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Abstract

173460

Differences in chemical, nutritional characteristics and sensory evaluation of giant freshwater
prawn cultured in an earthen pond and individually in plastic baskets were compared with wild samples.
It was found that head and tail meat were different in chemical compositions (P<0.05). Protein, moisture,
fat, ash and carbohydrate contents in head meat were 14.01-14.62, 66.45-67.97, 14.01-14.13, 1.17-1.23
and 3.43-4.31%, respectively. Tail meat comprised protein, moisture, fat, ash and carbohydrate at 17.97-19.19,
77.16-78.51, 0.78-0.84, 1.22-1.28 and 1.46-1.60%, respectively. Amino acid, fatty acid and cholesterol
contents of both wild and cultured prawn were not significantly difference (P>0.05). However, DHA
content of individually cultured prawn was higher than those from earthen pond and wild (P<0.05).
Hardness and springiness of the 3 different cultured types, measured by texture analyzer with a P/2
cylindrical plunger of oven-cooked meat (149°C, 14 minutes), also showed no significantly difference
(P>0.05). Hardness of meat ranged 81.52-87.85 N while springiness ranged from 6.90-8.36 cm. Average
texture scores measured by sensory evaluation of 7 trained panelists according to a standard scale
indicated the hardness score of 4.43-4.67 which was equivalent to the hardness of cheese to olives and
the springiness score of 5.80-6.30 which was equivalent to the springiness of vienner sausage.
The examination and chemical analysis of stomach content revealed that the stomach contents of prawn
from earthen pond and wild were similar but were different from that of individually cultured prawn which
contain only the commercial feed. It was also found that the proximate composition of individually

cultured prawn stomach content was higher.





