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In the present study, the effect of edible coating of sodium alginate and whey protein in
combination with inoclulated cultivation of Pediococcus acidilactici and Lactobacillus
plantarum bacteria on Rainbow trout fillets was studied. Accordingly, chemical indicators such
as pH, TVB-N, TBA and microbial load (TVC and LAB) at 0, 7, 14, and 21 days were investigated.
Results showed that in all samples pH, TVB-N, and TBA increased over time. In terms of
microbial parameters, probiotic coating could reduce the number of TVC in coated fillets on day
21 compared to control treatment (P<0.05). The control treatment showed the highest amount
of TVC (9.68+0.12). However, the TVC level in all treatments at the end of the storage period was
higher than the allowable range for human consumption. The number of LAB also increased
during the storage period. The lowest amount was observed in control treatment (6.45+0.15)
and the coated treatments were significantly more than control (p<0.05). According to the
study, the highest chemical and microbial changes were observed in control treatment and
the lowest changes were related the coated treatments. Overall, using higher percentages of
sodium alginate containing probiotic bacteria (treatments 3 and 4) can be recommended for
better preservation of the fillet during the refrigerated storage.
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