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Effects of Catechins on Storage and Edible Quality of Shrimp Paste

ZHAO Juyang', SUN Xinmeng®, LI Yue', WANG Pengyu', XU Tianyi',
YIN Haoran', YUAN Huiping', CHEN Bao*
(1. College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150076, China; 2. College of
Cooking Science and Technology, Jiangsu College of Tourism,Yangzhou 225000, China; 3. School of Food
Science and Engineering, Zhengzhou University of Science and Technology, Zhengzhou 450064, China ;4. School
of Culture and Tourism, Jiangsu University of Technology , Changzhou 213001 , China)

Abstract: To study the effect of catechins concentration on the lipid and protein oxidation,
microbial infection degree, color and hardness during the storage period of shrimp paste, the
peroxide value (POV), thiobarbituric acid value (TBA), and the carbonyl and sulthydryl content
(mass molar concentration) of protein for samples at different time points were analyzed to examine
the inhibitory effects of catechins on the oxidation of lipid and protein in shrimp paste. The degree of
microbial infection of shrimp paste was characterized by the level of volatile base nitrogen (TVB-N)
and the total colony count. Changes in the edible quality of shrimp paste were determined by the

WimBE: 2021-09-15

EE€WH:

H (HSDJY202127Z) .

PEE R B (1987 —), &, B R ZR B0 L P54 R0, 2N R I L AR R A0

E-mail : zhaojuyang1987@163.com

LRSt A SIL 2023 FE 42585

SR VT A8 M 3 AR R v S AL T AR BT A B 3R R B (UNPYSCT-2020213) 5 W5 2% 35 7 Ml 27 A% 2% 802 WU 5 0 01 9



RESEARCH ARTICLE

ZHAO Juyang,et al: Effects of Catechins on Storage and Edible Quality of

Shrimp Paste

whiteness value, hardness, pH and sensory score. The results showed that the addition of catechins

could delay the increase of shrimp paste’s POV value, TBA value, carbonyl molar concentration and

the decrease of sulthydryl molar concentration, while inhibiting the growth and reproduction of

microorganisms. During storage, the whiteness value of shrimp paste showed an initial increase

followed by a decrease, while the hardness showed an increasing trend. There was no significant

change in pH value. The results show that the addition of catechins at 0.20 g/kg and above could

improve the quality of shrimp paste during storage, indicating a good application prospect.
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Effect of catechin addition on peroxide value

(POV) of shrimp paste during storage
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Fig. 3 Effect of catechin addition on carbonyl molar

concentration of shrimp paste during storage
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