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Changes in Physical Characteristics of Prawn (Penaeus monodon) by Heating

Yuri Takeuchi and Hidehito Takahashi

The object of the study is to elucidate the changes in the physical structure and properties of a prawn by heating. An unheated

shelled raw prawn was used in the experiment for comparison. The shelled raw prawns were heated by immersion in water at 40,

50, 60, 70, 80, 90, 100C for 30 minutes, respectively. In addition, the shelled raw prawn were also exposured to edible oil at 121C

for 30 minutes. For the retort sterilization, the shelled raw prawn were sealed in a pouch, which was sterilized at 121C (F,=6). After

heat was applied, the prawns were observed under an electron microscope, and color, water loss and hydroxyproline quantity were

determined. According to the electron microscope images, there was no great difference between the prawn heated in edible oil and

the retort sterilized prawn. However, regarding texture, the retort sterilized prawn was softer, and there was more hydroxyproline

flow than in the prawn heated in edible oil. The reason for the prawn becoming fragile after retort sterilization was speculated as

follows: The foodstuff was sealed in a container and sterilized. Therefore the water lost from the prawn hydrolyzes the prawn’s own

collagen. The collagen is muscle fiber binding protein. When it is hydrolyzed, the structure becomes fragile.
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