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Effect of High Pressure and Heat Treatment on Appearant and Textural

Characteristic of Black Tiger Shrimp (Penaeus monodon Fabricius)

sAmn Junlnea), nesmayari Hegalsesi’ vazgus¥ani waega’

Thitima Jantakoson, Kongkarn Kigroongrojana and Soottawat Benjakul

Abstract

The effect of high pressure (at 200, 400, 600 and 800 for 20 min, at room temperature)
or heat (at 100 °C for 2 min) treatments on black tiger shrimp appearant and textural
characteristic was studied. L*, a*, b* values, compression force and shear force increased with
increasing pressure. The heat treated sample had higher shear force (toughening) than the
pressurized and control samples (fresh shrimp) (P<0.05). Pressure at different levels had no effect
on weight loss (P >0.05). However, the values of heat treated sample was higher than those of
pressurized sample (P <0.05). Autolytic activities of pressurized sample at 200-600 MPa were not
significantly different from that of control. The activity of heated sample was decreased and was

not significantly different from sample treated at 800 MPa (P >0.05).
Keywords : High pressure, Heat treatment, Appearant, Texture, Black tiger shrimp
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