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TECHNOLOGICAL ASPECTS OF PRESERVATION AND
PROCESSING OF EDIBLE SHELL FISHES

IV. COMPARATIVE EFFICIENCY OF DIFFERENT GLAZES
IN THE PRESERVATION OF FROZEN CRAB MEAT

The adverse changes in water glazed
frozen crab meat during cold storage has
been presented earlier (C. George. 1973).
During frozen storage, the organoleptic
qualities of the material undergo conside-
rable changes, the major bzing discoloura-
tion, formation of unpleasant odours and
hardening of texture. Although water is
used generally as glaze of commercial cho-
ice because of its cheapness and ease of
availability, glazing by harmless chemical
solutions have been reported to be dis-
tinctly advantageous in prolonging storage
life of fish (Pawar and Magar 1966) and
shell fish (Strasser and King 1971). The
present work was under*aken to enlightea
upon the comparative efficiency of diffe-
rent glazes in improving the quality of
frozen crab meat (Scylla Serrata).

Crab meat required for this study was
collected from live crabs. The material
handled in a hygienic way was quick fro-
zen (-40°C) with different glazes like water,
an 19, solution of ascorbic acid, citric
acid, ascorbic-citric acids (1:4), Sodium bi
sulphite, disodium salt of ethylene dia-
mine tetra acetic acid (EDTA) and Glycine.
They were wrapped in polyethylene paper
and stored at -23°C. Frozen samples were
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drawn at intervals, thawed at 4°C and
analysed for thawed yield in addition to
the subjective tests. The organoleptic qua-
lity of the material was judged by an
expert taste panel.
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The thawed yield does not show
appreciable difference among samples ini-
tially but on prolonged ‘storage marked
changes were found to occur Fig. (1).
Ascorbic - citric acid mixture and glycine
glazes are effective for reducing the drip
loss during cold storage.

FisHERY TECHNOLOGY



Technological aspects of preservation and processing of edible sfiell fisfies
IV. Comparatire efficiency of different glazes in the preservation of frozen craf meat

Fig 2 Chonge in Mmoot coloww

Charactorwtic white colour
ooe  Brawater soRur

Bloekiun colowp

} Glezed o!th waRer
2 Glozed with A%

3 Bhozoa @itk Ca

4 Glarec with Axs Ch

A Glazes 0% Nar - Boy
¢ Buptwe wim €072

A/ PG EE T S ETALTT VS ARTEININ] | - ‘l
ARRR2ZXAKRALMARKKAK EXX XXXR KR KN -
2 X AXX%T A3 IR EALK XERRAL T BIRIRN

Giotea «IB glyome

AR LT ARR i ARARA AL AN AAA AN

R AAY

vk TETTTT

BEEETRI RRIRECUMZCESINGRITINZOBALIDON 7
S — - ST

., ‘..“:. ,"ma’n TN
W

¥BIC Sa02884 8 a032AER

8.":"?8

uoosou

N a4 :
o 5 w©0 150 zoo L“O 300 380 400 4£0
——m——— Ouys of Pozen storoge

Fig, 2 depicts the changs in meat
colour; only in ascorbic-citric acids glazed
sample, the characteristic cclour is retai-
ned upto 420 days, in others brown dis-
colouration and in some samples blacken-
ing developed by this time.

Fig 3 8holf 1lta

420 1 Glozed with water

@ Gigzsd mih AA

3 Gidzod with C A

@ Glazed with AA+CH

5 Glaxed with No K
€ Glazed -with EDT¢

Y Glozed with glycme

Days o tRZO alorage

PPN
~
-
o

! 2 3 4 5

————3= Shelf !fs with rocpect to {lavouy

Central Institute of Fishzries Technology,
CocHIN-11.

VoL X No..2 1973

Fig. 3 gives an account of the shelf
-life with respect to flavour. Maximum
shelf -1life is obtained in the case of as-

corbic citric acids glazed samples and the
next is glycine glazed.

Foregoing results give clear indications
that of all the glazes studied ascorbic
citric acid mixture is the best for exten-
ding shelf - life, preventing discolouration
and minimising drip loss.
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