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ABSTRACT

This present study was conducted at the Zoology Laboratory of EUSL to waluate how
time and temperanre affect the quality and shelflife offish and ptawn. Changes in the
quality offrsh and prawn were determifled by chemical and microbial analysis. Special
emphasize was given to delermine the maximum period rhat both ltsh and prawn oould tre

heli refiigerated at 0"c, 4oc and room temperature(270c-300c).

The bacterial load increase significantly with time (P<0.005). The initial load of bacterial
population increases by tlree tirnes after 72 hours of storage at room tempgratue.
Reduction in storage temperatwe close to freezing point b"s a potential effect lowering
the microbial population in foh -d ptu*t . That is preserving them at 0oo and 40c could
.xtefld thei accaptability.

Based on the results it is obaious gutting beibre rcfrigeration also aff€ct the spoilago of
fish'and prann. From the statistical analysis it is clear that tflere was a significant
diffcrence (P<0.005) in the spoilage pattem of gutted and gutless sample of fish and
prawn. Spoilage rate was more mpid in gutted sample.

The changes in protein corfent of fish and plaYin wilh time were measued at different
storage time by Kjeldhal method. Throre was a significant lariation @<0.005) in proloin
detedoration at di-fferent tempetahues and affer diferent period of storag€, Protein
degadation was very f{st at room tempetatu.re due'to the combined activities of en4mes
that persists in fish flesh and microbes and tlteir subsequent chemical activiries

Comparative analysis of protein degradation at 40c ard Ooc depicted that the protein

degaclalion was rapid at 40c than o'c.Oftho total Fotein content only l5o/o was degladed

after 32 days of storage at room temperature.

Pr€s€nt studies indicate there was a random fluctuation in pH dudng tha study at diffelent
temperatuies. The flesh of|sh and prawn have a neutral pH. This pH moderately decline

after 2 or 3 drys of storage at loom temperaturc.

The number of amino acids increases with days and then starts to decline. These changes

may be due to detorioration of oertain amino acids and reappearances of cerhin amino

acids during long period of storag€.
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