£ ooled [oudid 5 s Jlow (DOI): 10.22092/ISFJ.2019.119508 ol oMt ale dlas

3 ¥ @Y wozie (Macrobrachium nipponense) (il (s g5wo 31 L dagd
Slod 38 OT 5 wilo Gloj Do g > (lowi (9 3500 CuleS' 351 9
(315 Sl &> 58 F) Jlxus

\-:zeebb_ ,“ L..:,a

*M_seifzadeh_|ld@yahoo.com

3 oidsel olidas lodlu 58S (SVadh asle SlEEaT i go (A sleaT (o2 53T 80Sa 555 -

sl (A3 s (50 0LES g 3
ATAA Slapa 1Gh pdy )6 VWA (05508 1dlsyo ),

sy sl > OT (8wl 0lj 5 ciS s (I3 VU s 413 5 3 e s S b Ll i
Kor iy Oy DS 5 gl 30 58 s s iy g s plaly Son 51l T Jali G ] i ol
) TBRS (35, ¢ S5kST68 0Ny (ST o) a8y s s Olys w oalls K b oad sT oo
—5/88 5 YY/SBAAY o /\F= /A8 /AS=V/S0 7 slaslag 53 PH 5 (o8 Ve /p 8 ) TVB-N ((p S kST,
SSEIAY /N [A0  IVYNISD IS s S/ 0S5 YEIFF—SENNY (o /FEN/BY o /AFV/AE g g S/
5 bl laie STl it ks B/FOVIYD 5 YY/SEVE/NS (o /VY—V/AE A /\F-Y/40 dals 5 /A —5/ar 5 \Y/D
Gols O s gmn a8 alas e b awslie o (F/Y0) JST 500y 5 (F/%Y) 50 5 pab i e U3 3 Slwe >
s Jlag (P</00) dsls Ol s me Sl aals 5 b3l Gbols o K ol 5 i (P</10)
kot YY) It Sled 5o 5 o mde (G (ot YAY) 80 e 0o e 5 o 2ils 1 (Aoun YENY) b o i
O 5 oler D 4 SIS s aald Sy ele my Se st 5 B Ll (P0/00) 5 lde o a8 (L2

s dlgrtn Kon e ot sl iy Eripl ey bamib ik coas ol

Sl 5550 (s B 8ke loj o on yuas I3 Y S5l B 31

oo i 58"

AR


mailto:M_seifzadeh_ld@yahoo.com
mailto:M_seifzadeh_ld@yahoo.com

.. (Macrobrachium nipponense) w3 s sSue 5 Guww ags saly i

Ol 9955 SLISS (sl 2 a5 ol (ags 5o 43 (4
o Bl lnl (595 5 sreb (2 o pessST 4y
23 550 ol o8y oll 53 33,5 o3l o Jlo V-
ol ol 5158 lndS bl sle 1 KT 5 Il oY
<l slaaileog, ailes o ps:5T5,Sle iz slogSee
OSbs LS (6 a5 a9 (5 yeme )5 BbLio (2 s
03 31 (2 paI g Sl iz (o0959aST Sl 5l it
ol ol asbee 5250l e Sy S oL
oIS (liwg S a3l dogg 5T asls
Ot bl awly 5 dogylss aul) ST sl
555 5 paS g S Lo etz dadgedVl oolgils days I8
P Trgslo i 5l a8 YA+ (9SS ol uigesi
Sy 53 (VYA (oKan 5 Slaw) Cenl onds slulis
G (3 QYB 5o 65l p1BS g S cnl 590
s Bl glovds e
sl €8S g0 Ble s S5SUsT Sl
OYAY) llen 5 o olb Gi @ i aboxr o
(Y- -Y) Koochekian 5 Moeeni  Jl,l ol s
2 OTAT) s Sgmge 5wt LS (ole o
Bl G » (Y410) Mueda  po)le plo
(! ole sy (VoY) e 5 Zarei «gg92s]
S ple sy (Y+-Y) Park 4 Lopetcharat
Ibrahim (Merluccius productus) el,1  wsl3l
s Tungkawachara {;5elS ale wp (Y+V+)
] ogldl Koo (ale s 5 (Vo0T) o Sen
oyl ol ewp (Fo40) oLKea o Kiline
5 Ot okl e » (VAAY) ol Ken 3 Ghayovan
Reerueangchai 4 (Oncorhynchus mykiss) Y1 ;3
5,5 o)lil oK Sluls ew p (T oL 4
SV (Gl 59%n 3l o g B0 b Sl s
slos 3 T ) aile oy Dae 5 CoieS (o) 2 (I
2 plol Jlxsy

B gy 9990
bl )0 s agd sl ool 0550 (15 (555
e s 45 (sl A and JHI VB SIITAS L

V¥

EVRY-I
bl psgio 4 (Brd gz glal sloyglS )0 e
B e oLmle jloag33 (551 L 03,5l 18 adg g 00,5158
Sl (S (63T 005048 8Ks s ol colail
s (Codex Alimentarius, 2013) ¢l ool oguw
dosiy 5 aculsreel IS5 4y Sad jo Jslone (2253
9 59 b i (ggr eslosed b (g 9,5 ST 4 Slads
Sz JB polie 5 6900 o slasel 5l (2
45 el sl 51355550 5 el S3gilin5SC]
e b 5 52 5t sTp 28 ily Slyie 4 Ygane
(Lopetcharat & Park, 2002) o¢s o ooliiul
5 oo axslis a8 o 0 cilise slapl b o e
oolitl 8,50 il b Lol slalié oloie 4 Ygans
ol 5y sle @5 5l e wdgi slp WS e 8
o,k «(Clupeonella cultriventris) LS asle
(Scomber  J. J= {Sardina pilchardus)
Sea (G, affinis)  LjeelE  SCOMbrus)
s ol 3, see {Merluccius merluccius)
286 Lale sl ¢ (Macrobrachium nipponense)
Tungkawachara et ) sgs e oolaiw! solazsl ;)|
. @l 2003; Ibrahim, 2010
2@l )l L abie 51 S plsre 4 (4l 5%
YL @le (35, B 5 oS gl oo Cpme Ol
3,50 Sl Sjlas sl 5, aiz g [l s @ o
2 Crez Giuli8l @ azgi b bl ol a8 )55 )18 ax oS
il dlio b Gls 0y90 g n el 4 5l 5 Oz
(@SS V) Glpl analr (2138 s o Ol B pan
Sz SGras alpw slael 5 o)) G 3k jlews alols
5 Copmnl 4 azgi L 5 (FAO, 2018) (o S5k ¥+ 1Y)
Ceizped 5 dnelr Cdls 5 (38 Sl o bl (1
3 5 Sl Gleodlgls ol o 0 4K Cponl
2l bl Wy (ol 5K Sladl By bl
- JoSe 5 (e sloos gl 8 elgil yolis B pan soole]
ol Jo ol (ol slalie ) e aiile Slaé slo
alizes gloog S bawgs (Ll &l B pan Rl sl
5 (Sanchez, 2008) cowl ;a5 18 00iS & yas


http://en.journals.sid.ir/SearchPaper.aspx?writer=5384

¢ oolad [ondia 5 couns Jla

Ol 2l pale dlas

syt deg st (IS hled eld 095
oobigegogw g Ldo il 5 e S oS sSglslil
(Tourans et .5 5 S5 «(Feldsine et al., 2002)
S by, a w95 slaiulesl sy al., 2011)
oigy 4 TVB-N Jolis ol sl iolel o el
ohgy 4 STy PH meter 1 oolatwl L JladxS
S5y P9y A del S g bes S pegas (guml S
(Kraemer ,age o5, 4 5,55 (FAO, 1986)  w
@ oy Jll=S iy, a4 iy, & Stamm, 1924)
Cugby 9 (o8l 0ysS oy, w0 S aluS g by,
Lo ole o), ad 5,5 o)l Sas sl g, @
slaiobel s sy n «(Y--0) ACAC j;l oolaxul
09y & IS o pd g 50 oy 0y g el el o
Y s b F wogs F o Jle ) gl bk F Sgan
o SobeS cmyp slp (B pdy BB e ) ams
2 oles o sl iale] (Gilbert, 2013) o solaw!
9 obond Slge S 0l plowl JIST A )0 g Aiged aw
5 wlerd Glgmbel sbxl gl cas b e
Ddgr S ye (29,5

pr 3l byl anslio g JyuS Ll o anslie sl p

O ygo 55 548,k o il ly 5T s SPSS17 154l
oolaiul tlest [Log g0 anglis sl osls fog o ge
5T 615 o (b Dl s (e 2 (sl

P ™
Loawalio )0 vald jlad jo (pfign 5 S i
2 Jemee less jo Cush; 5 cdabejl slales
ol o cine sl o] sloyless plo b dunlie
slles ;0 xFon 5 S @iz (PSH/H0) B
wsyr P>el0) ol sl sae Sglas  iules]
ol cialojl slosles b amlia ;0 dalis yo yuS>
(Y g YV Jslaz) (p>--0) ol plas Sl s

VY

3 e el colaiul Gz 650 p,SelS VY
$e 039 plr 99 e 4 G 5l BB p0 by
@zl ly ol Jizte olil 6512 piou oy b3 4
Reerueangchai coug b gos) o0 g pw 950 059 Oyl
Sl $Ke e 4t (sl ol oolaxul (et al, 2019)
@ 5 il Jles il 4B )S e s 1SS 4w g jles
«(Reerueangchai et al., 2019) V:\ ¢ & S
£S5 7 pladil 1) G 4 S 4 oS ips Lo
go 05 IV oSeiel aeul g (e 1D g gm
Kim, 2003; ol @by doyo )V alligh paw
V) G 4 Sod 4 55 1pgm ,les (COdeX, 2011)
o 43 9 V1) G 4 O b o aiBy i pleils
oSl el il (s <10 ciged 59 JS 51 ae s £O
pely Shyge w3 ) BLligls o gie @5 /Y
o 4y Seas 5% 10,le> les 9 (Codex, 2011)
Sl il (oo 210 Gl Sew )5 O pleil N
Slygu aoy0 1 (ObliglS o 9o )5 /7 (Sl
og (Codex, 2011) el

PO 9y e 0D i gSne Wl oo a5l
AoldS glasad Bgpls 0 g oad atud bbase g 0]
S9l> Bg,1 (Moeeni & Koochekian, 2003) wsos
et ) w8 1,8 Gl slos jo ol il Cow 4 S
Sae opl b5l e (Reerueangchai al., 2019
Ve O ol 5 il a0 PO glos jo g o8 e
(Moeeni & Koochekian, oo oy el 4ids
Ky 0 g0 o0)5 YO sld i )0 L uw 2003)
A8 515 e gl o ol i Soe 4
59 035518 (nl (95,850 kS )2 (5l (510 i
s D § Gy 3 050§ Comy (o o Jgl sl
> 5 st CekS ppn ln g LS ol 2
plnl obo il Dae 4y JLSG ol ,o (510 paiged
OYAY (s (Sgmge 5§ caSl) Al

o2 ) bojles LEL“’J*%.L“}T bl ln )l paiges
slagialojl o plosl Jy il Ll 3o 5 (55500950


http://en.journals.sid.ir/SearchPaper.aspx?writer=5384
http://en.journals.sid.ir/SearchPaper.aspx?writer=5384

.. (Macrobrachium nipponense) ul3 s sSae 51 Gues s suly

aald g ShulojT bayloss 10 Sed iz g (10 b3l @b 1) Jour
Table 1: Results of nutritional composition and salt absorption in experimental and control treatments.
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Table 2: Sauce amounts from one kilogram of test and control treatments.
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Table 3: Results of counting bacteria of Machrobracium nipponese sauce processed by cooked rice, sorbitol and

sucralose compared to control for six months at refrigerated temperature (4 °C) (56 samples for each treatment in
three replication).

Sl
(10gCFU/g) (g5 o gludliaw] sl (5 535 (logCFU/g) b p5b A5 5Lt o gl ol
b-/av)/f) b IAYEY/5E Jsl 39,
b-/Ad\ VY b /VFEY/AY 2 59,
CoIAREY/FY CYAVEE/F ©22,lez s,
Ce1AVEY /5] d-/AAEF/AS Jslobe
CeIAVEY/AY dV/) /YA po obo
A (Liie) o5 o o 00e )+ jl fiaS A (i) o5 2 50 008 )+l a8 Py ole
- - plez ole
- - iy olo
Jnt s b oy (591 Jos (puuw
by Vs b-N\YEY/AS Jsl 59
bc-/aa+1/f4 bc. /v ¥/ - 2 59
CeIVAEV/AS Ce/VAEE/TE 2, 59
d- /F0£Y/EY d-/FY£E/A] Jslele
e IOFEYIAD e IOVEO/FY Py oo
a (i) p)5 2 008 Vel xS 8 () )5 0 50 00e Vel S po oo
- - ol obo
, - o oo
ity @y b oo (535 o
b- /a0 /0 by 15 Js 59
b /AVENIAY bey/vvy/ay R 59,
CoIVYEY/FY cdV/YE£E/YO o2, 59,
CHISYEYISY dVYYEE/SY Jslele
CoI0Y/AN SARETNAN Py ola
A (i) o5 o 3 0ue )+l S A (ko) p 5 2 52 200 )+l a8 Py ole
- - ol obo
, - o oo
. - i ole
3995 g b ool (5531 Jos (yuuns
b-/aa£V/va by YEY/FA Jsl 59
CVIYEVAD [CSVARERYAYS ki 59,
CVATEAIN CVYALENY ©23,le% 59
de- AV£Y/SY cdV/¥SEE/OY Jslole
e+ /AVEY/AA dV/FYLE/A- poo oo
A (i) p,5 0 000 )l S (o) o5 50 y0 0ae Ve 5l S po oo
- - ol obe
- - oy ol
. - o oo

P12 0) ol Sl poe Dglas oaims (lis @) 5 g S Dglaie By >

VEY



.. (Macrobrachium nipponense) ul3 s sSae 51 Gues s

IS Y V9

29 olo i e 43 ABL b dunlilo 53 901 ,Sgmr g Jginygmw cdiy g b o (531 e (5 6950 (o> (21351 :F Jous

(318 il azy0 F) Jley sloo

Table 4: Sensory evaluation in Machrobracium nipponese sauce processed by cooked rice, sorbitol and sucralose
compared to control for six months at refrigerated temperature (4°C).
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Table 5: Chemical evaluation in Machrobracium nipponese sauce processed by cooked rice, sorbitol and sucralose
compared to control for six months at refrigerated temperature (4°C)
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Abstract

The present study was conducted to evaluate sauce production of frozen Macrobrachium
nipponense from Anzali wetland and determined its quality and shelf life during storage
period at 4°C. The treatments included sorbitol, cooked rice and sucralose. The other
components were same. Shrimp processed by pure salt was as control. Peroxide (meg/kgoil),
TBRS (mg/kg), TVB-N (mg/100g) and pH were in rice: 0.85-1.65, 0.14-0.99, 23.54-68.87
and 6.01-6.99, sorbitol: 0.93-1.94, 0.36-1.52, 26.34-64.12 and 6.05-6.97, sucralose: 0.72-
1.45, 0.10-0.95, 12.50-64.82 and 5.31-6.50 and control treatments: 1.13-2.95, 0.72-1.84,
23.64-73.16 and 5.35-7.35. The bacterial counts of the treatments were acceptable. In rice
treatment, taste (4.37) and overall acceptance (4.25) showed a significant increase compared
to other treatments (p<0.05). Protein and salt absorption showed differences between
experimental and control treatments (p<0.05). Sorbitol treatment had the highest moisture
(12.24%). Sauce production was highest in rice (380 ml) and lowest in sorbitol (220 ml)
treatments. Rice, sorbitol, sucralose and control treatments had high quality for five, five, six
and four months. Given the results, cooked rice is suggesting for shrimp sauce production.
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