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Tab.1 Changes in fatty acid composition in shrimp dry processing %o
Jig iR fef AR AR THE2 h T4 h
Fatty acid Fresh shrimp Boiled sample Sample dried for 2 h Sample dried for 4 h
C8:0 0.02 - 0.17 0.11
C10:0 0.01 0.01 0.11 0.07
C12:0 0.01 0.01 0.01 0.01
Cl4:.0 0.37 0.42 0.40 0.39
C15:0 0.19 0.21 0.21 0.20
C16:0 20.91 21.39 21.68 21.83
Cl6:1 0.94 0.92 0.96 1.00
Cl17:0 0.74 0.69 0.72 0.67
C17:1 0.11 0.11 0.10 0.11
C18:0 10.62 9.92 10.50 10. 06
C18: 1n9¢ 12.52 12.63 12.69 12.93
C18: In9t 0.09 0.09 0.09 0.08
C18:2n-6¢ 18.46 18.92 18.70 19.53
C18:2n-6t 0.81 0.85 0.89 0.75
C18:3n-3 0.55 0.50 0.50 0.52
C20:0 0.28 0.29 0.29 0.25
C20: 1 0.54 0.51 0.50 0.47
C20:2 0.58 0.56 0.55 0.55
C20:4n-6 1.02 1.17 1.16 0.97
C20:5n-3 10. 65 11.03 11.05 11.14
C21:0 0.06 0.05 0.05 0.05
C22:0 0.22 0.24 0.29 0.23
C22:1n9 2.14 2.29 2.04 2.15
C22:6n-3 17.82 16.87 16.06 15.68
C24:0 0.23 0.18 0.17 0.15
C24:1 0.12 0.14 0.18 0.11
Mo R ER SFA 33.66 33.41 34.60 34.02
HURM S 2 MUFA 16.46 16.69 16.56 16.85
Z AR IR PUFA 49.89 49.90 48.91 49.14
5.0 AV e F S B i T i B N D R ) 2
D 4.5 . . . [34-
£ o b R KRR B R AR AR i 4 By
o . — ».
o a5 TRFTI TR R AV ST bR
S~ Ny
gg 3.0 IR S, AV 12,7 mg/g FEE 3.1 mg/g, 5
b= N W NN M MY
fé% 2.5 A AR R R W R T K T R AT G, X S
(]
2.0 3
Ry U FIRFED B R —3, T4 h B AV f
5 0‘5 T2 h B 2.27 mg/g EINZE 9. 08 mg/g, X Al
o N N NN §
= 0 pre YR AE5 R TE] Y R T R b i = A A S5
I*‘;lresh Béilcid Sdamplde Sdample Ziiﬂiﬁgiﬁiﬁiﬁ?—%ﬂgﬂﬁﬁﬁﬁ%o 7’%9[\55’5@3
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N - = HOARZS TR g 5 T & 7S
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Fig.3 Changes in POV during processing
of dried shrimp
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Changes in lipids of dried shrimp products during processing

WANG Shanyu'?, LIU Xin®, CAO Rong’, WANG Lingzhao', DU Yunjian'

(1. College of Food Science and Engineering, Jiangsu Ocean University, Lianyungang 222005, Jiangsu, China; 2. Yellow
Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Qingdao 266071, Shandong, China; 3. Huangdao
Customs of China, Qingdao 266555, Shandong, China)

Abstract; In order to explore the change of lipids in the drying process of ready-to-eat shrimp, the samples of
fresh shrimp, cooked, dried for 2 h and dried for 4 h were taken respectively, and the total fat content, lipid
composition, fatty acid composition, acid value( AV) , peroxide value (POV) , thiobarbiturate acid reacting
substances( TBARS) were analysed. The results showed that the total fat content of fresh shrimp was 8.74 g/
100 g (on dry basis) , which did not change significantly during cooking and drying (P >0.05). There was a
significant change in lipid composition, with a significant decrease in the ratio of triglycerides and free fatty
acids after cooking (P <0.05), while the proportion of phospholipids increased significantly (P <0.05). In
the drying process, the proportion of phospholipids showed a downward trend, the proportion of free fatty acids
showed an upward trend, while the proportion of cholesterol was relatively stable. The composition of fatty
acids changed less in the process, in which the content of polyunsaturated fatty acids decreased in the drying
stage and the content of saturated fatty acids was increased relatively. During shrimp drying processing, POV
shows a trend of first rising and then decreasing, while AV decreases sharply after cooking, while increases
after drying and TBARS continues to rise. Thus, cooking and hot air drying during shrimp drying will affect
the proportion of lipid components, and cause the oxidation and decomposition of lipids. The theoretical
reference is provided for the optimization, quality control and flavor formation of ready-to-eat shrimp drying
process.

Key words: Litopenaeus vannamei; drying; lipid composition; lipid oxidation; fatty acid
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