[ Downloaded from isfj.ir on 2025-11-07 ]

[ 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-fa.html

[ Downloaded from isfj.ir on 2025-11-07 ]

[ 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-fa.html

[ Downloaded from isfj.ir on 2025-11-07 ]

[ 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-fa.html

[ Downloaded from isfj.ir on 2025-11-07 ]

[ 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)
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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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