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Fig.1 Effects of different concentrations of AOB

on the sensory quality of Litopenaeus vannamei
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Fig.2 Effects of different concentrations of

AOB on TVB-N content of Litopenaeus vannamei
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Fig.3 Effects of different concentrations of

AOB on the pH value of Litopenaeus vannamei
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Fig.4 Effects of different concentrations of AOB

on the total bacterial count of Litopenaeus vannamei
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Effect of Antioxidant of Bamboo Leaves on
Freshness of Litopenaeus Vannamei
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Abstract : The effects of different concentrations of Antioxidant of Bamboo Leaves ( AOB) on freshness of Litopenaeus vannamei
were investigated. Litopenaeus vannamei were treated with distilled water ( Control) .0.05% ,0.10% and 0.15% AOB at 4 °C
for 10 min respectively, and then stored at (4 £1)°C after drain off. The sensory evaluation, total volatile basic nitrogen ( TVB-
N), total bacterial count and pH value were measured every day during the storage. The results showed that under the storage
condition of (4 £1)°C, AOB could inhibit the increase of the TVB-N, pH value and total bacterial count, delay the corruption of
Litopenaeus vannamei. Among those concentrations, 0.10% AOB displayed the best freshness effect.

Keywords : Litopenaeus vannamei; antioxidant of bamboo leaves; preservation; cold storage
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