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Abstract:Compared  with usual

Key words:preserving reagent;

preservatives and
antioxidants such as sodium disulfide (SBS),phytic
acid (PA) and Japanese crustacene preserving
regent(JPR), we studied the effect of a new type
biologic preserving reagent —glucose oxidase on
the freshness of prawn. Under the cooling and
freezing, the preserving effect of the new type
preserving reagent on prawn was tested. The
experimental results indicated that the new
prawn  preserving reagent showed  Dbetter
preserving effects. The freshness of prawn
treated with the new preserving reagent was
second grade fresh after 120 hours under cooling
(4°C) conditions. The freshness of prawn frozen in
new reagent was second grade fresh after
storage under freezing (-18°C) for 14 months.

prawn;  shrimp;  freshness
preserving; darkening discoloration; glucose oxidase
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1.62 0.238 0.231 0.066 0.167
0.59 0.013 0.012 0.010 0.015
0.50 0.014 0.015 0.011 0.016
2.37 0.006 0.009 0.031 0.033
1.16 0.704 0.774 0.910 0.618
0.77 0.703 0.049 0.077 0.096
- - - 0.023 0.019
0.62 0.034 0.056 0.030 0.035
0.37 0.008 0.050 0.040 0.030
0.63 0.022 0.031 0.019 0.022
1.13 0.021 0.031 0.019 0.032
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