobic bacterial counts enumerated on plate count agar as
o | e | described by [1] while total mold and yeasts were counted on
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R e e e i malt extract agar medium [2]
Chemical analysis

Fatty acids and amino acids were determined according to the
method described [3]

Organoleptic evaluation:

Organoleptic Test: Fresh white shrimp was submitted to

10 panelists for evaluation. The ranking method was used in

combination with scoring based on the hedonic scale with 9 scores
ranging from “dislike extremely” to “like extremely”. The results

’ were analyzed using analysis of variance[4]
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i / Discussion N
o ’ - N The results of radiation treatment white shrimp led to reduce the microbial
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e[3500] 250 [25.51] count,Staphylococcus aureus, microorganism very much, as microbes
S e destroyed the completely Salmonella. The fatty acids composition of irradiated
37.57137.20| 36.87137.25137.02 and non — irradiated shrimps were qualitatively similar, since no new fatty

58.1595.09 [95.04 | 97.85 5753

acids or other artefacts due to irradiation were observed .the relative
percentage of total unsaturated fatty acids of all shrimp lipids was slightly

Table (1): Microblological quality. of irradlated white shrimp and control samples within storage period. decreased with increasing the irradiation dose ,which indicated the possibility
i Controt 1.SKGy 3.0 kGy S; 6.0 kGy 9.0KGy of \ unsaturation to be oxidized by irradiation . The present results indicated
i - : N B (el - = & - - - that shrimp, which rich source for a proteins, is adequate to fulifil amajor part
o] IO O i s i it e i st g R of the requirements for human foods. As the results indicated that the shrimp
17210 - [s3x10%|2.0x10| <10 | <10 | <10 | <10 | <10 | <10 | <10 | <10 proteins under investigation contained most of the known amino acids
5.0<10°| - [32x10%2:5%10 <10 | <10 | <10 | <10 | <10 | <10 | <10 | <10 particularly the essential amino acid valine, which was found in the amount
= i = | =l 55 | <o | <5 | <6 ) <ie | =5 | =5 | =5 | =a of 7.74% and other amino acid were found in considerable quantities.
e [ e o ot e e et e e e Considering the organoleptic evaluation,it could be concluded that the
priiong of storage pertod ;B o Sioreig Period O, optimum irradiation doses for shrimp should not exceed 3.0 and 4.5 KGy
/ \,\:/ithout adverse effect on their chemical and organoleptical properties. /
\

Conclusion

To sum up, Gamma irradiation caused a great reduction in microorganisms and this reduction was proportional with irradiation
dose., it could be concluded that the optimum irradiation doses for shrimp should not exceed 3.0 and 4.5 KGy without adverse
effect on their chemical and organoleptical properties.

Conclusion Accordingly, the present study recommends utilizing y-irradiation for preservation of White Shrimp and other Fish.
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