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SUMMARY

Prewns of whole end headless types consisting of nearly
equal composition of two importent species, Penaeus
indicus and P. semisulcstus, were stored in ice and ass-

essed for orgsnoleptic quality and indole content. Orga-

noleptic quality wss assessed using s 7- point hedonié
scale rating with 77 being very good and 1 very poor by a
penel of 6-9 judges who had no previous experience in the
gsensory evalustion of prswns. Indole content was analysed
using the method reported by Cheuk and Finne (1981) with

some minor modificstions.

The orgsnoleptic quality deteriorated significsntly, after
a period of sround 16 dsys in ice, in both whole and hesd-
less prawns. Orgenoleptic quality of whole prawns appeared

N v

to deteriorate slightly faster thsan headless prawns durlng

the storage period, possibly due to the increased enzymic

activities present in the whole prawns.

Although absorbsnce at 5/0nm was present, the visible abs-

“orption spectrum did not indicate the presence of pure in-

dole in prawn extracts upto s period of 15 dsys in ice.
The sbsorbance, was suggested, due to some substsnce simi-
lar to "epparent indole" or "indole reaotiﬂgvsubstanoe”
reported in fresh oysters snd clams by Beachbsm (1948). Spe-
ctrally confirmable indole wes found to be associsted with
prawns of poor orgsnoleptic quality. Indole content of more
then 30pg/100g was shown to indicate organolepticslly unacc-
eptable quality, slthough presence of lower levels would
not necessarily mean good quality. The rosindole complex
formed when Ehrlich's reasgent wss sdded to prswn extrscts,
showed changes in absorbance at 570nm after keeping over-
night. This aspect needs further study as it might give
some information on The nature of indole related substsnces

formed in prawns.




