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Effects of Volatile Compounds from Pomelo Peel on Shelf Life
of Refrigerated Penaeus vannamei
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Abstract: The preservation effect of volatile compounds from pomelo peel on refrigerated Penaeus vanmamei was studied.
The shrimp was wrapped in pomelo peel without contact and stored at (4 = 1} 'C. The indexes of sensory evaluation, odor,
content of total volatile base nitrogen (TVB-N) , aerobic plate count, and volatile compounds of Penaeus vannamei during
refrigeration period were regularly measured. The results showed that volatile compounds from pomelo peel significantly
inhibited the rise of TVB-N content and aerobic plate count, delayed the decline of sensory quality, and inhibited the produc-
tion of fishy compounds such as trimethylamine and indole. It is therefore concluded that volatile compounds from pomelo
peel can prolong the shell life of refrigerated Penaeus vannamei.
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Tab.1 Sensory evaluation details for Penaens vannamei
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Tab. 3 Names and relative contents of main volatile substances in pomelo peel and Penaens vannamei during refrigeration
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