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Possibility of Controlling Melanin Black Spot in Shrimps without
Using Sulfiting Agents
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Marshall et al., 2000).
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(al

Figure 2

(b

Formation of melanin black spots (in the circles): (a) on the heads of white shrimps and (b) on the tails

of giant freshwater prawns after refrigerated at 5°C for 3 days ( N NIUATANLEY, 2552).
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melanin black spot
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Figure 3  Comparison of white shrimps after refrigerated at 5°C for 3 days: (a) untreated control and (b) treated
with sodium metabisulfite ( N NTUATATUE, 2552).
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Figure 4  Comparison of giant freshwater prawn storage bags after refrigerated at 5°C for 3 days: (a) unwashed

prawns found black liquid of melanin (in the square) and (b) cold water washed prawns found clear
liquid (in the circle) ( N NFLATATUE, 2552).
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Comparison of giant freshwater prawn packaging after refrigerated at 5°C for 5 days: (a) vacuum pack

Figure 5
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(b)

found little melanin black spots on the tail (in the square) and (b) air pack control found a lot of melanin
black spots on the tail (in the circle) ( N NILATATUY, 2552).
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