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Abstract: Raw-dried and cooked-dried shrimp are susceptible to oxidative browning and microbial proliferation during storage, and
multi-index comparative researches under high and low temperatures are insufficient. To clarify the synergistic effects of packaging modes and
storage temperatures on the quality of dried shrimp, raw-dried and cooked-dried shrimp were packaged in conventional packaging (CP),
aluminum foil packaging (AP), and vacuum packaging (\VP), and stored at -18 °C and 25 °C, respectively. Samples were collected every 20 d for
the frozen group and every 4 d for the room-temperature group. Color difference (L and b"), browning index (BI), peroxide value (PV),
thiobarbituric acid reactive substances (TBARS) content, total volatile basic nitrogen (TVB-N) content, total viable count (T\VC), fluorescence
intensity, polyphenol oxidase (PPO) activity, and sensory scores were determined. The results indicated that L™ values and sensory scores were
reduced with extended storage time, while b” values, BI, PV, TBARS, TVB-N, TVC, and fluorescence intensity were elevated. PPO activity was
decreased first and then increased at -18 “C, and distinct variation trends were found in all groups at 25 ‘C. Significantly higher deterioration
rates of all indicators were observed at 25 “C than at -18 ‘C. More severe quality deterioration was detected in cooked-dried shrimp under
identical conditions, and the deterioration rates of different packaging types followed the sequence of CP>AP>VP. In conclusion, superior
storage stability was exhibited by raw-dried shrimp. The combined application of -18 °C low-temperature storage with vacuum or aluminum foil
packaging could effectively restrain quality deterioration of dried shrimp, which offered theoretical support for packaging screening, process
optimization and industrial preservation of dried shrimp.
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Table 1 Sensory evaluation criteria of dried shrimp

AT AR %4
ERREF (AF: FpEla e, AT AFIeRE), HAHFAE 8~10

b EEERRN Y, BFEMBEREE 6~8
104 RETRY Y, KR, BAHARBE 4~6
XIS RBEAFEE, BLEE 2~4

FEZAFFERFBE, TERERREF 0~2

MATE. TR, L4k, TRALER 8~10

s ZHFETE, By, RETERARLER 6~8
1049 WO BN, BMEERIROWE Y TR 4~6
AEEGEN L, SRS, TLY EEERAY 2~4

FESSE. s, ERSERETKS 0~2

SfRRARGLE, TFoR, ORBERT RA 2 8~10

sk SfoREUR, BEAKRIER, LAZRAR 6~8
104) RIS, O AR RAL 4~6
wgArohk. BROASOA, 1A 2~4

Fokig gl (JEMok. BRMeR), RiERA 0~2

A R RSEIEvR, T pbfok 8~10

Aok RIRENIREK, Rk 6~8
(10 %) SRR, Efok 4~6
IR IR ARk F Rk 2~4




MR EmBE Modern Food Science and Technology 2027, Vol.43, No.8
Jeerks & oA Fok 5% AL 0~2

14 BELE G AT

A sEER e 3 HFAT, S5RUSFMEMREZERIN. KA IBM SPSS Statistics 27 # 3T LK R 7 22 /b
(One—way ANOVA), Duncan 3372 B LS, P<0.05 #RnzZ R E%E. KM Origin 2017 B4 K.

2 ZR5H
21 R A AT R 2 AR R H B

N sy ]
5F
56
54 b 50
52 5+
50
40 Db
a8 L L " " " s L " "
1] 20 40 60 80 100 120 0 20 40 60 80 100 120
Storage time (d) Storage time (d)
b —8—CP € —8—CP

L L L s 1 L L L 1 L L 1
0 20 40 60 80 100 120 0 20 40 60 80 100 120

Storage time (d) Storage time (d)

—a—CP T [—w—cr
—e— AP Aa

Browning index
" )

Browning index
" "

L L 1 L L

1 L L

L 1 L 1 L L
0 20 40 60 &0 100 120 0 20 40 60 80 100 120

Storage time (d) Storage time (d)

1 -18 CIRH T ARIRRA NG L 6 RIGTIRBHIFN
Fig.1 Effects of different packaging methods on L", b*, and browning index of shrimp during storage at -18 °C
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Fig.2 Effects of different packaging methods on L", b™ and browning index of shrimp during storage at 25 °C
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