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PART I 

NOTES AND ABSTRACTS 

COMPARATIVE EFFICIENCY OF DIFFERENT GLAZES FOR FROZEN 
PRAWNS OF COMMERCE 

Though water is the most common 
glaze in the preparation of block frozen 
prawns in India, some processors USC a 
salt sugar solution or no glaze at all in 
frozen packs for export. The volume of 
glaze varies greatly and the usual practice 
Is to add the glaze before freczing till the 
prawns are just covered. This note reports 
the results of st udies carried out on the 
cffect of these different glazes on the bio 
chemical, bacteriological and organoleptic 
quality of prawns during frozen storage. 

VoL VIL No. l 1970 

Prawns caught by mechanised vessels 
off Cochin were quick frozen in 450 g 
blocks as headless shell-Qn (HL), peeled and devened (P&D) and cooked (CPD) 
forms without any glaze, with water as 
glaze and with a solution of a mixture of 
0.5X common salt and 0 5% cane sugar. 
The volume of glaze was 100 ml for HL, 
50 ml for P&D and 150 ml for cooked 
prawns, They 1Vere stored at-23°C 
and analvsed at regular intervals for 
thawed yield, moisture, water extractable 
nitrogen (WEN), non protein nitrogen 
(NPN),free ec-amino nitrogen(oc-NH,-N) 
and organoleptic characteristics. The 

organoleptic quality was recorded as pre 
ference of the cooked samples by a 
panel of four memberS. These studies 
were further carried out under commercial 

conditions with emphasis on the bacterial 
quality of the final products. 

Even tlhough three sets each of HL, 
P&D and CPD prawns We re studied 
only one set of typical results on CPD 
prawns is presented in Table I while Table 
II gives the results of statistical analysis of 

the data on bacterial counts collected under 

commercial conditions with the unglazed 
and differently glazed prawns of the three 
types immediately after freczieg. 

Thawed yield does not show any 
difference among the samples initially but 
gradual reduction is observed with storage 
due to fall in moisture and increase in 
thaw drip loss. WEN, NPN and 
oc-NH,-N contents are less in glazed 
samples than in unglazed ones due to 
higher degree of leaching by the glaze 
water. During storage WEN shows a 
continuous decrease in CPD prawn pro 
bably due to its high drip loss while in HL 

and P&D prawn there is an average 
increase of slightly less than 5% after 
adjusting the val 1es for eperimental error 
and reduction in moisture. Initial levels 

of oc-NH,-N and NPN (-NH,-N for 
HL, P&D and CPD are 219, 126 and 

33 mg% and NPN 670, 331 and 145 mg% 
respectively) in all the samples are more 
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or less retained during storage 
irrespective 

of the type and pature of packS: 
However 

oc-N
H

,-N
 content of CPD

 frozen 
praw

n 
is low

er than that of H
L

 and 
P&

D
 

praw
n: 

In unglazed sam
ples 

the colour and 
texture deteriorated 

w
ithin 

tw
o 

m
onths 

w
hile the sam

ple 
glazed 

w
ith 

salt-sugar 
solution w

as 
acceptable even 

after 
eight 

m
onths. 

The superior flavour 
character. 

istics of the salt-sugar glazed sam
ple 

with 
out 

show
ing 

significant 
difference 

in the 
biochem

ical characteristics 
suggest that it 

m
ay be only due to the sw

eetness im
parted 

by 
the 

sugar. 
T

he 
unglazed 

sam
ple 

is 
m

ore exposed 
to the 

atm
osphere 

causing 
m

ore oxidation of the pigm
ents and dehy 

dration 
resulting 

in 
discolouration 

and 
toughness 

of the tissue. 
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Statistical 
analysis 

of the 
results on 

bacterial 
counts 

of 
the 

unglazed 
and 

differently 
glazed 

types show
s 

that there 
is no 

significant difference in the bacterial 
counts am

ong the blocks im
m

ediately after 
freezing. 

It is conclud�d 
from

 these studies that 
for short term

 storage (less than 2 m
onths) 

of praw
n, freezing w

ithout glaze is 
prefer 

able 
w

hile 
for 

long 
storage 

glazing 
Is 

essential and that glazing w
ith a salt-sugar 

solution is superior to ordinary w
ater glaze 

in 
overall quality. 
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