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This research was the shrimp preservation by high pressure unit. Homogeneous and small ice
crystal was induced throughout the cell because of high pressure. This can decrease the problem of cell
destruction and the long of thawing time. The experiment were divided into 2 parts: 1. conventional
freezing and thawing at 15, 30, 45 minutes compared with high pressure thawing at 500, 1000, 1500,
2000 bar in order to determine the suitable thawing time and types of shrimps. 2. High pressure freezing
and the conventional thawing, which can compare the drip loss as well as the cell destruction.

The result of conventional freezing and thawing showed that the drip loss after thawing at 30°C,
15 minutes with subsequent boiling at 80°C, 5 minutes was at minimum comparing to with thawing time
duration 30 and 45 minutes.

The result of high pressure freezing has shown that the high pressure can reduce thawing time and
accordingly maintain the good quality. The high pressure freezing of unpeeled and peeled shrimp at 2000
bar showed the reduction of cell destruction and drip loss comparing to the conventional freezing and

thawing shrimp.





