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Abstract

Seafood may change in various ways during refrigeration, and in some cases,.although the
quality of the product may seem acceptable, but its quality decreases that itis can due to the
presence of chemicals and non-microbial agents such as fat oxidation. In.this study, edible
coatings prepared from carbohydrate sources such as sodium alginate‘and proteins such as
whey protein with the potential to improve the chemical, microbial, sensory qualities and
shelf life of seafood are discussed. Edible coatings are thin“layers of food that are used on
food. The benefits of edible coatings include complete,degradation in the environment,
reduction of solid waste, consumable with food, reduction-of consumption of petroleum-based
polymer films, non-fragility and no risk to the consumer and more acceptability of the label
compared to other materials used. The benefits of these coatings have led to an increase in
consumer demand for healthier foods and. the debate over fish preservation, based on the use
of new techniques to boost the supply-of packaged fish in offshore markets. Although several
researchers in recent years have reported the positive effects of the use of edible coatings for
aquatic packaging, and some of them, such as whey protein and sodium alginate, are currently
produced domestically,.so far for packaging food products, especially seafood, have not been
used. However, the results of this study showed that edible coatings through various
mechanisms such as antioxidants and antibacterial lead to increased fillet quality and are
suitable forseafood packaging.

Keywords: Antioxidant, Seafood packaging, Edible coating, Sensory quality, Microbial
quality
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