XY TR =

al
=H

i =2 2017, Vol.38, No.18 17

(IS TR DS D el i A

T B, XM, £ O B K, R JE, 2Rk
CERRFEM RS, R WE  264025)

i % DR SO A A RS B IG #h W E  AR i BB Ay A AR R R, BT RN R R BRI (5. 15,
25 °C) AR EEHRMBIEL (12%. 16%. 20%) TUF¥E R 1% ERHEE (total volatile basic nitrogen, TVB-N)
W A (free amino nitrogen, FAN) FUBE FR AR, 0 0F ¥ R Bat F2 Hh (0 i T 2 ) 2 2 5 Lk
W) ARG, WRE AR AR, BRI, RN T TVB-NE B s AR B 440F F, FANES K
E B RAEHOCR, TVB-NH S KEAN MR VA RAEMEC R, (HRMEIARBEOCR: REBG, IR KK
P IRIERAE, 5. 150 25 CHMF T RIS [R5 5449, 38, 28 d, FANMH 5 REEM (A 2L6M X R, TVB-NH 5 KE
TR R 2 MRS R o TP T RE 2 REMERRROUA P Aol A o 35 1) ot 5 8 0 22224k

FEER . ACERIR S WTIBN Y HERIESREA: B EESA

Kinetic Modeling of Quality Changes of Low-Salt Shrimp Sauce during Fermentation

YU Hui, LIU Haimei*, WANG Jing, YI Dong, ZHAO Qin, LI Haiyan
(School of Food Engineering, Ludong University, Yantai 264025, China)

Abstract: In order to explore the influence of fermentation temperature and salt content on quality kinetics of low-salt
shrimp sauce during fermentation, changes in total volatile basic nitrogen (TVB-N), free amino nitrogen (FAN) and sensory
quality were investigated during fermentation at different temperatures (5, 15, and 25 ‘C) with the addition of different
amounts of salt (12%, 16%, and 20%). The kinetics of these quality changes was modeled. The lower salt content increased
the fermentation rate, shortened the ripening time and elevated the TVB-N value at the end of the ripening period. Kinetics
of FAN value was fitted to exponential model. At the beginning of fermentation, kinetics of TVB-N value was fitted to a
linear model, but it was also fitted to an exponential model at the end of fermentation. The higher fermentation temperature
shortened the ripening time, which was 28, 38, and 49 days at 25, 15, and 5 ‘C, respectively. For each temperature, both
FAN and TVB-N values were linearly correlated with fermentation time. All the models developed could accurately simulate
the kinetics of quality changes in shrimp sauce during fermentation.
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Fig.1  Kinetic changes in free amino nitrogen value at
different salt contents
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Fig.3  Sensory evaluation of shrimp sauce
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