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Abstract

Shrimp melanosis (black spot) is an important surface discoloration caused by polyphenol oxidase
(tyrosinase) enzyme, which oxidizes phenols and leads to insoluble black pigments, the melanins.
Sulphiting agents are widely used as melanosis inhibitors; but, the hazards related to sulphated
foods, such as allergic reactions and severe disorders in asthmatic patients have created a necessity
to find the effective natural alternatives. The current study was accomplished to assay the in vitro
antityrosinase effect of Z. multiflora EO as well as its capability to retard the melanosis formation in
shrimp during iced storage. According to GC/MS results, carvacrol, thymol and p-cymene were the
major components of Z.multiflora EO, representing 50.8, 14.4 and 10.6, respectively. DPPH radical
scavenging activity of EO was 0.8+0.02 mg/ml and 63.2% of tyrosinase activity decreased when
EO with a concentration of 0.25% was applied. Furthermore, it has been observed that immersing
the shrimps in 1% EO aqueous suspension retarded the melanosis formation in shrimp during 10
days of iced storage. It can be concluded that Z. multiflora EO could be used as an effective natural
processing aid to increase the shrimp shelf-life during iced storage.
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