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Abstract

This research objects to compare the effect of two packing conditions
between atmospheric air and vacuum of blue swimming crab (Porunus pelagicus) at

4 °C for 1 5 days. The investigation of the both packing conditions showed the

physiochemical values: AE, weight loss, total volatile bases (TVB-N), trimethylamine

(TMA-N), ammonia content, TCA-soluble peptide, pH, peroxide value and

thiobarbituric acid (TBA), were significantly increased (p<0.05) while there were no
critically change regarding on microbiological test (Salmonella spp., Staphylococcus
aureus, Vibrio cholera and Escherichia coli). About the sensory evaluation,
respondents noticed the physical properties change on the day 6" for claw meat
and day 9" for lump meat and special meat. Water was the main component in crab
meat, following by protein, ash and fat. In addition, vitamin B12, calcium and palmitic
acid (16:0) showed the highest content. It can be shown that, physiochemical and
nutritional value decreased when time of storage increased, yet no risk report for
pathogenic examination. Therefore, the result can definitely confirm that crab meat
is safe for consumption either storing in atmospheric air or vacuum condition at 4°C
for 15 days although in vacuum packaging can slightly slowdown the degradation of
crab meat.
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