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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

\YY


https://dor.isc.ac/dor/20.1001.1.10261354.1399.29.5.5.1
http://isfj.ir/article-1-2288-en.html

[ Downloaded from isfj.ir on 2025-08-02 ]

[ DOR: 20.1001.1.10261354.1399.29.5.5.1 ]

e S35 9 S BB QI AS Gy S (o

ollKea 5 AL

[ PO W% 1 Al S 5 A8 %2 4l g g3 ) 58

®
(]
L | T
©
mm% Wm
7 8 9 10 11 12 13 14 15 16

B 1/5%pan S+ 101 58 555 I 1/5% e Sl % 201 5 548 ¢35

6

5
'-'3.." 4 - ©
'g © o
@3 e g o
@ e
<2

1

0 : : : : :

0 1 2 3 4 5 6

NS Gy

Jlrs 3 @S (b (laS (5S35 ) YT S35 (ople gloalsd Sy sl slo 6 155l (029550 ) Ol i ¥ IS

il o o[+ 8 Jloxo | ghaw 10 L jlowd (o 10 Lo BB 0959 HLIG (ygiow & 40 I yidio il S 95 Bg >
Figure 3: Lactic acid bacteria changing in rainbow trout filets during refrigerator storage

£ Ve 00 Ghars p Sk VITF) w515 syl
GINS pley Do o ajlars ol g wald jled G (<l
Sl 90 oy B! ol ol sdslin g lo pme B
OigS Lo 98 Gm wimed 5 dewSel lisnS

(P<0.05) 545 o cixe VO, gy Sliwhal g S 5il

(TVB-N) )18 &35y W3k & 500 gl
@203l 59, 40 TVB-N e o e f IS8 ulal
£S5 e VoITF) wb csslie wals jle jo (5l

2 0l Olee e Ll (ol 28 o5 Ve e o ek
Sao 3y yd 9 VOL ma Sliwl +4Y olienSel les

~ @
o O o O
L )

mgN / 100g meat
w 8 (2= )]

£
=

[ PN W %1 A S U 15 558 W %2 Al gas S 558
B 1/5%az0as i+ %0 101 5558 530 B /5% pses sl 4% 205 3 548 85

!

=‘

7 8 9 0 11 12 13 14 15 16

EB LSNP

Jlrs 30 (651085 (b (LS 155, YT U358 (odlo sloald 1,8 59y o3l £ gommo ol puonii :F JSCb

Wb o o+ Jhio! mbaw 50 b jlowd (o H10 (Sxo OS] 3929 SELIS S yiin jul S35 Bg >
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
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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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