T
L

=
<
-

ISSN: 2476-6887; Journal of Fisheries Science and Technology. 2019;8(4):193-198

(=

The Effect of Chitosan, Cooking Methods and Storage Time
on Sensory Factors, Colorimetric and Weight Changes of Huso
Fillet (Huso huso) under Freezing Conditions
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Aims The aim of the present study was to investigate the effect of cooking methods (frying and
microwave), chitosan additive and freezer storage time on the Huso fillet in terms of sensory
and color evaluation and weight changes.

Materials & Methods Fish fillets were frozen at -18°C for 4 months. Also, they were deforested,
fried, and microwaved (day 0, second month, and fourth month). Half of fillets were added
to 1% acid-soluble chitosan. This experiment was designed in 4 treatments: T, (fried sample
without chitosan), T, (fried sample containing 1% acid-soluble chitosan), T, (microwave
cooked sample without chitosan), T, (Microwave cooked sample containing 1% acid-soluble
chitosan). Fillet weights were measured before and after cooking. Sensory and colorimetric
properties were evaluated after cooking.

Findings The use of 1% acid-soluble chitosan had no significant effect on sensory parameters
and colorimetric factors (p>0.05). Weight changes in fried fillets were increased over time but
decreased in microwave-cooked fillets over time.

Conclusion The use of acid soluble chitosan 1% had no significant effect on the sensory
indicators compared to the control group. In terms of colorimetric factors, chitosan had a
positive effect on yellowness index. The weight changes of the microwave-cooked fillets were
better than the fried ones. The fillet without chitosan at zero time was in the best condition in
terms of sensory evaluation and colorimetry compared to the other fillets.
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