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Effects of Chitosan on the Quality and Shelf-Life Exteasion of Refrigerated
Seabass Muscie
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Abstract

Effects of chitosan on quality and shelf-life extension of refrigerated seabass muscle
stored at 4°C were investigated. The inhibitory effect on bacterial growth increased
proportionally to the chitosan concentration and maximum inhibition was achieved with
1000 ppm chitosan. Dipping with chitosan concentrated 600-1000 ppm on seabass slices
had lower total volatile base, trimethylamine, ammonia, drip loss, thiobarbituric acid-reactive
substances (TBARS) and trichroroacetic acid soluble peptide contents than those packed in
control. Odor and flavor of chitosan dipped samples, particularly with 800 and 1000 ppm
were acceptable than those dipped in other samples throughout the storage of 12 days
compared with control sample up to 6 days.

No changes in the acid soluble collagen (ASC) and pepsin soluble collagen (PSC) of
seabass muscle with 1000 ppm chitosan treated were observed during the storage up to 12 days.
However, a slight decrease in insoluble soluble collagen (ISC) of sample treated with chitosan
was found. For control sample ASC increased, whereas PSC and ISC decreased with a
concomitant loss in the firmness

Chitosan pretreatment showed the effect on microbiological inhibition by the lower
Total viable count (TVC) and Lactic acid bacteria (LAB) counts compared with control sample.
Microbiological changes of seabass slice dipping with 1000 ppm inoculated with level of
E. coli (10* CFU/g) or S. aureus (10° CFU/g) were monitored during the storage. Chitosan

pretreatment on seabass slices reduced colony count of S .aureus more than that of E. coli.

keyword : chitosan , quality , shelf-life, seabass



	Title
	Abstract

