[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1398.28.4.16.3 ]

[ DOI: 10.22092/1SFJ.2019.119508

¢ o lad /o 5 o Jlo (DOI): 10.22092/ISFJ.2019.119508 ol et ale alas

3 ¥ Y6 wozie (Macrobrachium nipponense) (ol y (Sgfwo 31 ww dagd
Slod 33 T 53wk o) Dt g (w (Ao (19 S0 CudsS S350 9
(315 Sl 42 50 F) Sy

\—:ieabb .” L.,:A

*M_seifzadeh_ld@yahoo.com

3 OEosel Sliias Glodlu saS (Vb asle SlEdaS d go (Al LT (55502 s30T St 53 -

Ol e ) Hais (g5, 5LaS s 3
VAA SlasA 1Bl fsl WWAA Cpan 958 1edbyo )l

oS>

Jowsy s o 0T 8l 05 5 EoiS s (I VU domin (315 (55508 5 o 8 B8 L il i
Bor sy DSy DS 5 gl g 3l g 5 a8y 0 s e ezl Bor 3 o ¥ el i ol 3
o) TBRS (s p S5k81p8 OV (51 ) aeSTy g tals Ol w Salle S b osd o)5] Jos
—8/A% 5 YYITSAAY VT /A8 /A28 i sl s PH 5 (o8 Ve /0 8 Je) TVBN (S kST, S
—SEIAY /N =80 IVYV/SO G018 g ¢ S/ 0—8/AV 5 YS/FESE/NY (o /¥EV/QY o /AYV/AT st sse S0
53 bl eSS iolad L35 B/YDV/FD 5 YY/SE-VR/NS o /VY=V/AE A /\F=Y/A0 aali 5 8/¥\—S/8 5 \Y/d:
Gols O Jlagan a8 aslas e b awslin o (F/70) JS7 500 5 (F/%Y) 050 5 ek i e U 0 Slwe >
s ey (P<0/00) Lols O Jlsme sy wals 5 islbo)T lajld o K& Gl 5 s (P</10)
et YY) Do Sled 3 9 o iy (U1 e YAY) T o 03 e 5B L (Aed YENY) Cosb,y op i
G 9 ol Do 4 SIS s 5 als Sy ele iy s gt s g i sl (PS/10) b e o 28T ()
b sl Ko e ol sl ey Br @l e ey bl gl coaS o

5 55 58l o e 9Sn e I3 Y 2GS G 31

Sy o

AR


mailto:M_seifzadeh_ld@yahoo.com
mailto:M_seifzadeh_ld@yahoo.com
http://dx.doi.org/10.22092/ISFJ.2019.119508                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.16.3
http://isfj.ir/article-1-2219-en.html

[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1398.28.4.16.3 ]

[ DOI: 10.22092/1SFJ.2019.119508

.. (Macrobrachium nipponense) w3 s sSue 5 Guww g3 suly

Ol 0955 SLEI3S bl g2 a5 Ceol sog: e 43S (5
Bl ol (23095 5 sl (2l Gl pissST &
25 5-5em ot oS5 Gl 53 39, ool ST Jlu V¢
RCH PR X RN FOC SN COW P P A I ¥ UV
Sl slaaileog, ailes 1o p5:515,Slo iz slosSes
OSLw Lo (S pee )5 dnnd 5 (S yemne ) 3L (e
03 5 (2 I Tng Sl iz (0959aST il s
ol ol aslge 550 e gy S b
oS iy i a3l dog gl asl s
it bl a5 dogrlss aul, 1 ulsYL
4555 9 T Sl i TaigausVl eyl s IS
s luaylo i 5l aseS VY 9SS el uetigos
Sy9—0 5,0 (VWA ) Ken 5 Slawy) el ool luliss
G S VB 53 95a (al 53 5 55 ol g
Al 8l gloads e
il 43,5 90 (e e (G355 Slihis
YD) hlen 5 5,0l oz @ Olie aloz O]
(Y- -Y) Koochekian 5 Moeeni . l,! ol uws 5
2 OTAY) s Ggmge 5wt LS (ole o
2l e (Y2)0) Mueda .o le . g
(Slp! ole s o (YY) ) San g ZArei (s995]
oo plo sy (YY) Park 5 Lopetcharat
Ibrahim (Merluccius productus) el,1 L3l
5 Tungkawachara &;5el5 ol Gy (V:)*)
el el S ale s p (V00 1) () Sen
(e Bl Gy (V000) oK Kilinc
5 ot obdle ww » (VAAY) lKen 5 Ghayovan
Reerueangchai 4 (Oncorhynchus mykiss) Y1 J;3
3,8 o,lil $Ke Sluls e (Y1) o Sen
YU a1y oo 3l e agd Baa L ol Baass
slod ;o ol ) Baile loj Do S () 2 o I3
2d el Jlny

U gy g9lg0
Ol 50 L s (gl oolaul 50 Gu\) G5
Sae e s sl ol ags JBl YU I YAE gl

VE-

EPRVTS
Cblix pspio a4y (Byd ogiz glowl lo)stS o s
HB 58 olombo jloag33 (55 L 03,5158 adgs 5 00,51,8
Sed ‘5..»...4 LS)""’DU 00)51)5 9§.~o B s Sl oolazw!
5 (Codex Alimentarius, 2013) ¢l ool Sgu
ooy 5 apwlyiel US54 Sod o Jolone (g
9095 b T S sloged b by 3,5 T 4 SBlad
Sz JB polie 5 5y900 o slaseul 5l (2
a8 el dl S5i15%ml555 90 5 ] Sigilin]eS|
e ol 5 52 290 sl 2188 8l olaie & Ysane
(Lopetcharat & Park, 2002) o4 0 oolaiul
5 oo aislis jeaS o 0 Galisee sloal b by e
oolatal 5y90 il b Lol slalié loie 4 Yoone
Obil 52y sl W55 5l e 05 Gl WS e L
o,k «Clupeonella cultriventris) LS asle
(Scomber  Jx.Ji= (Sardina pilchardus)
Sea (G, affinis)  L;sel5  scombrus)
e ol 3y 9% {(Merluccius merluccius)
286 Lale Lo 3 (Macrobrachium nipponense)
Tungkawachara et ) ogi o soliiwl golaidl o)
. @l 2003; Ibrahim, 2010
2 @i G5l L elie 5l (S olsie & 15 s55ee
YL @lie (25l B p a5 b oo Cgme Gl
350 Sl Bilas glp 5,y aim og s Jds 4
3 Cmoz Giulidl b damgi b Ll ool a8 55 )18 angs
il duslia b ls 950 09 el 4 5l 9 Ole
(PSS Vo) Slpl anel> 213 o ;o (bl G pas
5 St 4y a>55 b 9 (FAO, 2018) (p,55LS Y+/Y)
Oz g dmal> Cedlo 5 olae Sl o bl s
3 9 Shpl gleeslsls Slae o 10 450 Cronl
‘53‘[..'.)0 slalie ..\.Jy ‘LSJ) (_gjiz.a LSIL...J‘ YW 6&“")
'J_ASA 9 (S oS LEL“"’Q)sj)é &\93] ),Ja.» u_éf.m Lgc.bLeT
b o ol el sbalid ) e aiile Sl slo
55 (Sanchez, 2008) coul ,3i5 18 00S b yuae


http://en.journals.sid.ir/SearchPaper.aspx?writer=5384
http://dx.doi.org/10.22092/ISFJ.2019.119508                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.16.3
http://isfj.ir/article-1-2219-en.html

[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1398.28.4.16.3 ]

[ DOI: 10.22092/1SFJ.2019.119508

¢ oslad [ondia 5 e Jla

Ol M gale dlae

sl et A5 led Jold 0950
olgagogm 9 Ledaydl g RS oSS LAl
(Tourans et o5 3 S «(Feldsine et al., 2002)
Obsy 4 TVB-N Lelss olas slatolel o plov
Ohgy 4 STy PH meter 1 oolatwl b JladxS
S5y ey & el Soystenlised (S gy el i
(Kraemer ,ag0 o3, 4 5,55 (FAO, 1986)
@ oz Jd=S gy 4 oSy & Stamm, 1924)
sk, 5 SeSlo)sS ) 4 S aliS g )
b @lae o)l wad S ol Sas sl (b @
slaiolel s sy «(Y++0) ACAC ;l oolaxul
Goy 4 S Ay g 9 oK) 0pe g eab Juld
Y s bes F oo F o le D) gl abai F Sigun
oSS oy n Sln (Gopdy BB pf ) ek
2 oles o sl bl (Gilbert, 2013) o colaa!
5 (stboond Slge adsS al ploeil ST Al jo g diged dw
5 berd sbagleyl sl Gl ciS sl e
g S o (29,50

£ 5l bl anlie o J3uS L jlas 0 anlie ol
Oy )3 54yl S il LT 5 SPSS1T7 133
oolaiul tHest [Log g0 auglas gl bosls fyog o se
5T )& e (b Dl et (o2 sl

Ferl™)
boalie jo vald jled o (pfign 5 Sl i
2 Jstnse Jles )0 Cusby s ialejl glajles
ol lgne Sgls caalejl slajles plo b anglie
S les 30 aBisy 5 Swi wdm (P<-/-0) ol
csyz AP>ele0) ol las o pme oglas GA%LQ)'T
Sl stalesl (sl jlans b avlie o valis jo s
(g Y Jglaz) >e/-0) ola plas s e

' FY

I an e b edlitd wazie 5Kee o S5hS Y
$5e 039 2lr 99 S 4l (GiBg 5 )0 SuBloy
slzl lp s Jitie obil 6512 pisu sy b3 4
Reerueangchal covg b g os) o3 gy 650 059 (2!
Sl 55n e s (gl ol ool (et al, 2019)
K Y RIS NCRERCER SRR VRPN
«(Reerueangchai et al., 2019) V:\ oo & S
£S5 7 pledil 1) Cod 4 S 4y 55 ip0 Hles
PR A QR KW [V RN T W\ N
Kim, 2003; eolt @by a2y )V abliglt poaw
Vi) Gl 4 Sad s 9% 1pgm Lo (CoOdeX, 2011)
o 09 V1) G 4 Ol b oid aiy @i pleails
oSl sl id Lo <10 iged (39 JS 5 ae s PO
preoliy Sljges 0o )d 1 Dlaligls myo g 0,5 /Y
o 4y Sead 550 10,le> les 5 (Codex, 2011)
Sl el ka0 el Sse 05 0 plel 1)
Slhygw 2oy NV SllbslS o gie 5,5 /Y (Sl
Log (Codex, 2011) by

PO 5y e 0D Wi LagSioe Wl o s 512
aLldS glasad Bg,l 0 g oo el [, 5 03
&9l> By, (Moeeni & Koochekian, 2003) sso
et ) aus 5 1,8 Gl sles jo ol il G 4 e
S ol b5l e (Reerueangchai al., 2019
Ve Soe o5 cole a0 20 sles jo g S e
(Moeeni & Koochekian, oo oy gl aisds
S5, 055 50,5 YO+ (cld At )8 s s 2003)
w8 S8 e glo o oo i Dow w
5% 09,508 ol (09,80 CokS gy Sl ()0 paiged
o BB g S 9 50 9 e i (ol o)
> 5 et CokS ppn lp g LS ol 2
plxl ole it Sde 4 LSS ole o (6,10 pdiged
AOTAY s (Ggmge 5 aSl) 0l

592 5 lajles lagiolejl plnil (sl (500 paiges
slagialesl b el Jo il buly 5o 5 (6550509,


http://en.journals.sid.ir/SearchPaper.aspx?writer=5384
http://en.journals.sid.ir/SearchPaper.aspx?writer=5384
http://dx.doi.org/10.22092/ISFJ.2019.119508                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.16.3
http://isfj.ir/article-1-2219-en.html

[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1398.28.4.16.3 ]

[ DOI: 10.22092/1SFJ.2019.119508

.. (Macrobrachium nipponense) !5 s sSae 5 Gucw 4ags PSS YOO

wall g odolojl b slond 3o Swi iz g (IAE o5l @it Jgux
Table 1: Results of nutritional composition and salt absorption in experimental and control treatments.
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Table 2: Sauce amounts from one kilogram of test and control treatments.
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Table 3: Results of counting bacteria of Machrobracium nipponese sauce processed by cooked rice, sorbitol and

sucralose compared to control for six months at refrigerated temperature (4 °C) (56 samples for each treatment in
three replication).
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Table 4: Sensory evaluation in Machrobracium nipponese sauce processed by cooked rice, sorbitol and sucralose
compared to control for six months at refrigerated temperature (4°C).
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Table 5: Chemical evaluation in Machrobracium nipponese sauce processed by cooked rice, sorbitol and sucralose
compared to control for six months at refrigerated temperature (4°C)

Sl
( v " st Sl |.s04:T 5 ;g
£ 1eel5 (ko) (ARSI el e Wy S O

YY/FEEY /02 $/¥a%\/)¥a VY- jasa VY- ja5a Jif oo
YVAYEY£h 5IRVEV 5D \/-v£-/ava YIT¥£\1¥b pg olo
FY/FEYIVAC DI¥OEVAC VAT /AAb YAV YC oo ole
bV Yd DIAYEY/¥AC \/$a-/3ab YIAYEV/YYC o lez oo
FYIFYEYIYOE £IADEN /¥ \IOVEY/\Yhe Y/50k - [A4c ooy olo
VYN SEYISVE VI¥aE1/AAe VPEEV/ e Y/FaEV A YC it olo

Joiatygm b ol (5591 Joe uns
RREARAE #1-0%\/\Ya YE-Na SATE. N2 J ole
¥+ IAAY/ASD SAYEV N 7ab -INO%</¥¥b VAT /ash g olo
FYIESEY/AVC DIFYEY/\ YD VIOYEV/VYC VIV Vabe pow ole
DY\ A%E/VAd DIAAEY/Yb \[Ya-/2acd \/FYE-AAC ol olo
ANR AT SIVOEY /YD VY /AVd VY- Aac ooty ole
Yo AYEENAf FIAYEY/VAC -0 VY VIYYE-ASC it ole

sy @y b o gl Jas s
YY/a¥EY) da #1-1%\ ) 0a NFEN N2 -IABE-/\Ya J ole
¥1/YFEEAVD VYY) Yab (IPYE-N\$D VYT /avah pg olo
FYIAYEE/A5C DIFAY/\ Vb -[A3/Y1b \/$0%-/43b po ole
aY/so%Y/Avd DIAYEY/Y¥he -/AV£< /b \IDF£-/3%h olez ol
FAIYALY F5e FIFA%YN Ve CFVE- YYD \/Fak-/3\b ooy olo
FAIAVEE) Y £aa£Y/4¥d A[FYE- YD V[P [AYD it olo

39S gm0 L 0od (5591 Jos (s
\Y/0-£¥/\Ya AT /YYa N -£Na VY£-¥\a J oo
YA/ASEE/AED dIFYEN[YFaD -[F0%-/\fa \IYY£/£YD pg olo
YAFALF/AAC DIFYEVNYD <[ /¥¥h \/F0£ - /5Yb o ole
FO/FFETIAA BIFAEN Y ADC CAYE-N\$b VY'Y - /50b ol olo
DFIFAEYISVe £1- 121 /¥OC -V /0b \IYO£-V5h ooty olo
\Y/0-£¥/\Ya DAY /YYa NIPENIE VY£<Y\a it olo

YFo

P<+1+0) conl o pme Solas oams Hlis as; g s S o Dglae By, @
P14 0) wisls plas o sme Sglss sy 10 6l ley G (b aals 5 ioles] sloyles 10 olowd slo,giS @
P>/ 0) ol ylis o gime glas aals b aslie o ciolej] slales ;o bS5 ol @


http://dx.doi.org/10.22092/ISFJ.2019.119508                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.16.3
http://isfj.ir/article-1-2219-en.html

[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1398.28.4.16.3 ]

[ DOI: 10.22092/1SFJ.2019.119508

.. (Macrobrachium nipponense) !5 s sSae 5 Gucw 4ags PSS YOO

9 (Y‘ ‘a) U‘)&‘"m 9 KI|InC GLJ Ls Lol .09_3 B T ON

sl cdllae (VWAY) cusd (Sgmge 9 (S0
5 ialejl slojlad )0 050 5 eab T Jgaz bl
ol plias o pme Sglds (6l ey b owals
L aslio jo ciolesl sl jo ;5556 opl (P<+/+ D)
oy g prb (P</00) ol lis o pme iol3dl aals
SOl Jowyem Do b analie )0 55l S g Jled o
Slows iog sabegl pab glilo iolejl Gl g
e 030 9 pab 5l ayled il b aglie jo iy i
sl Gl )3 IS Gindy 5 b 05 10,55
3O o pals clly moliEl sals L oaslie o
3 g (Gpd el 86 Cod S e jles
Ll sla s eskasiS s il Sy b sl
b Sl gldes 5o SLligls muangie )5 Jds 4
Jo 4 g ol Grizmen o 93 p (oole
2lo b alie 0wy i e )0 050 5 pab 1
s_:5l.°.» | C.a).: o}.o 9 T""‘b J.»JO aQ GMHLA)] ‘_nguM.w
2ols b oawlio o sislesl sla,les ;0 oje g pab
JA&-?D ‘6)3]Jo$ Lg‘)" oolazw! 0)5./:' M‘ )...»L» S
G35 SpailS 5y S Lawsgs sl adgs g Loaid
5 b 0 b e alS (Kim et al., 2003) <.l
@ ciuloyl sl b avslie o vals o S Bl
by o b el Spgabes Gl L
Gb ol 9 wu)T L;l.Q)Lo.».: 30 Ajﬁ) el 00)9—‘)5
S P> 0) ol las o cme Solay (6l e
Goles vals b awslie o ciolesl slaless jo 956
sljles K, Sgls (P<+/-0) ol ol o jse
k_‘;‘)" oolawl )94 ..\.A.MJ‘ fula Con wals 9 GMLA)T
5 Lo by el 0y g 0B pesS (sl s
Gl @l b a5 s (515 oo 1) sl ol
sl g Gg.il.oﬂ claylos o g il cillas )l
P<-0) ol las S0 Fre Dglis Gl e sk

@l S jlade adgl Jole 50 090 e (591 Jee (sl 0
Orzred g celie usSsSskiliul slag S wl,
Lol 0y cawlin josro 9 S alsy gl Sad Hlade oyl
Jdo 4y a5 aid oalice josme 5 SOS oo”—ljé ol o
aslgsl w5l 6ol sl ey Sy 08
olisegagw g o8 (A las iSh al; sly e S
Zarei 4 (Y++0) o ,Kea g Kilinc «Y-10) Mueda
D i (YY) o, 4

Sl o los ;0 (Godgs o Yo oV Jgo 4 4z L
Al )0 aisy 7 Lot j0 e Hlade ils lo Jxe
sle b e ;o Joitmygm jlod )3 9 bajles nlu b
Slojless 55 e ladie il Jlo gime SRl 58l1 S 5
Mg ol wall b aslie 1o 5ol S o 5 5t y5m
35 918 b e wle ke ol 950 42 2l
20575 5 5ol Jebo @ o Gial3dl a5 ol s Gyl
(Reerueangchai ) sg 5% CoisgS g Cawgy 2L ,5SL
etal., 2019

5 LSl IS i X x4 ams b
ol sl S ey (b s 5Tkt
Solas dals b awslio o sl slojlas ;o la,giS
oobed bl (p>e/-0) wolws plas o s
LS ol ad, sl cemlis Sas clalé 4 o 251
o b st IS 5kl sunliv pac .ol bag pe
Reerueangchai ) og Ses cdale ol38l Lo 4y ole ¥
GSL sled jo o sme gl sae (et al., 2019
Jdo w vals b anglis o ‘SJQ.LA}T sl,ls o e
ol @S g e sl 53l Lol Sas G
30 D905 gamad (VWAY) oS g (5,0l bt b gubou
Sad oluls Jidle e Glag L g el sa0
& Sk IS Bled Gl o 3050 (o o
slle o b S gl Gz o 0l plo) gy
o ol G o sz aitdls Sl (gl paised
cdale 0wl 4 0l A al cmlice yugS oS glslil

\¥5


http://dx.doi.org/10.22092/ISFJ.2019.119508                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.16.3
http://isfj.ir/article-1-2219-en.html

[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1398.28.4.16.3 ]

[ DOI: 10.22092/1SFJ.2019.119508

¢ oslad [ondia 5 e Jla

Ol M gale dlae

b il sladiges ;0 TVB-N b Jgom olul 5
O P 0) sl s sme iuliEl 6l e
Slai i e e @oles iolej] slales jo xS
sl b oawlie o bl slbols o TVB-N
TVB-N jlxe om (p<+/-0) cuiby o sme uals
(Kiline ool 2 (o Vee o5 (oo Yoo byl
ooyl slayles ;o 45556 ol als et al., 2005)
3550 duml 3l Gt Sad g ogdle vl b anglie (o
‘“."""‘"‘3 GEowgo g wi..u) Sl 6)5TJ.4& 6‘1.) oolaiul
(Y+10) Mueda mls L gudss opl mblo .(VYAY
ubm 9 Zal‘el 9 (\Y‘\Y) u.w.: G99 6&5.@
g S cdale S cow a5 el cdglhas (YY)
sl callas (Y00 0) o) Ken

ol; b TBARS 5 sslyy & Jyoz & azg L
ogime paldl sals 5 cholojl lojles jo (5,laeSS
sl o byl ol (E<:/-0) wsls las
aislys ol jlo giee gl valls b anslas o gg.i..»”l.a)'T
Sl S5, l925 jlome d aSl 4 azgi L (D114 D)
sl ez aall oo gl 08 (e V- A L il
Yy S e A asT,. 5 (Kiline et al., 2005)
Seianssed (PaK, 2008) cool s, o, 55hS 5 05
o> o aels 5 ciabeyl slo,les 0 oSl g ol
092 J.:L‘B

ol ol e el a4 e Sed s il
eyl cllad ooen 0l alSTy g gemlonS]
SeeS1n Gl con 55 laeanl jglg S S g
Oley cddS b ol 4w g el Ll RVIVLY SV A IR
G bl (Seifzadeh, 2014) oo G 900l
Callae (Y++0) o)Ken o Kiline mls L ol
Lbls

WSy gip e )0 030 g prb CudeST Gl 4 axgi L
o Sy Casby Li> lp Jemyee 236
A 50 Geizmed g e (SIE R oje g pab Cum )l

VFY

S sp )l wald b avlie ;o caule] slales
el o ctalesl slojla ;o g (alEl wiog Jl,e5 5
9 Sl So 5t ybged GRal8l s 4 o)l pley b
2 o> GbyeSlcel 03,518 Wi g 2 o] 6
Iosme 2ol iales] layles b anglia o wals
ol L oawslie o sals e Ll il
5 STy pelaaSt Grals Lo 4 bl
2 PH b gz axg b cwl sl SOj900,be8
Segime Srals sals b awslie o s;’;;"Laﬂ sl ,los
0,55 b L,eSB nl Cmen (P>0/00) ool
Bl olas bl e 5 20l e ole B (gl
595 g slasd )0 izmen 5 staloj] sl les 5o PH

cola s goe ool byl plo L oaslie o
(Kilinc el 0 =210 L plp PH jlre o> .(p>+/+0)
o dels g cisley] sle,les o pH et al., 2005)
2 PH pellwals (s o 5 PH og jlxe o>
5 0ls b anglie 8 390Som 5 stz slojbes
@ bojled plo b avslie o 5ol S jlas )0 (rizren
wals gyl Jos lp o8 g awwl 5l soliiwl sae Lo
o35 e siloil slojles (59l des slp sl 8,8
Gl 5 s sdlinl (525l b ol S i
4 a>¢5 L (Reerueangchai et al., 2019) el ol
@l ooliial 550wl 36 cod by Hoye 4 @l
W s s 4 sl wdy Getzmen 5 osles
s PH s shdlil 555 Lawgs S
sazme PH o (5,065 ey Gl L Lol ol (gl
s TBARS . TVB-N _iyl53l JJs a a5 oy g3l
SUSE S B HPY WS CSPRVE XV| QG FOU g Sy S RGO P
(Shih et al,, cul o> GsmolansT adgl CYgae
o Lopetcharat i L gud>s ol s .2003)
ol gl «(YVY) oL Ken 4 Zarei (V--Y) Park
(Y++¥) o, 4 Tungkawachara «Y-\-)
(Y+10) Mueda 5 (VAAY) e 4 Ghayovan
oLen 5 Reerueangchai zbs L Ll oy gued
g Sod cale 0 5,15 Jdo 4 a5 clly cillas (Y419)


http://dx.doi.org/10.22092/ISFJ.2019.119508                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.16.3
http://isfj.ir/article-1-2219-en.html

[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1398.28.4.16.3 ]

[ DOI: 10.22092/1SFJ.2019.119508

.. (Macrobrachium nipponense) !5 s sSae 5 Gucw 4ags PSS YOO

Feldsine, F., Abeyta, C. and Andrews, W.H.,
2002. AOAC international methods
committee guidelines for validation of
qualitative ~ and  quantitative  food
microbiological  official  methods  of
analysis. Journal of AOAC International,
85: 1188-1200.

Ghayovan, S., Rao, R.M., Liuzzo, J.A. and
Khan, M.A., 1983. Chemical
characterization and sensory evaluation of a
dietary sodium-potassium  fish  sauce.
Journal Agricultural Food Chemistry, 31:
859-863. DOI: 10.1021/jf00118a047.

Gilbert, S.W., 2013. Applying the Hedonic
Method. National Institute of Standards and
Technology  Technical Note  1811.
Washington D.C., USA. 32P. Ibrahim,
S.M., 2010. Utilization of gambusia for
fish sauce production .Turkish Journal of
Fisheries and Aquatic Sciences, 10:169-
172. DOI : 10.4194/trjfas.2010.0202

Kilinc, B., Cakli, S., Tolasa, S. and Dincer,
T., 2005. Chemical, microbiological and
sensory changes associated with fish sauce
processing. Izmir: Ege University.

Kim, J.S., Shahidi, F. and Heu, M.S., 2003.
Characteristics of salt fermented sauces
from shrimp  processing  byproducts.
Journal of Agricultural and Food
Chemistry, 51: 784-92 - DOI: 10.1021/
jf020710j

Kraemer, E.O. and Stamm, A.J., 1924.
Mohr’s Method for the Determination of
Silver and Halogens in other than Neutral
Solutions. Journal American Chemistry

ot (ol By wip et )0 e ogE lade (1285
g (oo gty §5e 3l e as

&bw

G Sy Cends plulin IR LE las

,» (Macrobrachium nipponense) es.S1,5 S

537 8yd Al a5b 5 e O (slapitaasss]

SN pole Slindon dge (5 OldS (Ll

Amio V)Y (giS

e e 45 ITAY o cond (Ggmgo & oS

PlF en 9 o SES ol 255 (no)le

7o olpl Ot pele alme ol (5 plond

LYY :fa

ol (90> g o S O I g g2l

Sl Camezx pw,y IVAY LG (ol

oBlails aaghy ale (oslte) Slnl (Ble

NATVY - VAL (i duged (Sl pole

Slesd gy AWAY o i Ggwgo & (s go

3 029N 68l 5 (99,5 (Sigr OS5

Ol s (Blo G cogliten a3 il (e

VY VFY ST ol odled ede alore

AOAC, 2005. Official Methods of Analysis
Manual, 18thed., Association of Official
Analytical Chemists International.
Washington D.C., USA.

Codex alimentarius, 2013. Standard for fish
sauce, Codex standard 302-2011. Codex.
Washington D.C., USA .

FAQO, 1986. FAO food and nutrition paper
manuals of food quality control food
analysis: Quality, adulteration, and tests of
identity. Rome food and agriculture
organization. Washington D.C., USA.

FAQO, 2018. The state of word fisheries and
aquaculture. FAO. Washington D.C., USA.
227P.

VFA


https://doi.org/10.1021/jf00118a047
https://doi.org/10.1021/jf020710j
https://doi.org/10.1021/jf020710j
http://dx.doi.org/10.22092/ISFJ.2019.119508                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.16.3
http://isfj.ir/article-1-2219-en.html

[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1398.28.4.16.3 ]

[ DOI: 10.22092/1SFJ.2019.119508

.. (Macrobrachium nipponense) ul3 s sSue 5 Guw g3 suly

Society, 46: 2707- 2709. DOI:10.1021/
ja01677a014

Lopetcharat, K. and Park, JW.  2002.
Characteristics of fish sauce made from
Pacific whiting and surimi by-products
during fermentation stage. Journal of
Food Science, 67:511-516. DOI:10.1111/
j.1365-2621.2002.th10628.x

Moeeni, S. and Koochekian, A., 2003.
Production of fish sauce from Casian sea
Kilka with use of traditional, microbial and
enzymatic methods. Iranian Scientific
Fisheries Journal, 12: 79— 94.

Mueda, R.T., 2015. Physico-chemical and
color characteristics of salt fermented fish
sauce  from  anchovy  Stolephorus
commersonii.  Aquaculture, Aquarium,
Conservation and Legislation. International
Journal of the Bioflux Society, 8: 565- 572.

Pak, C.S., 2005. Stability and quality of fish
oil during typical domestic application. A
thesis. Wonsan: University of Fisheries.

Reerueangchai, P., Suwannarat, Y. and
Hinsui, J., 2019. Chemical and
Microbiological Changes during Shrimp
Seasoning Fermentation Using Seafood
Processing Waste. Paper presented at the 3
rd International Conference on Nutrition
and Food Sciences, Cenetri Publishing
Group, Paris, 15 — 16 Apr 2019.

Sanchez, P.C., 2008. Philippine fermented
foods: principles and technology. A thesis.
The University of the Philippines Press.

Seifzadeh, M., 2014. Effects of whey protein
edible coating on bacterial, chemical and
sensory characteristics of frozen common

V¥4

kilka. Iranian Journal of Fisheries
Sciences, 13:477-491.

Shih, I.L., Chen, L.G, Yu, T.S., Chang,
W.T. and Wang, S.L., 2003. Microbial
reclamation of fish processing wastes for
the production of fish sauce. Enzyme and
Microbial Technology, 33: 154-162.
DOI: 10.1016/S0141-0229(03)00083-8

Tournas, V., Stack, M.E., Mislivec, P.B.,
Koch, H. A. and Rbandler, R., 2001.
Yeasts, molds and mycotoxin. FDA, 11P.

Tungkawachara, S., Park, JW. and Choi,
Y.J.,, 2003. Biochemical properties and
consumer acceptance of Pacific whiting fish
sauce. Journal of Food Science, 68:855-
860. DOI:10.1111/j.1365-2621.2003.
tb08255.x

Zarei, M., Najafzadeh, H., Eskandari, M.H.,
Enayati, A., Gharibi, D. and Fazlara, A,
2012. Chemical and microbial properties of
mahyaveh, a traditional Iranian fish sauce.
Food control, 23: 511-514. DOI:10.1016/
j-foodcont.2011.08.023


https://doi.org/10.1021/ja01677a014
https://doi.org/10.1021/ja01677a014
https://doi.org/10.1111/j.1365-2621.2002.tb10628.x
https://doi.org/10.1111/j.1365-2621.2002.tb10628.x
http://en.journals.sid.ir/SearchPaper.aspx?writer=5384
https://www.emedevents.com/organizer-profile/cenetri-publishing-group-816818
https://www.emedevents.com/organizer-profile/cenetri-publishing-group-816818
https://doi.org/10.1111/j.1365-2621.2003.tb08255.x
https://doi.org/10.1111/j.1365-2621.2003.tb08255.x
http://www.sciencedirect.com/science/journal/09567135
https://doi.org/10.1016/j.foodcont.2011.08.023
https://doi.org/10.1016/j.foodcont.2011.08.023
http://dx.doi.org/10.22092/ISFJ.2019.119508                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.16.3
http://isfj.ir/article-1-2219-en.html

[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1398.28.4.16.3 ]

[ DOI: 10.22092/1SFJ.2019.119508

Iranian Scientific Fisheries Journal Vol.28, No.4

Preparation of frozen Macrobrachium nipponense sauce from Anzali wetland and
evaluation of its microbial, chemical, sensory and shelf life at 4°C

Seifzadeh, M.™
“M_seifzadeh_ld@yahoo.com

1-Inland Waters Aquaculture Research Center, Iranian Fisheries Science Research Institute,
Agricultural Research Education and Extension Organization (AREEO), Bandar Anzali,
Iran.

Abstract

The present study was conducted to evaluate sauce production of frozen Macrobrachium
nipponense from Anzali wetland and determined its quality and shelf life during storage
period at 4°C. The treatments included sorbitol, cooked rice and sucralose. The other
components were same. Shrimp processed by pure salt was as control. Peroxide (meg/kgoil),
TBRS (mg/kg), TVB-N (mg/100g) and pH were in rice: 0.85-1.65, 0.14-0.99, 23.54-68.87
and 6.01-6.99, sorbitol: 0.93-1.94, 0.36-1.52, 26.34-64.12 and 6.05-6.97, sucralose: 0.72-
1.45, 0.10-0.95, 12.50-64.82 and 5.31-6.50 and control treatments: 1.13-2.95, 0.72-1.84,
23.64-73.16 and 5.35-7.35. The bacterial counts of the treatments were acceptable. In rice
treatment, taste (4.37) and overall acceptance (4.25) showed a significant increase compared
to other treatments (p<0.05). Protein and salt absorption showed differences between
experimental and control treatments (p<0.05). Sorbitol treatment had the highest moisture
(12.24%). Sauce production was highest in rice (380 ml) and lowest in sorbitol (220 ml)
treatments. Rice, sorbitol, sucralose and control treatments had high quality for five, five, six
and four months. Given the results, cooked rice is suggesting for shrimp sauce production.
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