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A B ST R A K

Perubahan dalam paras asid amino bebas (AAB), kandungan 
protein dan kepadatan bakteria dalam daging udang harimau 
(Penaeus monodon) selama penyimpanan dalam ais untuk jangka 
masa pendek telah dikaji. Empat rawatan telah dijalankan di 
mana T1 : disimpan dalam ais hancur, T2 : disimpan dalam 
campuran ais hancur dengan 3% NaCl (w/w), T3 : dibungkus 
dalam bekas TpolystyreneT dan disimpan dalam ais hancur dan 
T4 : dibungkus dalam bekas ’polystyrene’ bergas nitrogen dan 
disimpan dalam ais hancur.

Tujuh belas jenis AAB telah dikenalpastikan dalam 
daging udang harimau segar. Glisina, arginina, prolina, 
alanina dan threonina rneliputi 85% daripada jumlah AAB 
tersebut. Jumlah AAB dalam keempat-empat sampel didapati 
rneningkat pada aval penyimpanan dan menurun dengan sedikit 
selepas empat hari penyimpanan, sedangkan kandungan protein 
dalam kesemua sampel telah menurun dengan perlahan dalam 
masa penyimpanan dalam ais. Pertambahan bilangan plat 
aerobik (BPA) telah diperhatikan dalam keempat-empat sampel 
selepas empat hari penyimpanan. Walau bagaimanapun, kadar 
penguraian protein dan pertumbuhan bakteria dalam daging 
udang dapat diperlambatkan secara berkesan (P<0.05) dengan 
menyimpan udang di dalam campuran ais hancur dengan 3% NaCl 
(w/w) atau dibungkus dalam bekas ’polystyrene’ yang diisikan 
gas nitrogen dan disimpan dalam ais hancur.
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ABSTRACT

Changes in free amino acids (FAA), protein content and 
bakterial growth in tiger prawn Penaeus monodon during ice 
storage for short-term period has been studied. Tiger prawns 
were subjected to four treatments i.e. Ta : kept in crushed 
ice, T2 : kept in crushed ice containing 3% NaCl (w/w), T3 : 
packed in polystyrene tray and then kept in crushed ice and 
finally T4 : packed in polystyrene tray with nitrogen gas 
and then kept in crushed ice.

Seventeen types of amino acids has been identified in 
the tiger prawn flesh. Glycine, arginine, proline, alanine 
and threonine comprised 85% of the total free amino acids. 
It was found that the total FAA in the four treatments 
increased during the initial storage period and started 
decreasing after four days of storage, whereas the protein 
content of all the prawn samples decreased slowly during the 
four days of storage in ice. On the other hand, the aerobic 
plate counts (APC) were observed to increase in the four 
treated samples after 4 days of storage. However, protein 
decomposition rate and bacterial growth in tiger prawns 
flesh can be significantly (P<0.05) slow down by storing in 
crushed ice containing 3% NaCl (w/w) or were stored in ice 
packed containing nitrogen gas.
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