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I ntrOd u CtiO n \ / TABLE 1: PROXIMATE COMPOSITION OF P. monodon and F. notialis
% Sustenance of food security in Sub-Sahara Africa face many challenges especially ey ) I e R R %ash ofat %protein  %CHO
postharvest loses.
<+ To achieve the UN agenda 2030 on food security, postharvest loses in fish products must be FROZEN PSRRI | L SEARatie 053004 B
addressed. 2 36.04+1.45 1.63+0.71 1.5+0.71 43.65+1.49  17.18+4.36
*» Shellfish is a source of protein and calcium and contributes tremendously to the nutrition of , NI — —
the impoverished coastal people. - o o o o
< Shrimp production from captured fisheries with capacity of 12,000 metric tons (MT) per year ° 46162138 1442001 PESEOEE | ERSLRLEY | Aaee
IS still higher than production from aquaculture sector. P.monodon initial 31.07+1.74 7.73+1.74 2.69+0.67 52.59+1.63  5.92+2.31
ObIeCtlve . . ) 2 33.39+2.76 2.49+0.01 2.67+0.66 50.19+1.39 11.26+4.81
v Physical changes in Fresh Penaeus monodon and Farfantepenaeus notialis under different
Storage COnditiOnS. 4 35.12+3.70 2.32+0.03 2.02+1.42 46.68+0.81 13.86+5.96
v" Chemical changes in Fresh P.monodon and F.notialis under different storage conditions. 6 45.28+0.09 1.2720.03 1.86:0.44  4506:134  6.53£1.90
v Shelf life of Fresh P.monodon and F.notialis under different storage conditions. . .
/ SMOKED F.notialis initial 11.41+0.79 14.15+0.21 1.73+0.69 61.73+0.81 10.98+1.12
2 11.59+1.55 14.67+0.70 1.2320.03 56.10+1.53 16.41+2.35
ﬁ\/l t P | d M th d 4 12.97+0.94 13.6+£1.56 1.16+£0.07 52.29+2.26 19.98+4.83
a erla S an e O S \ 6 14.14+0.90 10.06+0.78 1.07+0.03 50.98+0.54 23.75%x0.85
FreSh P monOdon and FnOtIaIIS Were CO”eCted frOm KarﬂeX Jetty P.monodon initial 12.19+0.32 13.24+1.05 1.14+0.06 65.08+1.39 8.35+£3.25
kirikiri town Apapa, LagOS State with otter —trawl net, 15mm mesh 2 11.86+0.93 12.65+0.72 1.17+0.04 63.94+5.98  10.38+7.59
Size at the SideS and 12mm at the end_ F|Sh|ng gr()und FAO zone 4 13.21+1.53 12.7+0.91 1.15+0.12 60.72+0.20  12.22+2.52
34100 nautical miles. The freshly collected Prawns were transferred 6 1457:064 9.05+0.70 106:008  56.09£110  18.78:0.96
IN Vacuum Flask to the nutrition |aboratory N the Department of OVEN-DRIED F.notialis initial 7.45+0.06 10.77+40.10 1.27+0.36 70.92¢1.19  9.59+1.51
Fisheries and Aquaculture TeChnology, Federal University Of 2 6.87+1.36 11.65+0.77 1.58+0.03 67.35:0.71  12.55+2.82
Technology, Akure, for further analysis. Body weight (g) was I
measured tO the nearest Olg USing Mettier WEIghIng baiance. 6 9.06+0.21 10.63+0.72 1.02+0.01 62.34+0.13  16.95+0.40
Shrlmp Specimen were distributed intO five grOUpS A’ B, C and D P.monodon initial 5.38+1.66 14.71+0.71 1.63+0.69 74.86+0.17 3.42+1.53
Group A Wa.S Freezed at _150(:, Group B WaS Oven drled a-t SOOC for 2 5.95+1.05 15.38+0.58 1.1320.01 72.64+1.51 4.90+3.15
10 hours (to attain constant weight) and stored at room temperature C e s e e el I
(25_270C) for elght WeekS, after puiverlsed In a mOrtar, paCked |n 6 8.88+0.75 10.74+0.90 1.09+0.01 67.98+0.79 11.39+0.95
Polythene bags and St()red fOr Subsequent Chem|CaI aﬂaIyS|S_ Gr()up SALTED F.notialis initial 19.48+2.09 8.94+1.31 1.19+0.28 47.07+£1.42 23.3245.19
C was smoked dried using FUTA fish farm smoking kiln at 105-110°C R R R R
for 5 hours, milled, wrapped in Cellophane bags and stored for eight B e
. . 6 30.16+0.86 12.950. .05=0. J1+2. 20.734.
weeks. 20mg was taken every two weeks for chemical analysis. I
. . . . . P.monodon initial 21.99+1.05 16.88x£0.52 1.70+£0.44 50.73+0.65 8.70x£1.78
Group D was salted immersion in a brine solution (360 grams of
. . 2 23.95+0.77 16.95+1.55 1.80+0.58 47.69+0.02 9.61+1.76
common salt in a litre of water} for 4 days.
. . : 4 23.89+0.84 15.69+0.83 1.2620.07 45.62+0.83 13.54+2.57
Proximate Analysis: Before and after the experiment, the crude
_ .. ) ) 6 27.99+0.62 11.71+0.62 1.13+0.03 35.57+0.88 23.60+£0.33
protein, lipid, total ash, crude fibre and moisture content were
determined according to Association Official Analytical Chemistry T
(AOAC, 1995)..
CONCLUSION

* Smoked P. monodon is most liable to spoilage due to the highest value of TVN than
oven-dried and frozen samples. Gradual increase in TVN value indicated that stored
products held at ambient temperature gained moisture content from the environment.

*» Oven-dried products are the best products due to its high protein content in both
species. Smoked is liable to quick spoilage in both species. Frozen F. notialis can
exceed three weeks for storage while P. Monodon cannot exceed 3 weeks for
acceptabllity. Also, salted F. notialis cannot exceed the 5th week for freshness and P.
monodon at 3rd week is suitable, any value beyond this implies spoilage in the
samples.Sustenance of food security in Sub-Sahara Africa face many challenges
especially postharvest loses.
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Results and Discussion

Oven dried samples have a higher protein values than the smoked and the salted
samples, 74.86% and 70.92% for P.monodon and F.notialis respectively. Moisture
content varied between the species with a maximum of 46.18% in frozen and
minimum level in oven dried samples having an average of 5.38%.
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