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This research is intended to study the optimum conditions for
productldn of frozen shrimp. Soaking time and concentration of sodium
tr1polyphosphate (STPP) were studied for raw material preparation to reduce
loss of water and shrinkage of shrimp muscle. After cooking, disadvantages are
still encpuntered with translucent and raw appearance. Calcium chloride and
sodium aclidpyrophosphate (SAPP) were added “to STPP -solution. Lt was found that
the sultable condition for the preparation were soaking in 2% STPP and 0.75%
CaCly solution for 4 hours at temperature not exceeded 5°C. Quality changs
of frozenlcooked shrimp by different preparation method with two different
freezing method during 6 months., It was found that product soaked in 2% STPP
and 0.75% CaCl, gave thawing loss, Total Volatile Base Nitrogen (TVB-N)
force to blerce shrimp muscle and microorganism content lower than unsoaked
product bht higher sensory score (p<0 05). Liquid nitrogen cryogenic freezing
gave thaw1ng loss, TVB-N and force to pierce shrimp muscle lower than air
blast frepzing but microorganism and sensory score higher than air blast
freezing method (p<0.05). The Thawing loss, TVB-N force to pierce shrimp
muscle 1nbreased microorganism content and sensory scores decreased with
storage tpme (p<0 05). Compare the tissue of frozen cooked shrimp by different
freezing hethods were investigated by scanning electron microscope to see
structurall texture damage caused by ice crystal formation and growth. With
air blastlfree21ng method, severe structural texture due to growth of large
ice crystal causing tlssue shrinkage and compaction was seen. With liquid
nitrogen gryogenic freezing, structural texture of frozen cooked shrimp is
v1rtua11ylclose to cooked fresh shrimp.
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