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Abstract � Significant inverse correlations between viable bacterial count& and 
0.0025% resazurin reduction times were observed in fresh and refrigerated shrimp. The 
derived regression equation for predicting bacterial counts is given. The results 
indicate that resazurin reduction test can be used to determine the bacteriological 
quality of raw shrimp. 

Shrimp constitute one of the most important seafood 
commodities in international trade. Shrimp-importing countries have 
very stringent bacteriological standards and therefore it is imperative 

that the shrimp processing industries adopt very strict quality control 

measures. Although in-plant sanitation facilities are often good, 

processors often have no control on preprocess handling of the raw 
material. The processors do not have a rapid method to assess the 
bacteriological quality of the raw material as it arrives at the plant. 
Some workers used a dye reduction test for estimating bacterial 
counts in seafood with equivocal results. Novak et al. (1955) 

successfully employed the methylene blue reduction test for 
approximation of bacterial counts in shrimps and oysters, while 
Cavallone (1959) found this method unreliable

_. 
Uno and 

Tokunaga 

(1954) noted that the resazurin test was useful for herring but not for 

mackerel. Shewan and Liston (1957) reported the usefulness of a 

tetrazolium derivative in assessing the quality of iced whitefish, 

while Moorjani et al. (1957) observed that this test was of less value 
in fishes with a high content of trimethylamine oxide (TMA-0). 

Recently, Kummerlin (1982) noted that resazurin reduction time and 
viable plate count correlated well in deep frozen shrimp. 

Against this background, we evaluated some of the dyes for 
determining the quality of raw shrimp. Preliminary experiments 

indicated that methylene blue and tetrazolium chloride were not 
useful. Further studies were done only with resazurin. 
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