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Research progress on mechanisms of melanosis development and anti-me-
lanosis methods in shrimps
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Abstract: The crustacean aquatic products such as shrimps are prone to blackening during storage and transporta-
tion, which affects their sensory characteristics and economic value. The melanosis of crustacean aquatic products such as
shrimps is usually related to the functions of polyphenol oxidase ( PPO) in their bodies. Under the catalysis of PPO, tyro-
sine in shrimp is oxidized into quinone and then polymerized and deposited. This article summarized the domestic and over-
seas research progress on the formation mechanism of shrimps blackening and the anti-melanosis methods, in order to pro-
vide reference for the development and improvement of storage and preservation technology of shrimps.
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Fig.1 Biochemical reaction pathways in the formation of melanin
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Fig.2 Activation system of zymogen of polyphenol oxidase
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Table 2 Dosages and action mechanisms of some natural anti-melanosis preservatives
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