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wel ‘\- rmented product in Southeast
\\\

Asian countries, is € \\ shrimp (Acetes sp.) called

Shrimp paste, o

in Thai 'Roey". t ‘varies according to the

sergesiid shrimp fre e - p : j & il t ods and the ingredients

\

used at: each location. s therefore designed to develop

the apjropriate process so R td quality product can be produced

and the raw material ca

Twelve sampdés -\‘ from Acetes sergestid

shrimp with 3 month mpening time were randoml}mselected from the produc-

tion scurces i ‘Aﬁ aluation and the
chemic: 1 analyﬁuﬂd 0% tﬂzrﬁhﬂ al volat le base (TVB), the
AN TR I A o

cid n trog @ were camad out in order to set up a quality standard
for the experimental products. The results showed that the sensory scores‘
of all sémples were in the range of 6 - 8. The results obtained from

chemic:1 analyses are as follows : pH, 6.82 - 7.23; TVB, 242.65 - 351.55-

mgZ; TVA, 3.90 - 15.53 meqv. acidZ; AM-N, 4.13 - 8.80 g/kg and AA-N,




50.05 - 62.35 g/kg. No correlation can be abserved between the chemical
properties and the sensory scores. The sensory score however, has tendency

to increase when the AA-N of the sample increase.

The experimental products fermented for 3 months from Acetes-

sergestid shrimp with 35.4, 48.8, 86.7 mgZ TVB, 6-: 1 shr:i.mp : salt and 40%-
moisturz, were evaluated org\ \ and chemically. Shrimp paste«
from 86.7 mgZ TVB serges ‘ 1 v&cceptable— color and flavour

within 15 days, whily
required 2 months.

than 15l.3 mgZ TVB w.

lower than 86.7 mgizo TVB

om shrimp with higher
throughout the f_ermenting
and storing period. at the TVB, TVA,_ AM-N of '

mg%h, 45 meqv. acidZ and

7 g/kg respectively andjth b igh an 43 g/kg.

7 -
either :oo low or tﬂ h:lgh ‘IVB, rimp p i various freshness of

sergestid shrimp (3544, 63.8 sre produced by varying

the sal: and the moim.\re contents to 4:1, 8 1@«1 33 & 57, 45 % 5%
respect Lvely. ﬁ f products fermented
from 35.4 and u’gﬁ QZ[HW ﬂ‘a Ij:joped the acceptable
o o S T AN g T
han 3 morths. A superior texture was obtaitzj aen the ﬁ tial moisture
content »f the shrimp paste was limited at 33 * 57. It was also concluded
that va 'ying of the salt and the moisture contents can not help improving

the qua . ity of the products fermented from shrimp with TVB higher than

151.3 m:%.
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