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Abstract: Picric acid colorimetric method was conducted to measure TMA and TMAO of Litopenaeus vannamei in this research.
Variations as the mole ratio of TMA and TMAQ, total volatile basic nitrogen (TVB-N), pH value and sensory evaluation were detected to
determine the freshness of Litopenaeusvannamei a the store temperature of 0, 5 and 15 ‘C. The result showed that TMA, TMAO and pH values
grew unsteadily which were hardly to detect the freshness.of samp le whereas the mole ratio of TMA and TMAO and TVB-N increased steadily
with the increasing storage time. M oreover; the mole ratio of TM Aiand TMAO and TVB-N were significantly comrelation (p<<0.01), and all the
correlation coefficients were greaterthan 0.936. Thus the mole ratio of TMA and TMAO was a feasible index for detection of the freshness of
Litopenaeus vannamei simply and exactly.
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Table 1 Criteria for the sensory evaluation of prawn
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Fig.1 Changesof pHin prawn duringstorageat 0 °C,5 C and
15°C
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Fig.3 Changesof TMAOQ in prawn during storage at 0°C ,5C
and 15°C
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Fig.4 Changes of TMA/TMAO mole ratio and sensory

evaluation in prawn during storage at 0°C
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Fig.5 Changes of TMA/TMAO mole ratio and sensory
evaluation in prawn during storage at 5C
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Fig.6 Changes of TMA/TMAO mole ratio and sensory

evaluation in prawn during storage at 15C
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