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Study of the activity of carotenoids extracted from shrimps shell as

antioxidant and antimicrobial in meat preservation
H.A.Awad* M.J.Hindi

University of kerbala / College of Agriculture |*
University of Baghdad /College of Agriculture/ Dep. of Food Science
Abstract

This investigation was carried out to evaluate the activity of Carotenoids extract-
ed from shrimp shell related to Penaus semisculcats,  Penaus japonicas and Ex-
opalamon styliferus that obtained from retail out in Baghdad — Iraq. The Carote-
noids were extracted from dried shrimp's shell by organic solvents comprised of
Hexane : Acetone (1:1,V:V)
The antioxidant capacity of crude carotenoids extract was added seperately to minced
beef at 2% and 4% , further samples contained the commericial antioxidant ( BHT)
was added to aforementioned samples at 0.02% together with a blank specimen.
Samples were refrigerated at 4 C° for 0, 3 and 6 days. The antioxidant capacity of
extract were assayed via Peroxide Value ( PV ), Thiobarbituric acid ( TBA ), The ob-
tained results revealed that beef samples with 4% carotenoides were superior as PV
were stable after 6 days of storage at 4C°, with an acceptable value of 7 milliequi/kg
oil , The TBA was 8.88 mg malonaldehyde/kg.
The antimicrobial activities of crude carotenoides added to the samples above were
also examined via assaying the Total bacterial Count ( TBC ) , Coliform Count ( CC)
and Total Psychrotrophic Count ( TPC) .
against three bacterial isolates and included Bacillus subtilis , Staphylococcus aureus
and Pseudomonas aeruginosa . The obtained results revealed that 4% carotenoids ex-
tract added to minced beef reduced the bacterial growth as evaluated by TBC , CC
and TPC from 6x102 , 1.6x105 and 4.6x107 cfu/g to reach 1.5x10, 2x10 and 3.8x106
cFu/g respectively when stored at 4 C° for 6 days.
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