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Abstract 21 150 1

Utilization of freezing and chiiling are new_ potentially preservaﬂve methods for
whole shell and steamed meat of Spotted Babylon. Effects of chilling and packaging
method on chemical, microbiological and sensory changes in whole shell and steamed
meat of Spotted Babylon were investigated during 10-day storage. Postmortem changes
of Spotted Babylon meat were evaluated by determining freshness index (K-Value), total
volatile base nitrogen (TVB-N), trimethylamine nitrogen (TMA-N), lipid hydroperoxide
(LOOH), thiobarbituric acid reactive substance (T-BARS), acceptability and odor score
and total variable content (TVC) during storage. The best quality for whole shell and
steamed meat Spotted Babylon in term of K-value, TVB-N, TMA-N, LOOH, T-BARS and
sensory quality was observed in samples stored by ice with vacuum packaging. During
10-day iced and chilled storage, K-value, TVB-N, TMA-N, LOOH, T-BARS and TVC
increased with storage time (p<0.05). Decreases in acceptability and odor score were
observed during the whole period of iced and chilled storage (p<0.05). The shell-life of
whole shell and steamed meat Spotted Babylon was found to be 9 and 8 days,
respectively. This result demonstrated the use of ice storage as a preliminary treatment
for transporting Spotted Babylon from farms.

The effects of freeze-chilled and frozen storage for whole shell and steamed
meat of Spotted Babylon were investigated during 9 months. Freeze-chiling method
involves freezing followed by thawing and chilling processes. It offers logistic benefits
for seafood packers because it enables packages to become frozen and then released
into the chilled chain as required. Trails with whole shell and steamed meat of Spotted
Babylon indicated a significant difference in K-value, TVB-N and TMA-N between
freeze-chilled and freeze sample. Whole sheil and steamed meat of frozen snail
received the highest odor score followed by freeze-chilling samples. However, there
was no significant difference between overall acceptability score between freeze-chilled
and frozen whole shell and steam meat at the end of 9-month storage. During 9 months
of frozen storage, a slight increase in K-value, TVB-N and TMA-N was observed in both
freeze-chilled and frozen samples. Freeze-chilled samples had the highest K-value,
TVB-N and TMA-N than frozen whole shell and steamed meét Spotted Babylon (p<0.05)

at the same storage time. Gravity and centrifuge drips were significant in frozen and
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freeze-chilled samples. These drips increased in proportion to the storage time. The
~ presence of oxygen into Spotted Babylon package resulted in an increase of LOOH and
T-BARS value in comparison with samples packed in the absence of oxygen (p<0.05)
during freeze-chilled and frozen storage. | |

The study concluded that whole shell and steamed meat of Spotted Babylon
could delay the undesirable chemical changes, retarded lipid oxidation, improved
sensory attributes and extended the shelf life of the product during frozen storage.
Therefore, practical advantages of chilling and freezing technique for preservation of

whole shell and steamed meat of Spotted Babylon.





