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ABSTREALT

The ressarch aima o diferentiate the deerioraton in qualiy ol ﬁlh sl (L migie o
hirvested fromn iraditioral and intensive ponds sared in chilling temperatures, Fresh whide shomp
[Ertmprnmrs mmenn) wied as sample hamested fom iniensve :.'-l.mdsn'lﬂ traditional pords in Serang
This research were cartied cat for 5 dais at chilling e peratuine usmg A rarsl iz Bk desipn e Hhssd
with a treatment duration od 1234 ard 5 davs in aco % T best the organceptic value and freshiness nf
f r'l.ﬂ.vln-ru.ﬂm.ﬂ winibe &lrim p (Lidopianiires Ivianeaed], Thie best paranete rs woene Coarised ot by crpanolispi
baxd E\.Ih.l:ﬂ'll.l]!'ul akid momn-pracameiras Kruskal avallie et and cortinued with mulbjly enmparicong, Dl
e ana bvred wsirg AROVA bext, follivwesd by FES D bt iF ssgraficand d ifferenoes were found. Organnleptic
test res b of storage ime reatme st shosved that shomp in rad tioned and inbersive ponds wene sigriGoandy
differert {p <{L05) Crgameleptic bt on Secage on dioy 5 shoseed that tradational pored shrimp was snll
wuitable for comaimnpdan with an dfpreararey e of T4, an oo of 7.1 dnd o texture of 7.2, Wheroos in
intensive pands it i= ned feasible 10 consume shrimp appeamnee 4, smal 52 and tevhare (235, &0 that the
shrintp istejected amd deednoboamply with the sbardard onganolepdic vahies tlad have Beon sel pasnely 7
The Freshoess best results af rdibesal porsds shiny the value on day 5 namely pH 721 and infenswe 505,
The TVE tesct results showed that the traditienal pond shewed 22357 mgM 100z and the Intersive pond was
F0LH mgesy 100g The eomclusion shows that Hee disline in guality of slrimge is ok in inbmsve ponds
than in traditora pands Respediiely, suggesting that the quality deberismation is fster for shrimpharrested
from inberslve ponds 15 than in raditonal ponds.

Key mreorele: Chedrriimibiom, Stoeal of ofdlinmg, Yanmawe sarmp

Introduction

Thee morthern part of Serang District has great poden-
tizak for the development of aquaculture. Cne of the
places for developing Yanmarmei shrimp cul ivation
in Seramg ks Im the Subdisitices of Pontang,
Tirtayasa, and Tanara [Pontitta). Serang Dristrict

agpasculture production in 207 frem aquacalbar
and p-.-'ndq has increased tos reach five percent,
mamely a total of 47 34429 tons. This fish farming is
carried out in four districts with a land area of more
them S0EH hec Bdes, namely in Montang, '['|.rt.1_g,-r|.'1.1.
Tanara and Eramatwatu Subdistricls (Dinas
KEotahanan J"'.:.n;._:i.:m dan Perikanan H.:E'-uprlh'-n
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Serang, 214),

Shrimp hardling & carned out based om the: ori-
gim of production, among others, from ctehes in the
sea, public waters ar from fishpend cultivation
Shrimp handling must be carried out quickly, care-
fully, and through the cold chain system while
mitintaming the temperbane acownd 0 °C. Chaaliky
degradation oocurs by autolysls, bacterlodogy, and
axidation {Purvwandnigsih, 20040,

The process of deteriorating guality can be
caused by autolysis processes (engymatic and
chemical j, exidation processes, bactetiological pro-
cesses, and due o delwdration processes | Murjanah
el ml, 2014} The process af che q'ua]'il:.!.-' ehertesrio-
ration can be seen throush the pH salue and total
vaslatile base (TYEBF parameters {Sahubawa and
Ustadi, N4} Freshness of shrimp is the: main indi-
cator of shrimp quality, it can be seen from its ap-
puarance, texture and smell {Badan Standaricasi
Wasiomal, 2061, The process of eneymabic deteriora-
tinm of quaality occure by describing the chernical
compouneds present in shrimp body tissue Suweta,
) Eneymnes can be sald to trigger rotting shrimp
naturadly in the shrimp body, One of these enecymes
& the catepsin enzyme, Catepsin enzyimes are en-
symes that are abundant Incell ysosomes anad de-
grade myofibril proteins {Irianto and Giyatmi,
HHEY The proweth of blackspot m shirimp is a special
characteristic when the shrimp has deterioration
quality {Dehlenschlager, 1992), The perishability of
the shrmp raw material is related to the high water
content (B} and the content of free amino acids
wideh are pxcel bemt conditions and media for backe-
rial growth. Harvestings of shrimp in ponds = usa-
ally dore at nigght 50 that the shrimp eaught are not
exposed to direct sunlight (Purw§ngsih, 2000},

This reseanch was conducted to determine the
detericration quality of shiteleg shrimp
ililapeunpis samiared) stored incold temporahores
harvested From traditional and inknsive ponds, so
thi! both producers and consumers ko thak they
are |:|-:‘xir||5 culitvation, l:rnh'_r‘.m:inﬁ. and D.‘II.'IH-I.LTH.i.T!E

these shrimp,

The research was conducted from February o May,
HI0 at traditional and intemsive F-cmdx in .‘i-um:r:u
[=drict, Bamten,

Yamnamel shrimp samples were taken from ira-
ditiomal porids i Domtang Subdistrict, and intensive
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ponds BAPFPL Serang, Serang District, Banten Prov-
ince. Fhrimp sampbes were taken from intensive
ponds and traditional ponds with o harvest age of 4
Gl |1.a_1_.'l.' with a size of 500 60 meat ."L:g. F-hrim'p is
takem intact according ko the erganoleplic reguine-
menits of SN -236-2008. The washed shrimp are
put b a fberglass tub and added wodh dce i a rabio
of 2 1. First the fiberglass = ooaied with foe, then
armatiged with the sheimp that have been put in
plastic on top and covered asain with a layer of ice.
Samples were tested and stored for 4, 1,2, 3, 4 and
5 days tos be obaerved wi.’r]? |.1|.';_|ﬂ.'n:||.:=p+.i|: st param-
eters, and the freshn@ of pH and TVE shrimp.

The experimental design was carded out with a
rand omized block design IRED} with treatment of
pond type and storage time, Yanable bypes of pands
are I:H:imu] :|:lur|d'.1 and inhensive 'Fllsun'.':w aned vari-
able storage time is 0, 1, 2, 3, 4, and 5 days. Organo-
leptic wsts were carried out by nen-stndard paned-
asks ko determing deteriorabion of shrimp guality,
u=ing fresh sheimp scoreshaete acoording tnthe SN
(1-272H.1-2(006 criveria regarding Fresh Shrimp
Specificationz | (Badam Standarizasi MNasienal,
2006}, Testing for TVE numbers was carried ouf us-
ing the Conway method based on the procedures
listed in SM1 2354.8-2009 (Bad an Standardizas
Mlasional, WHSL 'F-I-I THISELE LI usdrq a F‘H R P
is carrsed out acoording to the SN D6-6089.11-2004
procedure {Badan i Masional, THM )

Organcleptic test data analysis was carred ok
with the non-paramefric Kruskal wallis test and
contnued with mulrj].'du- COMmpa rsone -:5u!i.:|.'|m|.1.
207). Oregameleptic best of chrimp with srganclep-
tie scoresheet SHO1-27 38 1-2H6 by non standard
panels (Badan Sardardisas Magonal, 2008). Data
analysis test pH dan TVEB was analyzed by
ANUY A with a confidenee lamet of 95% 1|:r <[LAG]. 1§
it i sigrifieamtly o ifferent, it = continaed with the
HED test (Hamafiah, 20000).

Results and Discussion

Organoleptic Testing of Vaname Shramp at
Chilling Temperature

Cirganaleptic preperties relaled te physical charac-
terisbics isa very iJ'!l]:I'-G:-CI'I‘ﬂ'II: role, r-.-il:ru.-i..:lll:,.' i cletesr-
i rieal or redten commodities (Muchtadi,
2013y . Organolephic assessment has an important
ke i the applicebion of qualiby s 1t can provide an
indication of rot and other damage to the product
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thoekarto, J004), {De Man, 2010) adding that the
arganolephic lest aims b determine the nature or
factars of laste and acceptonee of food, Crnganolep-
fir determimation of deterinratiom of shrimp quality
was carcied ouk using & score shest in accordance
writh Shl 01-2346-0006 including parameters of

5h|.'.irr.|:|:| appeEarance, sanmell, and feskurs
hp'plearam:e Test

The appearance criteria is an organolepbc param-
eter which is quite important t be assessed by the
panelists. This is because if the appearance is good
and hiked, the panekists will see ather paramelers
tarama, smell and tasied (De Man, 20010 Appear-
ance also affects consumer acoeptance, althougzh
appeamnoe does not determing the level of cen-
sSLUmEr Flrel:-m'm-:t' abacdubely.

Thi= appearance test was carried out on infensive
'|.|-c:n:|ﬂ- and traditonal 'Fllmzh at stirage bl 1,2, 3,
4, 5cdays Tabde 1 shows the appeatonce resal b= for
traditiomal and intensive pands.

Table1  Test results of the apprarance oo traditional
amel inbemstve ponsd shrimp

[y Stdrage Traitiomal Irferaid
Davi o L5 =H =00
Dy 1 87 =t 5 =0
Day 2 BES =05 Bl =01"
Draw % B TH=0F
[hav 4 Rlzina® Fa=nT

T4 =K1 b= 0

]
ﬁk the tumbers it e e celumn aee fellowed by
differert SLpersCTip letters fa, b, et ) which are sigmifi
vanily diffetent

The organade phic v alue test results of the appear-
ance of vamamei shrirmp at storage with chilling
iemperature at 5days of storage from traditional
ponds with a valae of 74 are still scceptable, while
thase from intencive ponds with a value of &4 ane
nost ai:repded_ Actording o the S DE-2%d0-2006
standard, the guaslity reguirements for femd safeby,
thie ribmirmiam m‘g_.'lnn'lﬂpti: value lanitis 7, sweith thes
!'ipECi.ﬁl:ﬂti.l.‘ll'l of while :ﬂuim]:!, the trarsparemcy s 5
bit lost, a little dull and the inter-sections are less
sturdy.

The results of kruskall Wallls organoleptic an@gp-
st showesd that traditioal end intensive ]:lmh.‘lﬁ-lmd
s gnificant effed (p 00,005} B shrimy appearance,
The overall crganonleptic test resulis during storage

Ero. Enp & Cowsa, 27 {5pvvinl Teanae) @ 20021

can be concluded that shrimp from traditicnal stor-
age pands up to day 5 are sHll fit for corsumption,
becanse the value is more than 7, Shrimp from stor-
age imtensive ponds onday 5 can ne longer be con-
sunnesd.

Ome of the pararmeters of deteroration of quality
15 4 change in color in foodstufs, (Miammey et al.,
2008) explain that this is due o e oxida ton of
antaxanthin (Tod Piamml:l s Ehat the red color
which is a characteristic of astaxanthin disappears
and harns dull, The color change of the shrimp de-
pends on the crustacyanin protein molecule that
binds to astaxanthin. Besearch (Sipahutar of af,
2019) shows that there s a decline in the quality of
the argancleptc vahae of appearance specibcations
on shrimp aleng with the mcreass in storage days
The color becomes dimmer and teens |:|-'in k, the
transparency of the lenders gets duller, and the in-
ter-segmentation becomies less and loss solid, as a
remul o further bischemical processes ansd the de-
welopmert of mictobes

.*u.'l:p:xrd:i:nﬁ 18] 1h'lurni:].'al:i. dan Sunarman, MHXN
the mmirnum threshold for organeleptic value of
Fresh shrimpis 7, so that the product is declared fie
for consumption. The appicaton of kandlmg and
storage in chilling temperatures can prevent debe-
ripea tion of the shrirmp during the process. This k=
consishent with research (Axizah, 2005) that the or-
gamaeptic value of the appearance of white shrimp
{Pan@g merguiensis} decreased in value during
cold storage. on the Bth day of storage shows @
slightly dull color and between segments is less
sturddy, The deterioraticn rate of shrimp guakity cai
be mhibited by chilling temperature (4 °9C) when
enzyme ackivity and backedal growth can be mibhikb-
ibed

[VEBYrmex, 2T e plavinied it the appeanmice of
food B2 an mportent imdicater in determining the
quality af fond. According tn the organcleptic et
smsessment, the minimum threshold for fresh fish s
T g0 that the product = dedared fit For consurmption
{Susivwi, AHUY. . In accordance with SN 00-2726.1-
AN, shrimp with thi= value are not elastic, nest com-
g:un:l:,.:u.nd mol dense (Badan Standarisasi Masiomal,
20046],
Smell Test
Chdors are chemicals that are mixed in the air, gen-
erathy in very low omcentrations, that humars per-

ceive with the sense of smell, Odors can be either
gcmd nr bad sdors. Srmall s one of the parametars
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that affects the taste of good m:a:e.!wniﬂ'epamm-
elers that affects the o o Chie Enud Taste of
a fovd. In the food industey, Bhe best of aromea is con-
sickered important becaise it can quickdy provide an
assessment of the results of production, whether the
production is liked or mak by consumers (Soekarto,
JI0E]. The smell of a product = deternuned when
volatile substances enter the nasal passages and ara
mqmnd-nd. [ I:l_'|.I thie nHa-:hr].r sk,

Odlor or aroma is a parameter that atfects the
quality of a processed product. The arema or simell
of feod can determine the delicacy of these food in-
gredients {De Man, 2000, In general, the smells re-
ceiverd by the nose and brain is mostly & combina-
tiesrs af fomar main smells, nanely fragrant, sour, ran-
i, and charred (Farber. 2005k This odor best is car-
riexd ok be determine the value minkemsive :|:lur:r.l5-|
and traditional ponds from (), 2,4, &, and 8 days
storngre. Table 2 presents the edor best results inin-
ermive and broditas ] pomsls

Organaleptic value tect results The ndor of
vamame shrinsp at storage at chelling temperature at
5 days of storage from traditional ponds with a
value of 7.1 is skl acceptable while from intensive
ponids with a value of 5.2 45 not accepted, According
for £l SO -23446- 2006 standard, food safety qual-
i'l_1_,r n:rﬂtu:i.mrtunrs-_. the roindemiaem urHa.nnluPI:i.n.' valug
limit is 7, with & specific neotral odor

Talrbe 2. Test resufls of the sovell om reditional and in-
tensive pimd dheanp

[havy Storage Tracibiomad Iniensil
D1 H.b = 005 7 e 0]
Dy 1 Bi=z0O]* Bd = 004"
Do 2 B2 =00 o =02*
Dav 7ha05 T4 = 0IH*
Dy 4 Ti=01= Tl= 101
¥5 Tl =01 Sl g QL5

the numbers in the same cplumn are follmsed by
different s uper=onp letters o, boetch which are sigmafi-
eamily clifirmemt

The Kruskall Wallis organnbeptic analysis fgfgli=
showed that tradiienal and intensive punds had 3
sigmi ficant effect [p <0.005; on the smell of shrimp,
The overall omganoleptic best results during storage
cibn b conchuded that sheimg foom oradiiomal stor-
age Pnnds- up ko |:|.:1l,"5 are skil] fit for :'cmu.m':l:mm'i_,
becanse the valde is moee than 7. Sheimg from sher-
age inten=ive poreds on day 5 can ne lomger be con-

]

srimied. 24

Acoording to (Fardie et al, 2001} that after 15
doys of storage, the aroma of sheimp will show a
clear change with an organaleptic valoe of 5.4, in
which the arvema of ammaonia increases, According
tis [Jaffres et al., 2000 Servafie lgrgforiens as ome of
the shrimp rof bacteria shows symptoms of deferio-
ratiom of quality by g@ducing the smell of amines
o urirs. This odoer 1= related uhj:rnh'ﬂn&mﬂ'-
eral volatile sompounds produced by bacteda. in-
cluding ThA, which is responsible for the apggar-
ance of fishy and ammeonia odors, as well as ethd
acelate and 2-butamol which are associated with
pungent selveent cdisrs and skl H.h:ul.u.e. Accord-
ing ko {Winame, 2004 the arvma of food is an -
paortant indicator in deterrnining the quality of food-
sbuffs.

Texbore Test

Temtare i= aree ol the gquality charscteristics that in-
fluemes consumer pereaption. Tedure assespment
aimy to determine the panelists acceplance of the
level of elasticity or resibience of a product which
can be assessed vaing the secse of fouch, namely
through foach sttmulation (De Man, 20005 This tex-
bune bt was carried out intensive ponds and tra-
itional ]:ll'-ﬁ:E ol shorage of 0,1, 34,5 dﬂ:n:. Takls
3 shows the appearance pesults far tradiional and
intensive poreds.

The organclepbic value test of the texture of
varmiurei shrimp at storage at chilling femperatune
at 5 days of storage froon tradi Homal ponds with o
value of 7.2 iz still m:mpl!nhl:#. whereas feom imen-
sive ponds with a valoe of 63 it 15 not accephed.
According to SN I1-2H6-2006 standards, the qual-
:il'_:," l.'EI:r.I.'iI'E'TI'I.E'I.'ILﬂ tior Eocecd :uiiH::r_. the missimam arga-
maleptic value imit 1= 7, with the criteria that the

Tabbe & Test results of the fekstur an bradigan and in-
teraive pond shrmp
Ty Storage Traditintal Irereif
Day 0 9= 003" 90
Ly 1 H.h = IL1* RN ey
Cay 2 A2+ 02+ TH= g
Day 5 TO=0T T4+ (LKE
Lay 4 To=01" TO=AE
) TXz0E .3+ O

Bote: the numbers in the same column ane (ollowed by
different supcracrip letbers (. b, et which are signifi-
curkly ditfenent
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shrimp body i= less elastic, compact and dense

The resultzof Knuskall Wallis ooganoleptic e
ais showed that traditional s isvbensive pomds
a gigmificant effect {p <0005, po shrimp texture. The
averall organaeptic test resul s duning storage can
be voncluded that shrimp from traditional storage
pi:-:rl:h upr b da._g,rﬁ are sl fil for consuntplion, -
citiase the value b more than 7. Shrimngp from siorge
intensive ponds onoday Bean no longer be con.
sumed.  [§B)

This i= in accordan@ with reseanch conducted by
dJannab gt al., 2014}, oo the organcleptic of white
shrmp during cold sterage which shows that the
krmgeer 1 is stored, the more damaged e techure of
the shrmp will be. The texhure on days 0k 3, the
tescture is compact and dense, Bol onodaysé e 9, the
€11 tress of the shrimp meat i reduced. Micro-
bial activity can cavse damage to the constituent
compenents of the binding tissue and the threads o
shuimp mwat s that they lose strength B supgeerd
the structure of the meat to make it compack
{Suwetia, 2007, Damage o the struchare of the meai
fizzue will cause the meat to lese its dexibility and
elasticity so that it becomes soft; this = in accor-
dance with the study of {Sipabutar of 8, 20205 that
thee texiare vakue contlmees e decline during stoer-
age whorg the inelastic kewchure is not compact and
soft

The difference in the patern of crganaleptic de-
teriorationof the two ponds could be cavsed by ex-
trimsic and intrinsic fackors {Sipabuatar of gl 2020,
Several factors that Influence the rate of chana-: are
grouped inko beeo factors, namely indrinsie fackors
such as shrimp species, sice, sex and matarity level
Extrinsic factors such as tvpe of fishing gear,
wieather comditions, geographic lecation, method of
hand ling. The roisgh way afhandling shrimp doe ko
prvs=tare Cquiee g will cavise bruises or weraneds
an e misat se that it will accelerata the rate of pan-
etration of bacteria and umsantary conditions will
alsocon taminate the shrimp rreat (haseng, 18}

Further best results shaswed that riﬁ'ni:ﬁ:m‘l: dliffeer-
emces Degan to oocur in the 3-day storage freatment
at chilling temperatare, it is better if the vaname:
shrimp was ot shored at chelling termperatun: (4°C)
for more than 5 days becuse shrimp incold storagd
accurred achvily and g:u“'H'l o Fu:.rchll:mpi.c bacte-
ria, the presence of psychotropic bacteria in the cold
st large quamndities can cause varinas kinds of
oders e phiysical domogs to food {Badrin, 2009,

Coaling is the storage of fondstuffs ahove thae

Ero. Enp & Cowsa, 27 {5pvvinl Teanae) @ 20021

freexing tervpecature of 210 °C Typical chilling in
the: refrigerator is generally -8 “C. Storing meat at
curld fempreratures con echend the durability of meak
ecause at cold temperatures the activity of micro-
arganisms can be inhibited and suppressed
{Estiasih and Ahmadi, 2016} The storage process at
chilling temiperatuns can inhdbit the deteroration of
shrimg quality. (Stpalatar of ol 20000, stabed that
the accumulation of valatile nitrogen was slower
than shrimp stored at ambient iemperature. En-
activity inshrimp meat rurs more showly so
at the shrimp remaing fresh for a long Bme (Tam
ef ol 2014),

Freshness Shrimp Parameter

Freshness of shrimp 15 a messure of whether it is
srowed or bad. Fish s said b be fredh it the biochemi-
cal, micrabiclepical and physical changes have not
e serious da.ma.En tox e Fish { Effendi, 2015).
hardling ansd sanikakiom i3 very nesessary
matnibain the frashimess of the Eah,'rhln'l.nngw it = i
e open air, thie less fresh it is. Cooling which is
wsually done in i refrigerator refmgerator generally
meichis 457 O Shrimp storage in cobd femperatuns
can extend the durability of maat because at cold
temperatures the activity of microsrganisms can be
inhifribed and suppressed

pH Test

The wakue of th of acidity {pH) & one of the
indicators measared 1o determine the @:I o
chemical freshness of fishery productks, pH
value of fish meat that i= shll alive i= neuteal {Erkin,
190, (Sowetja, 2013) explains that after fshery
prosducts die, there will be bicchemical changes and
a deterioration or deteriomation process will eocur
due to autolysis, chemistry and backena, Deter
tion of the deterioration phase of shitmyp quality is
camied onb bo determine the condition and Jevel of
sz 0f shrimp
able d shoows that the PH wvalue for the Inn
ponds experenced the same changs, narmely the
longer lh.tl'tnraF tHrme, the ]:IH off the Hh:rimp- will
alae incremst, The pH ronge of shirimp fer raditimal
ponds on day 0 b day 5 s 643 - 7.0] and i inten-
sivve pands on |.‘||:' torday 5 are 5,57 and B05.
AN, test resuilts showred that the pH valie of
traditional ponds was signifeantly ditferent {p
=S| with Intensive ponds, in the loag storage
treatment. The results of further tests showed thak
sipnificant differences began to occur at 2 days of
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Tabie 4 Test resailis of the pH on traditicnal ard inen-
= 1] P..lrd whiisrg

Dhavy Storage Iraditinral Iniersit

Davad 643 & 15" 657 = {13
Dhay 1 545 = 04" 5.8 05
Day 2 92 02" .08 = 0.3
Day & 6.1 = ik 706 = [hOE
Davd TAF+ 0T Ll =&

= 05 305 x O

the mwmbers io e seme oplumn are followed by
different = uperscrip lettery {3, b, et ) which are sigrifi
ctnily ol et

stomage at |:h.iJ|.'i1:|; temperature.

Accurcling o (B amila el ol 20006) wihn cons] ucled
pH testing on fresh giant prawns stored at rooem
trmiperature showied a pH range of 6656 7% af sior-
agze 3 hours-9 hours at oom temperature, Changes
mi the pH vahe of fishery meat have am effect on the
spadlage of fishery products, Changes in pH value
ovcur due o the autolysis process aind Bacterial ac-
fivi . Changges in I:h-e value in the delericrating
quiality phase can be coased by the production of
lactc acid from the breakdown gf glycogen in
:1|'|r.ir|1.]:| mra.l:q“'r_ﬂu ebil., 2006), The F"H' value of
Vaname shrimp continues b increase along with
the long storage tirme ot ceold temperatures

ahartar ¢t wl, 201%), Insreasing the pH valoe
during cold stiorage is thoaght o he due o the for-
miatiom if amines by dul:.:ld:ln:l.}'L:ll:-Ed aming adids.

Accarding to {Surasani and Patange, 30012 states
that all sinples of tiger prawns that are packed wi-
ther wavuui or nen-vacuu and stored io@R sior-
age show an increase in pH duing storage ata temm-
peratiare af -1 C with a value early o day O start-
mg from 711 and reaching 781 and 778 andays 17
and 27. According te (Azizah, 2015} changes impH
value ecour due to the autolysis process, Accordgsy
o (Sipaluntar ef o, 20200, At E days of storage, the
pH value of intensdve poind shrimgp 18 higher than
thatof tradifivnal pond shrimp. this shows deterin-
ration of the guality ofintensive pond shrimgp is
faster from traditional pond shrimp, The results of
resarch comducted on vannamed shrimp are in ac-
corda@g) with the explanation (Leitdo and Rios,
WMD), ﬁull:l.nmlime] Hme E'm:rr.'-m[tl.ng FH
vitlug increases along with the deterivrating phase
af shiritnp quality, This is presumably due to the
achion of the fast metabolic enzymes in shrimp and
the glycogen content in shrimp meat due be the

541

death process in shamp
al ¥olatile Base (TVBI Tesl

The principle of determining TVR @t determine
the freshness of shrimp chemically by evaporating
the compounds formed due b the breakdiown of
armino ackds found in feh meat {Suwetja, 2011}

Table % shows that the TWE value lor shrimp
from omede n-:lcpu-nm.';d thie samne El'l-'."\;:.';ﬁ.
namely the longer the storage tme. the TVE for
shrimp will also increase. The TVE walie of shomp
an tradibicmal ponds and shrimp in mtensve ponds
until the end of storage was 2237 mgh /100 g for
inktemnsve |:||.'u".ds amcd 0URD 111;;]"-! J 1] E Fewr th'np im
intensive ponds. This shows that based on the TVE
value at the storage of chilling temperatures up o
day 5, shrimp from trad ihonal poncds are sill safe
for corsumplicn. and incentive pond shriimp are no
longer acceptable.

Tabla & Test results of the TVE on traditionad and inten-
s ponad shramp

Ty St age Tradibinrl Trvhe i £
Day 0 506 & (1 T =00
a1 QA5 & 0 2H 1567 &+ 05+
Diay 2 1233 2 L5 1557 = {h0sF
Day 3 1563 & B{H™ 253 =iLTF
Dy 4 19494 + k17 T 03"
TS 2T+ (LORS TAg =04

Mpka: thir sumdecs inothe seme column ane followed by
different superscrip lethers (a. b, ec) which are signifi-
cattly diffenent

AMOW test nesults shiowwved that the TVE value
fur shrump En.Er.:dl.h.-:mu.'l pords al storage chilling
temperahire was ::lumlﬂl:mﬂ'_l,r different {p 2005)
with the TVE walue for shrimp from intensive
ponds chilling,

Socording o (Oeogul, 2000, the increass in TVE
value was caused by aubelysisactivity ancd the activ-
ity of putrefaclive bacteria during the skorage pri-
o, [m b ]mul'i: process, pactmn wrill b biroe-
ke diswrm into simipler compounds, such as pep-
tides, amino acids and ammonda. According to
{Surasani and Patange, 20120 at the beginning of
Hhrin‘lp storige ab @ emperihare i U040, e TVE
value was 8 92 mgh /100 g wehich gradually -
creased to 2633 mpM S TH g According ta
{Sipahundar & wl. 20119 TV of sheimp fron tradi-
tiomal ponds at the end of Day B storage was 24,75




SR2

mig M 100 g amd sheirg from imtendg@Zl ponds with
a value of 3287 mgN/ 100 g This TVE value will
imereamss with the longer storage tme due to degra-
dation by eneymes in the shrimp body b produace
simple compounds which are components of vala-
tile ase co unis {Sipahuntar of ol 2009}, [n-

cressing the value of TVE during storage due o
degradation of proteins and thelr derivatives pro-
duces Irll.mhnr of vakatile bases such as ammionia,
hiskmine, Hﬁn trimeth vl amines which smell foul,

Conclnsion

Trad itiemal and intenslye ponds have a skgndticant
effect on the organoleptic test of vanname shrimp.
Shemp quality deferoration soours more tapidly o
mibeneive ponds thanin radifional ponds. Consecu-
Ihfd}r_. it shoves that qua]i[}' deberioration iz Baster for
shirimp harvested from intensive ponds tham in tra-
ditbonal ].1|.'-:nd|- with L1r3,m:{epti.r; E'H and TY B pra-
rarmsebers
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