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Abstract

Pacific white shrimp (Litopenaeus vannamei) is an important economic species in aquaculture industry.
Shrimp mince can be produced as an intermediate shrimp product for various minced-based products or be
used at home. In this study, antioxidative effects a Chinese spice mix or its individual spices (cinnamon, star
anise, ginger, fennel, nutmeg, licorice and dried apple peel) on lipid and protein oxidation of shrimp mince
during refrigerated storage at 4 °C for 8 days was evaluated. Total phenolic contents in all spices were between
669.7 - 1538.4 mg gallic acid equivalents /g dry matter. Licorice, cinnamon and spice mix at 100 pg gallic
acid equivalent/ g mince led to the best odor and color in samples after 8 days of storage (P < 0.05). These
minces showed lower protein carbonyls and higher total sulfhydryl groups with the coincidental lower lipid
oxidation (P < 0.05). In minces incorporated with nutmeg or fennel extracts, rancid odor was noticeable with
higher formation of protein carbonyls and TBARS. Ginger-treated mince showed the lowest bacterial count
(4.16 log CFU/g) at day 8. Spice mix extract showed antioxidant activity in scavenging free radicals (DPPH,
ABTS, and hydroxyl) with IC50 of 15.1, 92.1 and 72.4 ppm, respectively. Results indicated the effect of spice
mix in oxidative stability of vannamei shrimp mince during 8 days of refrigerated storage.

Keywords: Pacific white shrimp, Mince, Refrigerated storage, Spice extract, Oxidation
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