AIN-2-4(m)
(%1 3)
unAnea
flannan HilBunalulnsauianuainiubenay 1.24 uazauTuiesas 74.62

2
pH Wiy 7.16 Tunflsiqauvatniasgyuazeaslaiulilneny 2.0 x10° cfulg anznistasaans

= <3

Wafanaenlanalinsadssn vise naaudnsn ANdingu 0.5 M iluwnan 0 6 12 daTuei 28-30 B9A0

yvadA %

waea wunsteadanainfisliaraainiiofisun 75 nfuletieaaaiauiu 6 dalusazmaaniniinged

Q

28nA1N91 20 n5ulng luresmatannistesdans UsynaudasiBunnesuianazaneli(TSS) ag)

u

¥

lutdag 4-5 nFusediang 100 N3N WAL 6-7 NIuF@Mdne 100 NFN AUFLNIALANANWALNIATAIN
o o dl 1 nI/ o ag; a 1% dld
AINANAL Maandasaaiauiu 6 daluenisuinlunsaivaessiinazliveanasnidsninlulngian
wannauazulnsaunlalallsfuag ludaavindu$esas 1.73-1.83 uaz 1.06-1.37 nFusiaafis 100 N3y
FINAIAL BanaINtunLdnsEndtataatfaaea linsauanan 0.1 M HeN pH g9ndn 4.5 uay
S UCE

o a dl a % dgl dlel dld a [ a = o‘d‘ 1 a % 1 OI 1 dl
ENANWLIAUN EI‘VIL@ﬁ‘ﬁyLLﬂeLu@’]V’]ﬁ‘L@EI\‘lLﬁﬂmﬂiﬂmuLL@tLﬂu’ﬂ@uW?ﬂWﬂﬂﬂiﬂ[ﬂuvl,@LLL‘IN‘LG‘N'WMWWT]Q’WI

Q

o

wuludngaviafiann  wunglasdwdntiesludiulaainnistesiinfs TnadFun 0.009-0.013
mg/ml 1asinan  Wathlalaslaaaunlfuiedvintg 575 wazinliidinduazlfanslinausaiiani
Tseiuuaziddndaunluans 25 uaz 6-10 kDa HevAlsznavaeinsnasiiudniunsunis 9 atinlae
# Lys uaz Leu g9 uaznunsnazitulianiu 8 4talaadl Glu, Asp waz Arg g9 NARSTTUIIUFINAUIA
v v % o 1 4 P4 a ! o o | = o <

feussqaanrnigieuniatinlieunisliinansbeuangmuugivinty 80°C wnan 10 wiw wazsinifu
newfiug 5-10°C azfiulél 6 thew nanAsinausafisn s tndueasesilgesaeusnfieaninaussg

v Y o o o Y o = 1% g a v
Q\WTJ‘LA ANINA NAKNN ANEN V‘i"ﬂ‘l’l’]‘]_lu“llum‘]j\‘]ﬂﬁ“ﬂ‘i_lLL@ﬁ‘ﬂ‘]_l’QtvLWﬂuN?.l‘LlLﬁﬂfm@uﬁ‘@q\‘l

v Y

AdnATy nastieeviafisfiaenan naslalasladficunsnguvisd naniusiusanausafs

q

" padmangnaansuazimaluIan1581917 AMIZOAAIUNTININSEIT

Food Science and Technology Dept.  Faculty of Agro-Industry



ATN-2-4(7)

(15N 4)

ABSTRACT

Shrimp heads of Litopenaeus vannamei were used as raw material. Shrimp heads
consisted of 1.24% total nitrogen (TN) and 74.62% moisture with pH 7.16 and contained
2x10 4cfu/g of bacteria that can digest chitin. The conditions for acid hydrolysis of shrimp head
were selected which were citric and lactic acid 0.5 M with 0,6,12 hr incubation at 28-30 C. After
acid hydrolysis for 6 hr 75 g of ground shrimp head were digested leaving only less than 20g
residue. The extract of shrimp head consisted of TSS in the range of 4-5 g/100g shrimp head and
6-7 g/100g shrimp head for lactic and citric acid hydrolysis respectively. At 6 hr of acid hydrolysis
the extract from both type of acids composed of TN 1.73-1.83 g/100g shrimp head and nonprotein
nitrogen(NPN) 1.06-1.37 g/100g shrimp head. Only the treatment that used 0.1 M lactic acid has
pH higher than 4.5. Following the addition of acid the amount of bacteria that can digest chitin were
reduced largely. Glucosamine content was 0.009-0.013 mg/ml which is very low. Hydrolysate was
neutralized then concentrated to get shrimp flavor paste. Shrimp flavor paste contained proteins
and peptides of 25 and 6-10 kDa. It composed of 9 essential amino acids with high Lys and Leu,
and 8 non-essential amino acids with high Glu, Asp and Arg. The concentrated product packed in
bottle and heated to 80°C for 10 min can be kept at 5-10°C for 6 months. The concentrated

product from acid hydrolysis extract showed strong shrimp odor and flavor .

Key words: acid hydrolysis of shrimp head, organic acid hydrolysis, shrimp flavorant



