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Use of inosine monophosphate and hypoxanthine as indices
of quality of shrimp Macrobrachium rosenbergii

LI Yan ZHOU Pei-gen Qi Xiao-yu
College of Food Science Shanghai Fisheries University Shanghai 200090  China

Abstract The changes in contents of ATP and its degraded compounds in the muscle of shrimp Macrobrachium
rosenbergii and in freshness were examined during storage at different temperatures 10 5 and 0°C  respectively.
The results indicated that the contents of inosine-monophosphate IMP and hypoxanthine Hx were correlated with
sensory evaluations . The contents of IMP increased with storage time and then decreased after reaching a maximum
value. Sensory evaluation indicated the quality of shrimp was unacceptable when the contents of Hx reached 0.70
pmol/g or more. The contents of Hx seemed to be applicable as decomposition index for assessing quality of stored
shrimp .
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Fig.3  Changes in contents of ATP and related compounds
in shrimp muscle during storage at 10°C

Fig.4  Changes in contents of ATP and related compounds
in shrimp muscle during storage at 5°C
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