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Abstract: To investigate the inhibitory effect of glucose on histamine in rapid-fermented shrimp head paste, 2%, 4%, and 6% glucose and
external microorganisms were added to raw, fresh shrimp head paste. We then detected the changes in histamine, total volatile basic nitrogen
(TVB-N), amino acid nitrogen, and pH during the rapid fermentation process. The quality of the shrimp paste was analyzed by comparing its
physical and chemical properties, total plate count, and sensory stores. Results showed that the addition of glucose in shrimp head paste
significantly decreased the level of histamine by 57.2%, 54.6%, and 43.2% after the addition of 2%, 4%, and 6% glucose, respectively. However,
the addition of glucose promoted the formation of TVB-N, increased the total sugar, and reduced the amino acid nitrogen and pH in products.
No significant changes in protein, fat, moisture, and total plate count of shrimp paste were observed. The sensory evaluation showed that there
was no significant change in the flavor of the shrimp head paste after adding different concentrations of glucose, but it did significantly inhibit
the formation of an ammonia smell. Therefore, the addition of glucose in shrimp head paste can reduce the histamine content, ammonia odor, as
well as maintain the high quality of the product.
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Table 1 Standards for sensory evaluation of shrimp paste
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Table 2 Effect of different glucose concentrations on the histamine content in shrimp paste (mg/kg)

A3 75 X 0d 4d 6d

*+HE 4R 54.46+3.89* 102.4442.93° 111.47+5.32° 111.2646.13°
2%% FiAE 46.09+4.25° 94.72+2.73° 96.12+8.01° 92.24+12.10°
4%%) E)HE 46.44+6.50° 82.19+3.54° 75.924+15.98° 63.02+4.72°
6% #) £ 4 42.99+3.50° 77.84+10.28° 81.58+14.01° 85.58+6.41°
A2y X 8d 12d 14d

xt B8 48 111.75+4.00° 117.06+4.31° 115.76+4.80° 120.70+4.90°
2%% FiE 83.50+5.87° 77.5549.57° 67.60+£7.57™ 68.53+4.74°
4%%) B A 68.23+14.00° 55.2445.28° 57.1843.74° 51.60+10.7°
6% %) Z) b8 78.86+16.64 71.18+9.45° 70.06+12.70° 54.78+14.30°
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Fig.1 Effect of different concentrations of glucose on the TVB-N
content in shrimp paste
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Table 3 Effect of different concentrations of glucose on the physical-chemical qualities and the number of aerobes in shrimp paste
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