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Abstract

Shrimp is one of the most important seafood. Expanded southern coast of Iran cause the
fast development of shrimp industry. Since shrimp is deteriorated in storage, it should
be stored as is freeze. However, freezing can damage to texture, flavor and taste.
Evaluation of the quality indices is of great interest to food engineers because
knowledge about the quality of the shrimp can better monitor and store the product. In
this paper, several common methods such as sensory evaluation, chemical experiments,
microbial test, electronic nose and image processing are presented
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