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Figure 1: TVC changing in rainbow trout filets during refrigerator storage
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Figure 2: TPC changing in rainbow trout filets during refrigerator storage
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Figure 3: Lactic acid bacteria changing in rainbow trout filets during refrigerator storage
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Figure 4: TVB-N changing in rainbow trout filets during refrigerator storage
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Figure 5: pH changing in rainbow trout filets during refrigerator storage
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Figure 6: PV changing in rainbow trout filets during refrigerator storage
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Figure 7: TBA changing in rainbow trout filets during refrigerator storage

57 iy 5o coifa deeS ol OlisiS 5 sald slaals
S Gidgr sl slaald (Jy sidem; 08, cnl 4 VY
iy 1y Gl & N ey VO o Slihalgen S5l
Slwhden el hgnsS sbojles L osels jled w
Jeso 0 6K 5g, ol B opge 9y 5l V0 e

(p<0.05) ws slog! (5 lo e S

e 2l s
Syge Gibg bl slole g wald slo ald e S05)
Vdear 0 5 Ghady g S8l g o0, ek mls 28 S
oS 5l 6 eSS ay90 Job Lill Lol eus ail)|
Olye 4V skl Sl 4 az g bl anuls sals sladiges
W odds odld S8 GBras gly Jed BB jLosl J8las

Jl 50 6, (b S () YT U8 oalo slo ald > 55V Jgu
Table 1: Sensorial evaluation of rainbow trout filets during refrigerator storage
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Study the effect of nanochitosan with sodium acetate coating on shelf life of Rainbow
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Abstract

Rainbow trout filet is a high nutritive value product that can be introduced to consumers
successfully which have short shelf life. In this study, the effects of Nano-capsulated chitosan
analyzed with and without sodium acetate coatings on increasing the shelf life of refrigerated
Rainbow trout filets (Onchorynchus mykiss) during refrigerator storage (4+1°C) and in
polyethylene with zipper bag during 16 days. For this purpose, the Rainbow trout filets were
immersed in five treatments that included: solutions of NCH1%, NCH2%,
NCH1%+NaOAC1.5%, NCH2%+ NaOAC1.5% and distilled water solution as a control
sample. The antimicrobial effect of Nano-capsulated chitosan coating with and without
sodium acetate was evaluated by counting of aerobic mesophilic bacteria, lactic, psychrophilic
bacteria and chemical properties including pH, TBA, PV and TVB-N. Sensory evaluation
determined by 5 evaluator persons who were asked to evaluate the flavor, odor, color, texture
and overall acceptability of samples in days 0, 3, 6, 10, 12. Sensorial, chemical and microbial
results evaluated by ANOVA and Duncan tests. Sensorial, chemical and microbial results
showed that in end of storage Nano-capsulated chitosan with and without sodium acetate
1.5% were better significantly compared to control group (p<0.05). In this study, the sample
contained NCH2%+ NaOAC1.5% coating treatment showed the best results of storage. The
results of Sensorial, chemical and microbial tests of Nano-capsulated chitosan and Nano-
capsulated chitosan with sodium acetate indicted that shelf life storage were increased from 6
days in control treatment to 12 and 16 days, respectively.
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