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Abstract:

The effect of edible chitosan and chitosan-gelatin coating on the quality of fish finger
from silver carp during refrigeration was assessed. Fish fingers were immersed
separately in coating solutions of chitosan 1% and chitosan 1%-gelatin 4%, packed
and stored in refrigerator (4%1°C) for 30 days, then their chemical (TVB-N, PV, TBA)
and microbiological characteristics (TVC and PTC) were analysed. Total volatile
basic nitrogen value of coated sample with chitosan was lowest while there was no
significant difference between the thiobarbituric acid value of coated treatments
(p<0.05). Among the coated samples, chitosan coating effectively reduced the total
viable count (TVC) and psychrotrophic count (PTC). This reduction was 3.2 and 2.6
logio cfu/g for TVC and PTC at 12 day, respectively, in comparison with control. Thus
it can be considered that fish fingers coated with chitosan coating solution was more
effective than chitosan-gelatin coating and uncoated samples and increased the shelf
life of fish fingers for 18 days.
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	11. Kalte (45-55)
	kalte Abs

