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2. Litopenaeus vannamei
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Fig 1 Pacific whitéghrhnp prepared after boiling in salt solutio

ns (0, 2, 3, and 4%) for different times (1, 3, 5, and 7

min). Samples code: first code on each sample (0, 2, 3, 4) indicates salt concentration (%) and the second code on
each sample denotes boiling times (1, 3, 5, 7 min).
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Fig 4 Taste score for pacific white shrimp after
boiling in salt solutions (0, 2, 3, and 4%) for different
times (1, 3, 5, and 7 min). Different small superscript

letters indicate significant difference (P<0.05).
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Fig 2 Wight of pacific white shrimp after boiling in
salt solutions (0, 2, 3, and 4%) for different times (1,
3,5, and 7 min). Different small superscript letters
indicate significant difference (P<0.05).
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Fig 3 Hardness of pacific white shrimp after boiling
in salt solutions (0, 2, 3, and 4%) for different times
(1, 3,5, and 7 min). Different small superscript letters
indicate significant difference (P<0.05).
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Fig 5 A typical chromatogram of the fatty acid profiles for bine salted pacific white shrimp
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Table 1 Fatty acid profiles for bine salted pacific white shrimp dried for different times (0-14 h)

. Drying time
Fatty acids
Y (h)
0 2 4 6 8 10 14
Cl14:0 0.11 £0.0° 0.11£0.02° 0.12+001* 0.11£001* 0.11+0.01% 0.16 £0.0° 0.14 +£0.0%
Cl4:1n5 1.14 +1.08° 077 +£022*°  057+036°  0.69+045*  060+£0.18  0.70+002*°  0.51+04°
Cl16:0 1779 £127°  16.85+028* 17.18+£0.06° 17.27+0.53* 17.92+1.22*° 18.81+0.72* 1824+0.12°
Cl6:1n7 0.77+0.15° 079 +£0.14>  092+0.02® 089+001" 081+005° 099+006® 1.08+0.01°
C18:0 1023 £0.67° 10.88+0.05° 10.96+0.48° 966+0.12° 1044049 10.78+0.94° 11.12+0.65
C18:1n9 20.05+£1.25"  19.51+028" 19.92+£0.73* 2043+0.71° 19.78£0.67* 19.72+0.13* 19.80+0.26"
Cl18:1n7 0 0 0 0 0 0 0
CI82n6Cis 1586 +129° 1496+0.54® 1451 £038%° 1476+026® 13.69+£0.50° 13.92+0.10° 105'51635
C18:3n3 077+009®  090+001®  063+026°  0.76+0.10°  070+002° 0.88+007"  0.95+0.02"
C20:0 043 £0.01° 0204002  057+0.12° 046005  030£043"  037+0.14° 045+026"
C20:1n9 0 0 0 0 0 0 0
C20:2n6 1.04 +£0.28° 107 £0.03*  085+0.10° 0.66+024"°  0.64+£090° 094+001° 0.71£023%
C20:4n6 441 £0.11%  421+£009* 437+031°  4.10+033° 520+£0.10°  4.64+002° 466+007°
C20:3n3 0 0 0 0 0 0 0
Céolgif 939+036° 939+036°  9.69+£0.62° 922+046° 11.56+0.13* 9.98+0.14° 993+0.04°
C22:0 0.76 £0.32° 061 £023* 078039  0.62+0.14° 034+£048"  049+008  027+026"
C22:1n9 0 0 0 0 0 0 0
%ﬁﬁ? 13.57 £0.59®  12.71+£042° 1337+1.06° 1343+0.79® 15.0+021° 13.83+0.26" 12.74+0.39°
C24:0 0 0 0 0 0 0 0
C24:1n9 0 0 0 0 0 0 0
Unknown 3.56+£2.59* 6.81 £0.53*  545+329°  698+£2.18 271144 367+£120° 3.66+0.15

Values are shown as mean +SD (n = 2). Different small superscript letters in the same row indicate significant
differences (P<0.05).
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Fig 6. Microstructure for bine salted pacific white shrimp dried for different times
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The effects of boiling time (1-7 min) and concentration of salt solution (0-4%) on
the quality of farmed pacific white shrimp (Litopenaeus vannamei) dried for 20 h at
60 °C was determined. In all salt concentrations, the increase in boiling time from 1
to 7 min decreased shrimp weight (P < 0.05). The highest weight loss was found
after 7 min. With increasing salt concentrations, hardness increased; the highest
hardness was found when shrimp were boiled in 3% salt concentrations for 3 and 7
min (P < 0.05). At 5 and 7 min of boiling, salt concentrations of 0 and 2% led to the
highest taste score while the higher salinity decreased taste (P < 0.05). Shrimp dried
for 8 h had the highest content of omega-3 fatty acids. The higher oxidation of
polyunsaturated fatty acids occurred when drying time increased. The TI index was
between 0.044 and 0.052 and the highest index was for those dried for 2, 12, and 14
h. Shrimp died for 2 h showed the lower gap between muscle fibers and a similar
microstructure was observed at 4 h of drying. After 6 h of drying, the gap was
increased to some extent while with further increase of drying time (8 to 14 h)
considerable texture changes were observed with large gap among muscle fibers.
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